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Certificate of Analysis
Export
Sample Number; TUR-7-14
Date of printing:  29/12/2014 Date of analysis: Date of sample entering:  25/12/20)} 1
Product Designation: MOUNTAIN VISTA GEWUZTRAMINER 2014 - semi sweet white wine
Drink Type: Wine Produced by: TURA WINERY
Container: Bottle Adress:
Content (ml): 750 Phone:
Declared % Alchool: Fax:
| Analytical Parameter Results Units Method of Analysis |
“Actual Aleohol Content by Vol (207 11.42 Yo |Procedure Mo B2, based on QIY 2009
[Toral Alcohol Content by Vol (20 °C) 1317 % |Hydrostatic Balance
*Specific Gravity D 20020 10035 Procedure No.B3, based on OIV 2000
Total Sugars (as Reducing Sugars) 30.7 &l |Wet Chemistry
Heducing Sugars 30.7 gl |Wet Chemistry
Sucrose None g1 |Wet Chemistry
Total Dy Extract 48.3 2/l Hydrostatic Balance
\Sugar Free Extract 17.4 &1 |Hwdrostatic Balance
{Rest Extract 2.6 g1 |Hvdrostatic Balance
*Total Acidity as Tartaric Acid (706 meg) 5,30 gl IProcedure No. B8, based on QIV 2009
CVolmile Acidity as Acetic Acid (7.2 megdl) 0.43 2/l |Procedure No.B4, based on CHV 20049
[*Total Sulfur Dioxide 147 mgd  [Procedure MNo.BS, based an OV 2009
*Sorbic Acid BDL mg'l |Procedure No.B6, based on OV 20049
Citric Acid 0.24 el |HPLC
Cold Stability -57°¢ Stable Stability Test
Heat Stability  55°C Stable Stability Test
Caloric Value 749 Keal (Caleulation, For 100 mi

BOL - Below Detection Limit,
- The use of ISRAC symibel relates only o the tests which are ingluded in the organtzation scope of accreditation fmarked by asterisk), and performed Begording 1o 1w
accreditanon miles a3 detailed in the sccreditation certificale:

- ISRAC is not responsible for the anilyzis results and the accreditation is not an acceprance for the producy’ process examined.

- The test sample was brought by the client,

- The results relate 1o the specified test sample.

- The cerificale can be used only in its complete form and parts can not be copied to other documents,

Remarks:

ame: Rita Itskevich Responsibility: Lab Manager Date: 29/12/2014
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Certificate of Analysis
Export
Sample Number:
Date of analysis: 29/12/2014

TUR-8-14

Date of printing:  29/12/2014 I}ateufsumpicemeﬁng: 2511272014

Product Designation: MOUNTAIN VISTA ROSE VALLEY BLEND 2014 - sweet red wine

Drink Type: Wine Produced by: TURA WINERY
Container: Bottle Adress:

Content (ml): 500 Phone:

Declared % Alchool: Fax:

| Analytical Parameter Results Units Method of Analysis
*Actual Alcohol Coment by Vol {20°C) o 77 % |Procedure No.B2, based on OV 200
Cotal Alcohol Content by Vol (20 = 14,71 Y |Hydrostatic Balance

*Specific Gravity D 20720 10280 Pracedure No. B3, based on OIV 2009
Total Sugars (as Beduein B Sugars) 849 g1 [Wet Chemistry

Reducing Sugars B9 &l |'Wet Chemistry

|Sucrose MNone 2l |Wer Chemistry

Total Diry Extract 1048 gl Hydrostatic Balanee

Sugar Free Extract 27 gl JHvdrostatic Balance

Rest Extract 16,5 &1  JHvdrostatic Balance

*Total Acidity a5 Tartaric Acid {774 meg/l) 5.81 21 |Procedure No, BR. based on OIV 2009
 Volatile Acidity as Acetic Acid (8.9 meqil) (.53 g/l {Procedure No.B4, based on OLY 2005
*Total Sulfur Dioxide 127 mg/l [Procedure No.BS, based on OIV 2005
*Sorbic Acid BDiL mg/l Procedurc No.B6, based on CIV 2009
(iglucosides MNegative Based on OIV method

Citrie Acid 048 g1 JHPLC

Cold Stability  -5°¢ Stahle Stability Test

[Heal Stability 5520 Stable stability Test

|Caloric Value 93 Keal [Calculation, For 100 m|

BIML - Below Detection Lirmer,

- The use of ISRAL symbaol relates only to the tesps which are included in the Organization scope of sccredi tation [marked by asterisk), and performed accordmg 1o the

acereditation rules as detailed in the acoreditation cerlifican:,

- I5BAC is not responsible for the analysis results and the sCereditation is not an acoeptance for the product’ Pricess exarmined.

- The test sample wag brought by the clicnt
- The resules relate 1o the spegified fest sample,

- The cerificate can be used only in its complete form and Parts can not be copied 1o other documenis.
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Signature:

e: Rita Itskevich

Responsibility: Lab Manager  Date: 29/12/2014
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