Certification of Natural Wine Imported into the United States

1. Producer mime and address: CHATEAU KEFRAYA sal
LEBANON - BEKAA VALLEY - WEST BEKAA - KEFRAYA

2. Description of wine:
COMTE DE M 2009
Red Wine produced in Lebanon

3. Check applicable box:

M  Producing country certification and laboratory analysis results completed below.
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. Certification - | 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 certifying entity:
AGRO-INDUSTRIES DEPARTMENT, MINISTRY OF AGRICULTURE,

SAFARAT STREET, BIR HASSAN, JNEH
BEIRUT, LEBANON

Authorized signature:

Name (print or type): MITARVANM E 1D
Date DDMMYY: 4 /8 | 20LY

5. Analysis for wine described in block 2

Percentage alcohol (actual} by volume: 14.32 % Signature:
Total sulphur dioxide (ppm): 54 mg/L Name (print or type):
Volatile acidity (grams per 100 mL): 0.69 g/L H,S0, Date (DD/MM/YY):

Name and address of laboratory:

SARCO

Z.A La Jaquotte

11, Rue Aristide Berges
33270 Floirac, france
Tel ; 00 33 5 57 77 96 27

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




SARCO
p Lexperiise analvtigue

Rapport d'analyse / Analysis Reporf N° 120909710

Expéditeur / Shipper : CHATEAU KEFRAYA - BEYROUTH - LIBAN
Destinataire / Receiver :

Désignation de I'expédition / Shipment description
Désignation du prodult : COMTE DE M - VIN DE LA VALLEE DE LA BEKAA - Rouge - 2009
Quaniité :
Informations complémentaires :
N° d'anglyse : 120903-21922
Résultats de I'analyse d'un échantilion remis par 'expéditeur
Analysis of a sample delivered by the shipper
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Certification of Natural Wine Imported into the United States

1. Producer mime and address: CHATEAU KEFRAYA sal
LEBANON - BEKAA VALLEY - WEST BEKAA - KEFRAYA

2. Description of wine:
LA DAME BLANCHE 2013
White Wine produced in Lebanon

3. Check applicable box:

M  Producing country certification and laboratory analysis results completed below.
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 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 certifying entity:
AGRO-INDUSTRIES DEPARTMENT, MINISTRY OF AGRIC!
SAFARAT STREET, BIR HASSAN, INEH
BEIRUT, LEBANON

Authorized signature:
Name (print or type): 1 ARIBM EITDN
Date DDMMYY): D {6 | 20U

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: 13.25 % Signature:
Total sulphur dioxide (ppm): 80 mg/L Name (print or type):
Volatile acidity (grams per 100 mL): 0.13 g/L H.S04 Date (DD/MM/YY):

Name and address of laboratory:;

SARCO

Z.A La Jaquotte

11, Rue Aristide Berges
33270 Floirac, france
Tel ; 00 33 5 57 77 96 27

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




SARCO
p Lexpertise analytigue

Rapport d'analyse / Analysis Report N°

Expéditeur / Shipper :
Destinataire / Receiver :

CHATEAU KEFRAYA - BEYROUTH - LIBAN

Désignation de l'expédition / Shipment description
Désignation du prodult : LA DAME BLANCHE - - - Blanc - 2013

Quantité :
Informations compliémentaires :

N° d'analyse : 131125-34293

Résultats de I'analyse d'un échantilion remis par I'expéditeur

Analysis of a sample delivered by the shipper

Masse voluml ue & 20°C
Density at 2

Tifre A!coomemque Volumique & 20°C
Alcohc! at 20°C

Sucres réducteurs
Reducing sugars

Acidité volatlle
Volatite acidify

Acldité volatile
Voldotile acidity

Acidité toiale
Total acidity

Acidité totale

Total ccidity

pH

Dnoxyde de soufre Libre
Free S

D:oxyde de soufre fotal
Totol SO2

Extrait sec tatal

Total dry extroct

Rapport alcool/extrait sec réduit
Rato afcchol / dry exiract reduce
Recherche acide sorbique

Sorbic acid

Turbidité

Turbiciity

Dioxyde de carbone

Carbon dioxide

Recherche du diglucoside du maoividol
Maividof digtucoside

Intensité colorante modifiée
[OD420}+[ODS20]+fOD620]

DO 420

OD 420

DO 520

OD 520

DO 620

OD 620

Acide cittique
Citric acid

* MO 28; Réflectance infrarcuge

* MO 12: Réflectance Infrcrouge

¥ MO 02: Flux-Continu

* MO 01 Flux Conting

* MO O1: Flux Confiny

* MO 08: Titiméltie Potenfiométigue aulomatisée
* MO 08: Thiméiie Polentioméiique automatisée.

