Certification of Natural Wine imported into the United States

1. Producer name and address

Vinwota Cpstiup TerreR S. de RL de CV
'C:ost’o.vo Diez.  Ordaz MNe12 649 int A
Froccionamiento Fl Bitaiss 'ﬁjuana B.C.

2. Descnpt!onAofwme_: C PSTILLO :ﬁi RRER

‘ TemPrANILLO 2011
Red  Wine '

3. Check applicable box:

a. B Producing country certification and laboratory analysis results completed below.
b. O Self-certification 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 that the practices and procedures used to produce the wine described in
block 2 constitute proggr cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

ing entity: N1N1(OLA Castion  Terper. Sde RL de C\I

Gustenvy  Diaz  Ordez No 12044 int. A
Traccionamiento €l FParaiso Ta‘uc‘na 5. .

| Date (DD/MMIYY): (3)12] 2012 &
I \

5. Analysis foy wine described in block 2

Percentage atcoho[ {actual) by volume: \3,,0; /s Signature:

Total sulphur [dioxide (ppm): (4.0 Name (print or type):L &\gp, Lo oiZPc G.
Volatile acidity (grams per 100 mL): 0.055 Date (DD/MM/YY): i3i2{zo12

Name and address of laboratory:
. loveralorio de  Aseqoramiento  de Celidad
de Bodcga.s Senvto Tomas/ 54 de C/\lf

Av: Mliremar :ﬁ’G@(g Zona Cen-h‘o
Ensenads, B.C. Meéxico 22800

6. T1B labet approval identification number (required if certification is submitted subsequent to
label approval):
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o Certification of Natural Wine imported into the United States

oo VinicolA Castiue  FeRRER S- de RL e CV
: roducer name and afidress. Gustavo Diaz Ordaz K. 12049 af A

Froccionamiente E\ Paraiso  Tijuaneg BC.

2. Description

TWRe Castiie  Ferrer
RURUM  Tempranillo - MerloY 201t
Rcd \Wine '

3. Check applicabie box:

a B Producing country certification and laboratory analysis resuits completed below.
b. O Seif-certification 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 affiiiation.

4. Gertification - | certify that the practices and procedures used to produce the wine described in
biock 2 constitute proper ¢¢ I\Iar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

entity: \}y ucon b CﬁSﬂL\.O “Fggge‘g S.de RL A,eC\/'.
Gustavo  Droz  Ordaz  No 12044 ot A

Froccionamiente Bl Faraiso 'ﬁjuma"ﬁc

Name and address of certifyi

Authorized sigThature: /\/

Name (print or type):

Zanoepn  BLzonDO

| Date (DD/MMIYY)

. 'lai\ﬁ};zotl

5. Analysis for|wine described ini block 2

Percentage algohol (actual) by volume: {3,717« Signature:

Total sulphur dioxide (ppm): 59.52 Name (print or type):_

A Lamorp B .
Volatile acidity|(grams per 100 mL): g, o\ Date (DD/MM/YY): 12)12] 2002,

Name and addréss of laboratory:

Loberatorio de oramienYo de  (avidad
de Evoa\cscc de  Santo ‘rmma_s’ SA de CV

AY. Miramar =+ é(a(ﬂ Lone: Centro.
Ereenede, B0 MFRico 22 800

6. TTB label approval identification number (required if certification is submitted subsequent to
label approval);






