DIRECTORATE OF FOOD SAFETY AND QUALITY ASSURANCE
PRIVATE BAG X5015, STELLENBOSCH, 7589
Tol 7 (021) BO91608 - Fax : (021) SETEINLN - E-mail : rhonstb@@nda.agric.za
Enguiries : RHONEL BASSON - Raf : 19/21
c IFICAT F E IMPORTE T ITED STAT

{. CERTIFICATE NUMBER : 2014/000000013526/2
2, PRODUCER : OISTELL ADAM TAS
P/A DISTELL
POSBUS 184
STELLENBOSCH ,
7500 73
SOUTH AFRICA
3. DESCRIPTION OF PRODUCT : 2008 ALLESVERLOREN TOURIGA NACIONAL NATURAL DRY RED WINE

VINTAGE; 2008 CULTIVAR: TOURIGA NAGIONAL
ORIGIN: W.0, SWARTLAND / SOUTH AFRICA
4. CHECK APPLICABLE BOX :
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as well as the ngture of any afillation.
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5382 and 27 CFR 27.140. et f P i
CERTIFYING ENTITY: DIRECTORATE OF FOOD SAFETY AND QUALITY RSSURANCE
PRIVATE BAG X5015 .
STELLENBOSCH
7509
SOUTH AFRICA
DATE: 170211 VENESSA SIMONS (EXPORT CLERK (DEPT)}
ADMINISTERING OFFICER
8. ANALYSIS RESULTS
1. PERCENTAGE ALCOHOL 14.59 % Volume
2. TOTAL SULPHUR DIOXIDE 136.00 mg par Lire
a VOLATILE ACIDITY 0.62 g per Litre
LABORATORY: DIRECTORATE OF FOOD SAFETY AND QUALITY ASSURANCE
PRIVATE BAG X5015
STELLENBOSCH
- oGpau R Y
755°9U9TH AFRICA, AT 'Jt\“ ). L{“}bqll '5 = :nsmc;ﬁ\NC
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Certification of Natural Wine Imported into the United States

1. Producer name and address: 1o W
o 4-"‘!'-:;75 N RS ; _.,i' \]L.’z y by Lt . T I G tr
2 Description of wine /

Shd LS AL

3. Check applicable box:

a & Producing country certification and laboratory analysis resulls completed below,
b O Self-certification by importer completed below. An importer must be able to
demonstrate the nature of the ownership or controt as well as the nature of any affiliation.

4 Cerbfication - | certify thal the practices and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U S C. 5382 and 27 CFR 27.140.

Name and address of certifying entity:

N I S =
Authorized signature: | | r“"_‘:i AL
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Name {printor typej- - .. 1 . : !

Date (DD/MM/YY).

el [l
5 Analysis Tor wine described in black 2
Percentage alcohol (actual) by volume: / *'.  Signature: .l \(L?LLJ;F vl o
Total sulphur dioxide (ppm). 1, = 1B Name (print or type): |, ‘= i " feg L
Volatile acidity (grams per 100 mL). . . "l"f‘)l'l Date (DD/MM/YY) .. L ' {/I-’ yofe

Narme and address of laboratory:
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6. TTB label approval identification number (required if certification is submitted subsequent to
label approval):




Gertification of Natural Wine Imported into the United States

1. Producer name and address: STetC
Pon-de Wraowen ,  Sklashoscin_Two, Sedh Afea

2. Description of wina; W
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3, Check applicable box:

a ﬁ’ Producing country cettification and laboratory analysis results completed below,
b. O Self-cerlification by importer completed befow. An importer must be able to
demonstrale the nature of the swnership or contro! as well as Ihe nature of any affiiation,

4. Cerlification - | certify tha the practices and procedures used to produce the wine described In
btock 2 canstilute proper cellar ireatment under 28 U.S.C. 5382 and 27 CFR 27,140,

Name and address of cerlifying enfily; ISTELC
e O

Authorized slgnature,”” 'ﬁ

Name (print ot type): 3 -CADEMwn |, GikouV GueeiTy MPAWRGEL

DDMMAYY): A

5. Analysis for wine described In block 2

Pesrcenlage alcohol (actual) by valume: 13[ 807~ Signaturs: v{gff{%—ﬂ/ﬂu‘
Total sulphur dioxide (ppm): 85 e Name {print or type): [( (A GEANGE - NEL.
Volalile acldity {grarns per 100 mL): & ,S‘Safﬁ Date (DD/MMFYY): ;g[ogf.gof;

Name and address of laboratory: DiST L ¢ abad A&[OOrG\-‘\'Z)rjj
Mow. Tas Kol
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6. TTB label approval ideniification number (recuired If cerlificalion is submilted subsequent fo
label approvat).




