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Certification of Natural Wine imported into the United States
Reference: 1243419

1. Producer name and address:
BODEGAS CASTILLO VIEJO S.A.
Pita 68 Km. 24 Las PledrasCanelonesURUGUAY

2. Description of wine:
VINO FINO TINTO TANNAT ISLA DE LOBOS COSECHA 2010 URUGUAY

3. Check appiicable box:
a. X Producing country certificaction and laboratory analysis results completed below
b Self cortification by importer complsted below. An importer must be able to
demonsirate 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
block 2 constitute proper ceflar treatment under 26 U.5.C. 5382 and 27 CFR 27. 140,

Name and address of certifying entity:
Instituto Nacional de Vitivinicultura
Dr. E. Pouey Nro. 463 - Canelones
C.P. Nro. 80.200 - Las Pigdrag

Authorized signature: 1

Name: -

Dater

5. Analysis for wine described in block 2:

N,

Signature: V' T -

Percentage alcohol {actual) by volume: 12,8 Name: ~-+Pedro Friedrich
Total sulphur dioxide {ppm): 97 Head of Depariment
Volatile acidity {grams per 100 mt): 0,120 Date: 18/11/2011
Name and address of Labaoratory: Laboratorio Tecnoldgica del Uruguay (LATU)

Avda. ltalia 6201

Monteivideo

URUGUAY

6. TTB label approval identitication number ( required if certification is submitted subsequent to label

approvai):
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https://www.ttbonline.gov/colasonline/public ViewAttachment.do?filename=vinos tinto tan... 12/1/2011
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Certification of Natural Wine Imported into the United States
Reference: 1243422

1. Producer name and address:
BODEGAS CASTILLO VIEJO B.A.
Ruta 68 Km. 24 Las PiedrasCanelonesURUGUAY

2. Descripticn of wine:
VINOS FINOS TINTO ULTRA PREMIUM TANNAT ISLA DE LOBOS COSECHA 2008
URUGUAY

3. Check applicable box:
a. X Producing country certificaction and laboratory analysis resuits completed below.
b Self certification by importer completed below. An importer must be able 1o
demonstate 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
biock 2 constitute proper cellar reatment under 26 U.S.C. 5382 and 27 CFR 27. 140.

Name and address of certifying entity:
Instituto Nacional de Vitivinicultura

Dr. E. Pouey Nro. 463 - Canelones

C.P. Nro. 90.200 ﬁLa Piedras

Authorized signature:

Name: - S\
Dat:
f
i
/
5. Analysis for wine described in block 2: 4/
Signature:
Percentage atcohol (actual) by volume: 13,6 Name: “Pédro Friedrich
Tolal sulphur dioxide (ppm): 65 Head of Department
Volatile acidity (grams per 100 mL): <0,120 Date: 18/11/2011
Name and address of Laboratory: Laboratorio Tecnoldgico dei Uruguay (LATU)
Avda. ltalia 6201
Monteivideo
URUGUAY

6. TTH label approval identification number ( required if certification is submitted subsequent to label
appreval):

https://www.ttbonline.gov/colasonline/publicViewAttachment.do?filename=ultra tannat.j... 12/14/2011



