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Certification of Natural Wine Imported intg the United States

1. Producer| name and address: Tulip Winery LTD. 24 Hacarel St. K. Tivon, 36081 Israe)

2. Description of wine: Mostly Shiraz, 2010, Dry Red Wingj Israel

3. Check agplicable box:

a Rroducing country certification and laboratory analysi§ results completed below,
b. [ Self-certification by importer completed below. An Impo.‘1 er must be able to demonstrate
the hature of the ownership or control as well as the naturgrf 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. 5 and 27 CFR 27.140.

Name and gddress of certifying entity: Tulip Winery

Authorized signature:.- ! ) e

Name (print jor type): David Bar-lian

Date (DD/MM/YY): 7/11/2012

5. Analysis for wine described in block 2

Percentage micohol (actual) by volume: 16.1%  Signature: S; .-

Total sulphur dioxide {ppm): 51 Name (printMvJ'ype): David Bar-llan
Volatile acidity (grams per 100 mL): 0.07 Date (DD/MMAY): 23/10/2012

Name and address of laboratory:
The Standards Institution of Israel, the Food and Wine |.aboratory.
42 Chaim Levanon St. Tel-Aviv 69377 Israel

6. TTB labet|approval identification number (required if'certiﬁcatﬁqn is submitted subsequent to
{abe! approval):

https://www.ttbonline.gov/colasonline/publicVigwAttachment.do?filename=TULIP SHIR... 11/16/2012
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Certification of Natural Wine imported ing the United States

1. Producer jname and address: Tullp Winery LTD. 24 Hacamapt St. K. Tivon, 36081 lsrael

2, Description of wine: Syrah Reserve, 2010, Dry Red Wil?, israel

3. Check applicable box:

a. [ Producing country certification and laboratory analysi results completed below.
b. [ Seif-certification by impaorter completed below. An imposir must be able to demonstrate
the nature of the ownership or controf as well as the naturgpf any affiliation.

@

4. Certification - | certify that the practices and procedures usag to produce the wine described
in block 2 constitute proper celiar treatment under 28 U.S.C. 538 and 27 CFR 27.140.

Name and gddress of certifying entity: Tulip Winery

Authorized signamgz_-_—__-"_z_ -

Name (print|or type): David Bar-ilan

Date (DD/IMM/YY): 7/1 1/2012

5. Analysis for wine described in block 2

hd
Percentage gicohol (actual) by volume: 16.3%  Signature: ‘;': ; —
of

Total sulphur dioxide (ppm): 1035 Name (print er): David Bar-llan

Volatile acidity (grams per 100 mL): 0.08 Date (DD/M :23/10/2012
Name and address of laboratory:
The Standards Institution of Israel, the Food and Wine.aboratory.
42 Chaim Levanon St. Tel-Aviv 69977 Israel

8. TTB label(approval identification number (required if certificatidn is submitted subsequent to
label approval):

https://www.ttbonline. gov/colasonline/publicViéNAttachment.do?ﬁlename=TULIP SYR... 11/16/2012
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Certifi f tion of Natural Wine Imported into the United States

1. Producer name q\d address: Tulip Winery LTD. 24 Hacarmel $t. K. Tivon, 36081 Israel

2. Description of wir: Cabernet Sauvignon Reserve, 2010, Dry Red Wine, Israel

country certification and laboratory analysis results completed below.
ation by importer completed below. An importer must be able to demonstrate

the nature gfthe ownership or controf as welf as the nature of any affiliation.

4. Certification - | ¢
in block 2 constituty

ify that the practices and procedures used to produce the wine described
roper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

f certifying entity: Tulip Winery

Ea

i David Bar-llan

Name and addres

Authorized signatun:
Name (print or ty

Date (DD/MN/YY): §/11/2012

5. Analysis for win ifescribed in block 2

Total sulphur dioxidd (ppm): 50 Name (print or type): David Bar-Ilan

Volatite acidity (gra o per 100 mL): 0.08 Date (DO/MM/YY): 23/10/2012
@f laboratory:

yptitution of Israel, the Food and Wine Laboratory.

t. Tel-Aviv 63977 israel -

6. TT8B label appnovq identification number (required if certification is submitted subsequent to
label approvaly

B ML A O1[qnd/oUI[UOSB[00/A03 dUI[U0Q)) Mmm//:sdny
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Certification of Natural Wine Imported intdl the United States

1. Producer name and address: Tulip Winery LTD. 24 Hacanqel St K. Tivon, 36081 Israel

2. Description of wine: Mostly Cabernet Franc, 2010, Dry Led Wine, israel

3. Check applicable box:

a. @ Rroducing country certification and laboratory analysj
b. L] Self-certification by imparter completed below. An imp
the hature of the ownership or control as well as the natura

results completed below.
r must be able to demonstrate
f any affiliation.

d to produce the wine describad
and 27 CFR 27.140.

4. Certiﬁcatir;n - | certify that the practices and procedures u:
in block 2 cTnsﬁ!ute proper cellar treatment under 26 U.S.C. 5

Name and gddress of certifying entity: Tulip Winery

Authorized signature:
Name (print or type): David Bar-Hlan

Date (DD/MM/YY): 7/1112012

5. Analysis for wirie described in block 2

Percentage alcohol (actual) by volume: 14% Slgnature:——1<%~_. .

Total sulphur dioxide (ppm): 66 Name (print offtype): David Bar-llan
Volatile acidity (grams per 100 mL): 0.07 Date (DD/MMARY): 23/10/2012
Name and agdress of laboratory:

The Standards Institution of Israel, the Food and Winw;%aboratory.
42 Chaim Levanon St. Tel-Aviv 69977 Israel

6. TTB label @pproval identification number (required if certificaﬁ#x is submitted subsequent to
label approval}:

https://www.ttbonline.gov/colasonline/public ViewAttachment.do?filename=TULIP WIN... 11/16/2012
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Certificgtion of Natural Wine Imported into the United States

1. Producer name *d address: Tulip Winery LTD. 24 Hacarmel $t. K. Tivon, 36081 Israel

2. Description of w’T: Cabernet Sauvignon Reserve, 2010, Dry Red Wine, israel

i country certification and laboratory analysis resuits completed below.
ation by importer completed below. An importer must be able to demonstrate
he ownership or controf as weil as the nature of any affiliation.

4. Certification - | c@ ify that the practices and procedures used to produce the wine described
in block 2 constituteproper celar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Namne and addressff certifying entity: Tulip Winery

L

HDavid Bar-llan

11/2012

Authorized signature
Name (print or ty

Date (DD/MM/YYY): |

5. Analysis for wine gescribed in block 2

Percentage alcoholpctual) by volume: 14.7%  Signature:

Total sulphur dioxid@l{ppm): 50 Name (print or type). David Bar-Ilan -

Volatite acidity (graniper 100 mL); 0.08 Date (DDMMIYY): 23/10/2012

Name and address & laboratory:
The Standards ingtitution of Israel, the Food and Wine Laboratory.
42 Chaim Levanont. Tel-Aviv 63977 lsrael

6. TTB labe! approval identification number (required if certification is submitted subsequent to
{abel approvai): !

|
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