* MO 08: Titdmétie Potentioméiique autornatisée

Uaccreditotion du COFRAC atieste de k

Lo COIRAC el sgnalatu ca faccod muiatéra de EA {Europocn co-
 ge

g/em3

% Vol

ol

gILH2S04

g/l Ac. Acélique
giILH2504

gfL Ac. Tardrique

x tes seut essais ceuvm; pa feccradiiation idenlifds par ie symbole I}
ion for it AF L =}

RUE ARISTIDE BERGES - 337;0 FLOIRAC

et CIAC | de Féavivoience des ranpors Cessak o Ganalyes.
Cerappoﬂ anavias aind ics cisecies que [é soumis & fenoh
cofrae SIEGE SOCIAL £ 8.2, 40 - 33672 BORDEAUX CEDEX
LABORAIOIRE ; LA, Ui JACQUOTTE - RUE
ADEDRLTRS 1EL. 05 57 é 27 - FAX DS 57 57 ?” G626
COFRAC 3 10588
PORTLL

IAs AU Capflal DE 100 0XC EJ?"S RCS BORDEAUX B 281 363 iLe’:-

DITONBE SR

1311137441

+1- 004%

+- 1%
tD=05:1Q=07
sx-15%

W=002:tQ=
007 : +7- 10%

tD=002::Q=
0.07 : =1 10%
-} 4%

/- 4%

+- 2%

* MO 03: flux Continy mg/L Ww=2;1Q=3;
/- 15%
* MO 04:Flux continy mght D=2:1Q=6;
+/-8%
* MO 11: Densimétrique gil 5%
* Cateul
* MO 21: Recherche par CCM mait LO=2:+/-37%
Turbidimetre NTY +f- 15%
Coming mgft +/- 202
* MO 17; Chromotographie sur papler =15
* MO 19: Spectrophotométrie
* MO 19: Spactrophotométtie +/-9%
* MO 19: Spectrophotoméire +/- 6%
* MO 19: Specirophotométrie - 10%
Dosage enzymatique arn
Date de réception : 251172013
Dote d'onalyses : 20131125
flokac, le 2611413
Dossiern® . 131125-KEFRAYA-9792

#chailan pralavé, identifié et fronamit s9.s lentitre respensabiilé ou cemande.r.
fl compixte 1 poge et 0 annexe.

Poge: 1

1 381 351 Ile. 0016 - VA INTRACOMIAUNAUTAIRE FR 723 813 411 46
S " 2

18.9

é

Non détecté
1.4

950
Absence
o.n
0.075
0.024
0015
0.40

sur |



Certification of Natural Wine Imported Into the United States

1. Producer mime and address: CHATEAU KEFRAYA sal
LEBANON - BEKAA VALLEY - WEST BEKAA - KEFRAYA

2. Description of wine:
LA ROSEE DU CHATEAU 2013
Rose Wine produced in Lebanon

3. Check applicable box:

M Producing country certification and laboratory analysis results completed below.
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 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 certifying entity:
AGRO-INDUSTRIES DEPARTMENT, MINISTRY OF AGRICULTURE,
SAFARAT STREET, BIR HASSAN, INEH
BEIRUT, LEBANON

Authorized signature:
Name (print or type): WMIR¥EA\B™M EVD
Date (DD/MMYY): & | [ 10 LU

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: 13.41 % Signature:
Total sulphur dioxide (ppm): 82 mg/L Name (print or type):
Volatile acidity (grams per 100 mL): 0.23 g/L H,SO0, Date (DD/MM/YY):

Name and address of laboratory:

SARCO

Z.A La Jaquotte

11, Rue Aristide Berges
33270 Floirac, france
Tel ; 00 33 5 57 77 96 27

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




: SARCDO
p L'expertise anglyrique

Rapport d'analyse / Analysis Report N°  131113745-2
Expéditeur / Shipper : CHATEAU KEFRAYA - Immeuble Fattal - Sin H Fil - Jisr el Wati - BEYROUTH - LIBAN

Destinataire / Receiver :

Désignation de I'expédition / Shipment description
Désignation du produtt: LA ROSEE DU CHATEAU - - - VIN ROSE - 2013

Quantité :
Informations complémentaires :

N° d'analyse : 131125-34294

Résultats de I'analyse d'vn échantilion remis par Fexpéditeur
Analysis of a sample delivered by the shipper
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Certification of Natural Wine Imported into the United States

1. Producer mime and address: CHATEAU KEFRAYA sal
LEBANON - BEKAA VALLEY - WEST BEKAA - KEFRAYA

2. Description of wine:
BLANC DE BLANCS 2013
White Wine produced in Lebanon

3. Check applicable box:

M Producing country certification and laboratory analysis results completed below.
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 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.

