Certification of Natural Wine Imported into the United States

) fe '?au. (oo duloc Jormme amc.
1. Producer name and address: LA /LGMQ Ao
Himudgied , Q¢ To L 1Ho (anede

2. Description of wine: . i .
| Neise METoDe ARATITIoNNEWE, 335 ml, 2012, Spackling hppte e
wihe (LLL CL&M) , Comrade

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 pracedures used to produce the wine described in
| block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CE'R 27.140.

Name and address of certifying entity. L. Fau, &“CZ“ i o formpe bc.

Authorized signature:

Framgois fouliot
Name (print or type): kraw‘w:s Do
Date (DD/MM/YY): OL{[ 04 //‘/

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: I I JL Signaturey
Total sulphur dioxide (ppm): < So m§ / L Name {print or type): Fra h ‘;OU ouh‘of’

Volatile acidity (grams per 100 mL): O 1%5% ]L Date (DD/MM/YY): OY [ 04 ’ 1y
' Name and address of laboratory: Se UQCJH: &M O,Q(m’{a c9:4A Q‘uﬁblb (-(A’C‘)
GoS cwtnar "De Lonaen

(o st Aol thded)

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






