Certification of Natural Wine Imported into the United States

1. Producer name and address: AQ/&CZ:‘: B@AC{A' £ ve &Qme//é. A8

¢ 2 !
2. Desgcription of wine: % ht

3. Check appllcable box

a. B Producing country certification and laboratory analysis results completed below.
b. 0 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. Ceriification - | 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 certifyj ent;ty i ‘gg a% A: ] &w e

pAl s Yind f\».:k?&,ﬁ AR

Authorized signature: AR

Name {print or ty ,ém é:c.macan
Date (DDIMMYYY: o2(/+ 0 9.20 1.3

&

8. Analysis for wine described in block 2

Percentage alcohol (actual) by volume; {3,0 Signature:

Total sulphur dioxide (ppm)miox.’ 55.657 f[lg‘/é%ame {print or type):

Volatile acidity (grams per 100 mL)i/mad’ " Date (DD/MM/YY):
0{0 3&*’" &f

Name and address of laboratory:

Dotuca A~S Laboratory
Gertestpy O(ganiae Sangyi 2olges:
efdirzna B A (. Hrfetia SE N0ty

Gertea £Ey / 765«’/‘0/&\2:? / 7ar’£’:fy

6. TTB label approval identification number {required if certification is submitted subsequent to

label approval): /32 /OO 100000
7



Certification of Natural Wine Imported into the United States

1. Producer name and address:,(jél'am &gf/-a/{é ve Wﬁé‘é 74 -5,
Gffal (Y- Mo 218 r@é‘t‘au Fpe20 falkal, /sféznéa/ Zactl]

2. Description of wine:

3. Check apphcable box:

a. B Producing country certification and laboratory analysis results completed 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.

Q

4. Certification - | certify that the practices and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.8.C. 5382 and 27 CFR 27.140.

Name and address of gerifyifig entity:

Authorized signature;

Date (DDMMYY): ¢/ . © 9. 2043

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume:\{gg ,‘5 Signature:
Total sulphur dioxide (ppm):maew: 55 69, mjf Fme (print or type):

Volatile acidity (grams per 100 mL).ARQX . Date (DD/MM/YYY):
' 0,0y - 0,645

fuca A. 5 wbom/a:y

Lea bdey Organiae ’ 35‘7 cs/
c(,;t,z;nj 97 ‘ff/dt.z g Mo / 4

Gerteatog / 7etir Q"iﬁ’/ Curtey

Name and address of Iaboratory

6. TTB label approval identification number (required if centification is submitted subsequent to

label approval) ¢ 32 /4 OOIDOOL £




Certification of Natural Wine Imported into the United States

1. Producer name and address: Z)GZU(' a 80\9‘:(&:& ve @/‘Op(‘/{/ﬁ A-S

thltal (ol Mo 2§ Sefobby 34630 Lelbal - Ltand

2. Description of wine:

Zesrt (st

[ Turteyy

pluct — ALL falecit Larast 4\/_’/u Kool Line 201 /On’};:w_

3. Check applicable box:

a. R 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 controt 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 celfar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address of certifyjifig entity: ;% { “1; i ) Uj %.; /4

3 AU LI VE SARAPLCILIE

Authorized signatureé A

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: £3,9  Signature:
Total sulphur dioxide (ppm):AIaL s 55.65 Mﬁ/ﬁ‘ame (print or type):
Volatile acidity (grams per 100 mL):g:t ?:;%, Q{Q{QDate {DDMM/YY):
Name and address of laboratory: ,{)ofucé 24 -3 'Lc“é‘ 4 m ’{gy
Qer[:&éé}y O{gan;ae Songuy! 55\/? oSt Fdind 21:701// Ay
olin SEL Mol ly  Gerkeatdy [ Tetirolag/ Turtey

6. TTB label approval identification number {required if certification is submitted subsequent to

label approval): !ﬁé’_{é’ AATOOD LD




Certification of Natural Wine Imported into the United States

1. Producer namé and address: &O&J( G ‘&3’\95’(&‘& Ve 56!0/66/’[/’2: A-S

¢ Turtely

thital Col. A 21§ Sefotby 34620 Lalbol - L5tonb

2. Desgcription of wine:

Teert st

oluta = AL Falecit tarasi Any Lo tine 20/ Orige
3. Check applicable box: - &

a. [ Producing country certification and laboratory analysis results completed 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 cellar treatment under 26 U.8.C. 5382 and 27 CFR 27.140.

Name and address of certifyifig entity: g"g,{"’} T
g 34 RLF LAl Reed 2

BAGUILIE VE SARAFUILIK
Authorized signaturet A5

Name (print or typ8)y UNoeLan

Date (DD/MM

5. Analysis for wine described in block 2

Percentage alcohol {actual) by volume: /5,,5 Signature:
Total sulphur dioxide (ppm)A4 &L e 55.65 mj/ﬁ‘ame (print or type):
Volatile acidity (grams per 100 mL):g’:t %%‘ Ofb({aDate (DD/MM/YY):
Name and address of laboratory: Dotuca A3 mﬁ@’? f a\?’y
Qer&aé\é_’y Ogganiae &)A@" 55{7 est ikdicind &\:ywx/ A
idclis SEL Mol ly  Gerkeatdy [ Tetiroag/ Turtey

6. TTB label approval identification number (required if certification is submitted subsequent {o

label approval): /35 /7 A 1000/0%






