Cenﬁiwiagriﬂgiﬁrarﬁﬁhe Imported into the Jnited S;iates

1. Producer name and address:  PAMUKKALE SARAPCILIK SAN.ve TIC. AS.
TILKILIK MAH. 9.S0K.NO:30/A 20460 GUNEY-DENIZLI / TURKIVE

SO G——

2. Descriplion of wine: g~ ¢ A TZio DEY CED W iE i
Ao (2 ;

(S AL~ LAECHC LAZASE (A
‘3. Check applicable box:

a M Producing country certification and laboratory analysis results completed below.
b. O Self-certification by importer completed below. An importer must be abie lo
demanstrate the nature of the ownership or control as welil as the nature of any affiliation

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

Name and address of certifying entity:

Authorized signature: (‘t] [

i - 7
Name (print or type): Do C,m’z_ﬁ‘ .

Date (DD/MM/YY): A“ DA, (S

5. Analysis tor wine described in block 2 ) !

Percentage alcohol {actual) by volume: ‘ Y Signalture: !
Total sulphur dioxide (ppm): 55‘4 Name (print o type). £ ~d o WA Z et
Volatile acidity (grams per 100 mL). 1,075  Date (DD/MMYY): 1300 I{ 2042
Name and address of laboratory:

PAMUKKALE SARAPCILIK LABORATORY.

TILKILIK MAH. 9.50K.NO:30/A 20460
GUNEY-DENIZLI / TURKIYE

6. TTB label approval identificalion number (required if certification s submitted subsequent to
label approval):

https://www.ttbonline.gov/colasonline/public ViewAttachment.do?filename=Trio red CER...
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Certification of Natural Wine Imported into the United States

1. Producer name and address:  PAMUKKALE SARAPCILIK SAN.ve TIC. A.S.
TILKILIK MAH. 9. SOK.NC:30/A 20460 GUNEY-DENIZLI / TURKIYE

2. Description of wine: AU‘;’-‘};LJ& T2Is DL W HATE WG

( CHUAL - FALEC I KA - (ABELET Mouigoons)  PLob LT of Toll
3. Check applicable box:

a. M Producing country certification and laboratory analysis resulls corﬁpl&led below.
b. [ 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 proper celiar treatment under 26 U.S.€. 5382 and 27 CFR 27.140.

Name and address of certifying entity:

Authorized signature: ;L A (

Name (print or type): _Apo0 -u:;! (Sl

Date (DD/MM/YY); ,,,Au /’ig;; ./
i

e { {.C-E: ! ‘{w

5. Analysis for wine described in block 2

Iy e"'ﬁ
Percentage alcohol {actual) by volume: { S Signature: ”‘j}:&;v‘l-‘z
) pr=s |
Total sulphur dioxide (ppm): fjl_ Name (print or type): = ~4 & o~ 120 QJ;{_\{Q

https://www.ttbonline.gov/colasonline/publicViewAttachment.do?filename=Trio White Ce... 9/24/2014





