Certification of Natural Wine Imported into the United States

OBk wozd  winer~  PuT LTN
1. Producer name and address: Ns‘\‘} Arp W N’}g Oﬁ@; SHID T PAN ;:)qs;i
PHMEDN AcA2 . MBRRAQASHTRR STATE

2. Desciptionof wine® - @panny © SOuL TREE  TYPED WHITE WiNg
ke

Dérlum:  INDIA, NEWE . 2013 UPRIETY: SALY IGRDe BLrsC

3. Check applicable box:

a. & Producing country certification and leboratory analysis results completed below.
b. 1 Self-certification by importer completed below. An importer must be abie 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 certifying entity: O @&k wap 20 N 3%1 PUT g {)

Sk e HM £
%"Lm rm”\mz: AHMED NAG-A2

Authorized signature: M Arpe i i STATE
S 3 i

Name {printortype): EL%‘: RN Sf*‘;_;%;;},.
Date (DDAGMYY)Y. 17/ j,éLi

5. Analysis for wine described in biock 2

Percentage alcoho! (actual) by volume: 18-5  signature: ﬁqﬂ, s’}‘”w
Total sulphur dioxide (ppm): K Name (print or type): M LY 113 DY SDUZA
Volatile acidity (grams per 100 mL): ©-(pJ%  Date (DDMMIYY): 3 ;/ o / i q
Name and address of laboratory:
LELBGLE ANAWNTICAL LAdS
ELOG- Np 125 - 139
OIS CORPoerTpn COMPLEY
THANE - 420 302

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




Certification of Natura!l Wine Imported into the United States

ORlwdpn  wWinNge  PVT LTD
SHRICHMWRLE. AR MEDNAG AL
MPITARACHTAA STATE

1. Producer name and address:

2 Description of wine:  Zgpmany T SOUL TE A UsiETy” Chi Pitde—

/
Dltlurs:  (NDIA, NYEsn: 208 AE LED Wiy
3. Check applicable box:
a. roducing country certification and laboratory analysis results completed below.

b. [0 Self-certification by importer completed below. An importer must be able o
demonstrate the nature of the ownership or control as weli as the nature of any affiliation.

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

Name and address of certifying entity: OB ELICDON 7 N EEM £ T U1

I - e, n SHP1 Py g, ARmED NAGwL
Authorized signature: ¥, 1 Ay MPia AT Tz STHE

Name (print or type}: M E Ly IS 33'305{3?;3_
Date (DDMMAYY): 15/J0 /’}‘q

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: ftg Signature: f‘ﬂ\&g ﬁf,%w
Total sulphur dioxide (ppm). 0O 08 Narme (print or type): MET Y ;')*g,;} L{?ﬂ
Volatile acidity (grams per 100 mL)y: ©-02D  Date (DDMMIYY): |F /z o / 1l
Name and address of laboratory:

REWP BLE PAnALNTIcrL LS

Bipe (25-i39

IND BN COEPDLAT oI Comply

THANE L2 2p2

8. TTB label approval identification number {required if certification is submitted subsequent {o
label approval):






