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Certification of Natural Wine Imported into the United States
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3. Check applicable box.

a. g Producing country certification and laboratory analysis resulls completed below.
-b: - £} Setfcertification by importer completed below. An importer must be able to
demonstrate the nature of the ownership or control as well as the nature of any affiliation.

4, Certification - | certify thal the practices and procedures used to produce the wine described in
block 2 consijfute proper cellar breatrent-undor26-LL-5-5-5382 and 27 CFR 27.140.
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5. Analysis for wine described in block 2
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6. TTB label approval identification number (required if cerlification is submitted subsequent to
labe! approval):
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6. TTB label approval identification number (required if certification is submitted subsequent to
label approval):