/ \.Vc.\\\\‘-\f;j\ 3

R

Name and address of certifying entity:
AGRO-INDUSTRIES DEPARTMENT, MINISTRY OF AGRI
SAFARAT STREET, BIR HASSAN, INEH
BEIRUT, LEBANON

Authorized signature:
Name (print or type): MARIAM E(D
Date (DDMMYY): &[G [ 2014

. X &
N MINISTR=

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: 13.21 % Signature:
Total sulphur dioxide (ppm): 83 mg/L Name (print or type):
Volatile acidity (grams per 100 mL): 0.13 g/L H.SO4 Date (DD/MM/YY):

Name and address of laboratory:

SARCO

Z.A La Jaquotte

11, Rue Aristide Berges
33270 Floirac, france
Tel ; 00 335 57 77 96 27

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




SARCO
L'expertise analytique

Rapport d'andlyse / Analysis Report N° 140101219
Expéditeur / Shipper : CHATEAU KEFRAYA - Immeuble Fattat - Sin El Fil - Jisr el Wati - BEYROUTH - LIBAN

Destinataire / Receiver :

Désignation de I'expédition / Shipment description
Désignation du produft : BLANC DE BLANCS - Vin de ia Valiée de la Bekaa - Blanc - 2013

Quantité: 750 mL
Informations complémentaires-:

N° d'analyse :  140127-03279

Résultais de l'analyse d'un échantillon remis par I'expéditeur
Analysis of a sample delivered by the shipper
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Certification of Natural Wine Imported into the United States

1. Producer mime and address: CHATEAU KEFRAYA sal
LEBANON - BEKAA VALLEY - WEST BEKAA - KEFRAYA

2. Description of wine:
LES BRETECHES 2011
Red Wine produced in Lebanon

3. Check applicable box:

M  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.S.C. 5382 and 27 CFR 27.140.

Name and address of certifying entity:
AGRO-INDUSTRIES DEPARTMENT, MINISTRY OF AGﬁgUf;
SAFARAT STREET, BIR HASSAN, INEH
BEIRUT, LEBANON

~
Y

0

Authorized signature:
Name (print or type): MARIBM
Date ODMMYY): Q [0 [ 20LY

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: 13.4 % Signature:
Total sulphur dioxide (ppm): 56 mg/L Name (print or type):
Volatile acidity (grams per 100 mL): 0.47 g/L H,SO, Date (DD/MM/YY):

Name and address of laboratory:

SARCO

Z.A La Jaquotte

11, Rue Aristide Berges
33270 Floirac, france
Tel ; 00 33 557 77 96 27

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




SARECO
p L'expertise analytique
Rappeort d'analyse / Analysis Report N° 1405606866
Expéditeur / Shipper : CHATEAU KEFRAYA - Immeuble Fattal - Sin El Fil - Jisr el Wati - BEYROUTH - LIBAN

Destinataire / Receiver :

Désignation de 'expédition / Shipment descriplion
Désignatlon du produtt : LES BREJECHES DE CHATEAU KEFRAYA - - - Rouge - 201 1

-Quantité ; 750ML
Intormations complémentaires :

N° d'analyse : 140611-17586

Résultats de I'analyse d'un échantillon remis par Fexpéditeur
Analysis of a sample delivered by the shipper
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%‘%‘,’fggfg,,%}?’fg%& ¥ MO 24: Méthode enzymaltique sur analyseur glL D 0ao7:ta= 0.30
o ~ séquentiel 0.20: +/-8%
?—g}%‘f%é%%,e * MO 08: Titdmeétie Potentiomélicue automatisee  méaq/L +/- 4% 734
Al vololle, * MO O1: Fux Continu méasl (D0.41:L0 1.43: 9.6
+/{- 10%
EE)OD?SO ¥ MO 19: Spectrophotoméitie +/- 5% 3.320
DOODSSZZOO * MO 19: Specirophotométrie +-8% 4,180
toc:r::::ﬁ:; ac COFRASG c:r tagte cdp a :an:dné;c&da Icharatavet pour lax 1fu& w1 COUVEIT. POy faczéditation .d‘.nt-'res perle symbote (),
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wbrac SIBGE SOCTIAL ; B.P, 40- 33072 BORDEAUX CEOEX & compode 2 page 61 0 annexe.
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Certification of Natural Wine Imported into the United States

1. Producer mime and address: CHATEAU KEFRAYA sal
LEBANON - BEKAA VALLEY - WEST BEKAA - KEFRAYA

2. Description of wine:
CHATEAU KEFRAYA 2010
Red Wine produced in Lebanon

3. Check applicable box:

| Producing country certification and laboratory analysis results completed below.
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 - 1 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 certifying entity:
AGRO-INDUSTRIES DEPARTMENT, MINISTRY OF AGRICULTURE,
SAFARAT STREET, BIR HASSAN, JNEH
BEIRUT, LEBANON

Authorized signature:

