Certification of Natural Wine Imported into the United States

1. Producer name and address: f?.{ﬂi) i “"i'?f Wings -V 7 Lﬁ:}

G- Np 33 AkeplE 200
N L4 22 00G s

2. Description of wine: 224w N §p£€£w TCEL , TYPE . RED bnE
VAZIETT:  CREERWET SALVIG R, YENL. 2013
O INDIRE

3. Check applicable box:

a. H’Producing country certification and faboratory analysis results completed below,
b. [0 Seif-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 celtar treatment under 26 U.8.C. 5382 and 27 CFR 27.140.

Name and address of cerlifying entity: £ ED iN/ngG g2 WES “ur t'ji'_’)
NASik 22 Loy
Authorized signature: }’5’1_/24 ;3}'5\,»-»-._.....,,

Name (print or type):  ATEL Vi @’50&‘%
Date (DD/MM/YY): |5 /,w / 72

5, Analysis for wine described in block 2

Percentage alcohol (actual) by volume: /35 Signature: {\’L)’i 5”’3‘.-’35\/““‘”‘?
Total sulphur dioxide (ppm):  # O Name {(print or type): MELY PLOUZH
Wolatile acidity (grams per 100 mb): O 2 Date (DDABMIYY). [ f [ A0 /’ i&i
Name and address of {aboratory:
LZECIPAIE ANANMTICAL LABS
BLOG 125-139
INDIAN  (ORPOLHTIp  COMPLEX
THRNG 42 202

8. TTB iabsl approval identification number (required if certification is submitted subsequent t©
jatsel approval):






