Certification of Natural Wine Imported into the United States
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3. Check applicable box:

%oducing 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 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.
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5. Analysis for wine described in block 2
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6. TTB label approval identification number (required if certification is submitted subsequent to
label approval):




Certification of Natural Wine Imported into the United States
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3. Check applicable box:

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




Certification of Natural Wine imported into the United States
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3. Check applicable box:

a. Mﬁucing 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 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.
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6. TTB label approval identification number (required if certification is submitted subsequent to
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Certification of Natural Wine Imported into the United States

1. Producer name and address; ‘Q;‘?(M,ﬁﬂr{; ‘Wﬂ"fg“f%}‘&fﬁuﬁ_ SRR \fﬁf"'i;%é{;(}}

ISTANBOL BGHR TURKEY
2 Description ofwine: RUYLLU BAG CARERMET SAUV/6ION
CRED wineFeonm. AUsh \1'&,1‘%(\33) m:w)

3. Check applicable box:

a. m&;cing 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 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.
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| O s
Percentage alcohol (actual) by volume: ibt Signature: A

Total sulphur dioxide (ppm): QO Name (print or type): 9 u’) 7%&
Volatile acidity (grams per 100 mL): O! m{) Date (DD/MM/YY): Zi 0. 2051 L‘{‘

Name and address of laboratory: «% 3 o
LU BRG Bl SARPRUGILLT
wﬁr‘%m‘a{ﬁ&?@@“}f

2 3
e yo 50 ?‘if;ﬁ’iﬁ B MELL. NO2D CRLo-DM
AUBADTA. LPOWET 1S ome 243 g S22V

4

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

label approval):