Certification of Natural Wine Imported into the United States

1. Producer name and address: D\S'IE‘LL
P ~cle Admeeimwee | Qellenmosch , Mo | SUTH AdeicA
o . ] !

2. Description of wine: ~/

F\‘ccler'\'mwj L inewaister < S.ht.w'.kcjy\ah B 2000

3. Cheek applicable box;

a. ﬁ\ Praducing country certlification and laboratory analysis results completed below.
b. O Self-cedificalion by importer cornpleted below. Animporter must be abie to
demonstrale the nalure of the ownership or control as well as the nature of any affiliation.

4. Cexrtification: - | certify that the pracficas and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140,

Name and address of cerlifying entity; DisTe-tL
A
Authorized signature: / o
Name (print or type): ) . IADEMPAN GEOWP  RUUAL ITY WA AGER

Date (DDIMM/YY): % /09 / o .

8, Analysis for wine described in block 2

Percentage aicohol (actual) by volume: }3,-}5'7, Slgnature: ,[‘F‘le,d&i&:%
Total sulphur dioxide (ppm): §!77 ppi~ " Name (print or type): £ -Li1  GIZANGE - NEC

Volatile acidily {grams per 100 rl.); 0, 5y aJQ Date (DDIMM/YY): ‘%y/o 9 { g0t/

Name and address of laboratory:
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6. TTB tabe! approval identification number {required if certification is submitted subsequent to
label approval):




Certification of Natural Wine Imported into the United States

i, Producer name and address:  DISTELL
Ao - cle My, Stellalenscl. A0, SouTh Afiz1cm

2. Description of wine:

Nﬁde"bﬂi’j f'gmolf\ifb-\ Chera Blane 20l

3. Check applicable box:

a ¥ Produc‘iﬁg courtry cerfification atid laboratory analysis. results completed below,
b. O Self-certification by importet completed below. An importer must be able.to
demonatrate the nature of the awnership or control as well as the nature of ahy affiliation.

4, Certification - 1 cerlify'that the practices end procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address.of cerifying entily.
Diset -

Authorized signaturé: m:' MG‘“-"’FNQ{""
Neme (printortype) { -RIADENIN G Ry nLiTy WAKINAGER,

Date (DD/MMIYY):
PLYEA

5, Analysis far wine describied in block 2

Pefcentage alcohol {actudl) by volume: T«Q,'Sv}- Signaturé: um‘%‘ﬂlﬁeﬂ”—L—

Totat sulphur dioxide (ppm):  [a Ppu“ Name (pfint or type): {C.L# CieANGE ~NE(
Volatile akidity (grams per 100 mL): 0,63 3‘£ Date (DD/MM/YY):  on / a2 /20 i}

Naime aiid addtess of laboratory; ..
pEtes Cotl  hobeery
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8, TTB label appraval identification nuntber {requlred if certification is submilted subsequent to

label approval):
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Certification of Natural Wine Imported into the Ur

1. Producer name and address:

2. Description of wine:

—r'

3. Check applicable box:

a Producing country certification and laboratory analysis results
b. O Self-certification by importer completed below. An imponier ir
demonstrate the nature of the ownership or control as well as the

4. Certification - | certify that the practices and procedures used to produ
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 C

Name and address of certifying entity:

Authorized signature:

Name (print or type):

Date (DD/MM/YY):

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: ° N Signature;

Total sulphur dioxide (ppm): Name (print or type):

Volatile acidity (grams per 100 mL); - Date (DD/MM/YY):
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Certification of Natural Wine Imported into the United States

1. Producer name and address: i:)f STELL
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f'“r\-c'i-i *—_’L; R L A ’ St 1 R0}

2. Description of wine.

P
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3. Check applicable box:

a. }Kf'Producing country certification and laboratory analysis results completed below.
b. O Self-certification by importer completed below. An importer must be able to
demaonstrate the nature of the ownership or control as well as the nature of any affiliation.

4 Certification - 1 certify that the practices and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address of certifying entily: . IR
Authorized signature: . _ -
Name (print or type} ¢! i/t 20 et iy O S CRVA R AN ENCA TR TR S
Date (DDVMMIYY). o1

A ]l 9
5. Analysis for wine described in block 2
Percentage alcohol (actual) by volume: l:':,-ﬂii {, Signature: ’t'f'r BCRLE T

& | '

Total suiphur dioxide (ppm): . ‘\JH,‘“" Name (print or type): {{ C g\ /im0 1wt

Volatile acidity {grams per 100 mL); &', “J v'ji A Date (DDIMMAYYY. < / v 2ui

Y

Name and address of laboratory:
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6. TTB label approval identification number (required if certification is submitted subsequent to
label approval).




Certification of Natural Wine Imported into the United States

1. Producer name and address: DT
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2. Description of wine:

ﬂkwlm (e~ ’ltj}aﬂﬁ %f; jﬁo?