Name (print or type): MARI\AH & .
Date (DD/MM/YY): g/a] 201y

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: 14.12 % Signature:
Total sulphur dioxide (ppm): 43 mg/L Name (print or type):
Volatile acidity (grams per 100 mL): 0.63 g/L H,SO4 Date (DD/MM/YY):

Name and address of laboratory:

SARCO

Z.A La Jaquotte

11, Rue Aristide Berges
33270 Floirac, france
Tel ; 00 33 557 77 96 27

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




 SARCO

Expéditeur / Shipper :
Destinataire / Receiver :

p L'expertise analytique

Rapport d'analyse / Analysis Repori N°
CHATEAU KEFRAYA - BEYROUTH - LIBAN

Désignation de 'expédition / Shipment description
Désignation du produit : CHATEAU KEFRAYA - - - Rouge - 2010

Quantite :
Informations complémentaires :

N° d'analyse :  131219-38686

Résultats de I'analyse d'un échantillon remis par 'expéditeur

Analysis of a sampie delivered by the shipper

Masse volumi%:e &20°C
Density af 20

Tilre Alcoometnque VYolumique & 20°C
Alcohol af 20°C

Sucres réducteurs
Reducing sugars

Acidité volatile
Voiatile ocidity

Acidité volatite
Volatile ocidity

Acidité totale
Total acidity
ACIdifé totale
Total acidify
H
o
Dtoxydg de soufre Libre

Duoxyde de soufre total
Total S

Extrait sec lotal

Totai dry extract

Rapport alcoolfexirait sec réduit
Ratio alcohol [ dry extrcct reduce
Recherche acide sorbique
Sorbic acid
Intensité colorante modifiée
{OD420]+[OD520]+[OD620}
Turb@kie

Turbidity
Dioxyde de carbone

Caroon dioxide

Recherche du diglucoside du maividol
Mciwdoi diglucoside

OD 420

PO 520

oD 520

DO 620

QD 820
Acide citrique
Ciiric aci

Coccréditation du COFRAL afleste de by <compeience cses 1cborcio¥:

* MO 28: Reéflectence Infrcrouge
* MO 12: Réflectance Infrarcuge
* MO 02: Fiux Continu
* MO 01: Flux Continu
* MO 01: Flux Confiny

* MO 08: Tiimétre Potentiométique automaiisée

¥ MO 08: Titimétde Potentiométrique outomatisée

gtem3

% Vol.

gt

GiLH2S04

g/L Ac. Acétique

g/L H25C4

/L Ac. Torttique

* MO 08: Tiimeétrie Potenfiométique automatisée
* MO 03: Flux Confiny mgfl
¥ MO 04: Flux continu mgit
¥ MO 11 Densimétique afl
* Coleul
* MO 21: Recherche par CCM mofL
* MO 19: Speckopholométie
Turbidimeire NTU
Coming mgil
¥ MO 17: Chromaiographie surpapier
* MO 19: Spectiopholométie
* MO 1%: Specirophotoméirie
* MO 19: Speciophotométie
Dosage enzymatique giL
_Dote’de récepfion:
Dote d'analyses :
Flgicae, le 2011213
Dossiern® :

.o/vu; mscn couvms por foccudmno—\ 'dcn'dics paric sy*n!x:e .
Facum)

Le COFRAC est si: ire ac Faceord e €A {E: )
et AT { Accredisiion Coon de re-.cnnusscnce dn i‘éq'\:wdtﬂcc <&as. ma:v“ls deusais ov danalyses.
Ceracoed cinsi Que k3 Cotr as306ics ie concement que soumis af il
cofre SIEGE SOCIAL : B.F. 40 - 33072 BORDEAUX CEDEY
LABORAIOIRE 1 1A, LA JACRUDTTE - RUE ARSTIDE ESFPGr'S 33270 FLOIRAC
77 emEonarn TEL.O8 S 6 27 -FAXQ5 57 77 96 2
CORRAS I 10538 i EER R TN

PORILL
MEICHBLE SR
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131215013

+/-0.04%
- 1%

1D=0.5:10~0.7
D+ 15%

iD=002:tQ=

Q.07 ; +/- 10%

LD =002;tG=

0.07 ;44 10%

+)- 4%

+/- 4%

+/- 2%

iD=2;10=3.

+/- 15%
=2;(Q=46;

+/- 8%

+f-5%

LQ=2;+-37%

/- 15%

+/-20%

ts=1s

3%

+7- 8%

¢+ 10%

19412/2013
20131219

131219-KEFRAYA-10692

\ Droteve, Identfie ¢t framsils sous 'eniiere respamsabiite av demandeur.
#.comporte |1 page et G cnnexe.
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0.9926
1412 v

20

0.77
3.90
597
3.50
<LQ

328

4

Non détecté
13.07

22

435
Absence
4.940
6.580
1.550
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