3. Check applicable box:

a. E’\ Producing country certification and laberatory analysis results completed below.
b. O Self-certification by imparter 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 that the practices and procedures used to produce the wine described in
black 2 constitute proper cellar treatment under 26 U.S.C 5382 and 27 CFR 27.140.

Name and address of certifying entity: Di CTCeL

Authorized signature:

Name (print or type): r‘ . f“”b\ PRLRIAY , ! Iy B (R [ H IRV N u-\wr\("( 1’

Date (DD/MM/YY):

l"i‘-" g

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: | 3¢ - ;‘7., Signature: [ (.’/ - i-( |
{

Total sulphur dioxide (ppm): ]L.g, 2 FPP ¥ Name (print or type): [ L GEPING L

Volatile acidity (grams per 100 mL): &2,¢4 C;=.}-,l L Date {DDIMM/YY): 5 q/l“k‘s’j ot

Name and address of laboratory: i i
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6. TTB label approval identification number (required if certification is submitted subsequent to
label approval):




Certification of Natural Wine Imported into the United States

1. Producer name and address: DIST
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2. Description of wine:
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3. Check applicable box:

a. )3\ Producing country certification and laboratory analysis results completed below.
b. O Self-certification by importer completed below. An importer must be able to
demonsirate the nature of the ownership or control as well as the nature of any afiiliation.

4. Certification - | certify that the practices and procedures used fo praduce the wine described in
block 2 constitute proper cellar treatment under 26 U.5.C 5382 and 27 CFR 27.140,

Name and address of certifying entity: D CTCet

//
Authorized signature T <

Name {print or type): py . L pyii v b | Cokb oy NS T A A PVE FAVER T
Date {DD/MMFYYY):
oL
5. Analysis for wine described in block 2
Percentage alcohol {actual) by volume: {’;Il ‘-'f:/,, Signature: ‘f ; -t Y [
Total sulphur dioxide (ppm): ]L[ 4 i.-'f)l"i Name {print ortype) |¢. L GEFING vt

Volatile acidity (grams per 100 mL): €,y ‘;-}j L pate {DD/MM/YY): (j(.‘?}[-"-.:;/ el

Name and address of laboratory: .
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6. TTB label approval identification number (required if certification is submitted subsequent to
label approval):




Certification of Natural Wine Imported into the United States

1. Producer name and address: Dl STELL
Fron- e Wooepnveey Stelle—tasces |, Toue,  SouTh i

2. Description of wine:
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3. Check applicable box:

a. }Xf'Producing country certification and laboratory analysis results complated below.
b. O Self-certification by importer completed below. An importer must be able to
demonsiraie the nature of the ownership or control 2s well as the nature of any affiliation.

4 Certification - [ certify that the practices and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address of certifying entity:. IMISTE L

. -
: ,}’H
Authorized signature- , P
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Name (printor type). 41 K's W b Vv L FELa Rl ek RS

Date (DDMM/YY),

5 Analysis for wine described in black 2

Percentage alcohol (actual) by volume: ]:’:,JTL'J /, Signature: {‘U‘-‘f ST W
, l :

Total sulphur dioxide {ppm): 7 5’)}),-"” . Name {print or type): { Cp\ Ciierlinf 0L

Volatile acidity (grams per 100 mL): ', 1] A Date (DDIMMIYY), ¢ < / v 20
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Name and address of laboratory:
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6. TTB label approval identification number (required if certification is submitted subsequent to

label approval):



Certification of Natural Wine Imported into the United States

1. Producer name and address; DISTC L

oy cle —\,:;‘r:e,}_f“s- Wi £ Sk Ucmbone by , et , Sult oK 182 ry

2. Description of wine: %

—
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3. Check applicable box:

a E( Producing country certification and laboratory analysis results compisted below
b. O Seli-certification by importer completed below. An importer must be able to
demonstrate the nature of the ownership or controi as well as the nature of any affiliation.

4. Certification - | certify that the practices and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address of certifying entity: f“j' ¢ LL

S
vl

Authorized signature:

Name (print or type)«. L } .
® jp):’: II'*w)-‘ \[‘)\l vt R LA TR CI R EURE A S
Date (DDMM/YY)
It ‘}'t_“,}'t I

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: [ IQ-‘i';/d Signature: | ‘?"/. : /- v )

Total sulphur dioxide (ppm): =g }Jp" & Name (print or type). € (1 (L kritelc v
Volatile acidity (grams per 100 mL): &y (o 7/ ( Date (DD/MM/Y Y} \?’/('r--,/‘_?‘t- Ll
Name and address of laboratory:
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6. TTB label approval identification number (required if certification is submitted subsequent to
labe! approval):




