Certification of Natural Wine Imported into the United States

1. Prog o add ‘Mann's Wine Co., Ltd
- Producer name and address: 5_4_1 Nishishinbashi, Minato-ku, Tokyo 100-0003 Japan

2. Description of wine: A ;
Brand name: "Amateras Shinshu Chardonnay Barrel fermentation t;O:1B Year of production:%,
Class or Type:Grape Wine, Country of Origin:Japan

3. Check applicable box:

a. Producing 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.

Name and address of certifying entity:
Authorized signature:

See attached
Name (print or type):
Date (DD/MM/YY):

5. Analysis for wine described in block 2
See attached

Percentage alcohol (actual) by volume: Signature:
Total sulphur dioxide (ppm): Name (print or type):
Volatile acidity (grams per 100 mL): Date (DD/MM/YY):

Name and address of laboratory:

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



mguevara
Typewritten Text
See attached

mguevara
Typewritten Text
See attached
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Japan Foad Rescarch Laboratories.
Aceridited by the Japinese Gavemmeat

sy Mnioya;.‘ug%élu\., Shibuya-kw, Tokye 1 51-(6062, Japan
mmfewwiitlornip?
No. 18049301002-0101 11
Date issued: dune 12, 2018

CERTIFICATE OF ANALYSIS

‘Client; Mann's Wine Go., Lid. _
2-1-1 Nishishinbashi, Minato=ku, Tokys 105-0003 dapan

Sample name:  Amateras Shinshu Ghardonnay Barrel fermentation 2017

Received date:  June 01, 2018

This-is to-cerify that the following resuli(s) have heen abtained Trom our analysis on 1iu. uhm‘s-mv:mibncd_ sample(s) submiticd
by the eicit.

“Test Resuli(s) _
Test Item: Result QL N oW
Alcoho] content 13.3 % vol T3
Volatile acids (as scetic acid) 0.02 g/100mi i

~ Sulfur dioxide 0.071 g/ke o 7

OL: Quantitation limit N: Notes H: Nethod T

MNotes

HFruit wine. " OfTicial Nethods of the Nationmal Tax Administration Agenocy (Instruction No. 1. 1061), issuad
by the Netional Tax Agensy Japan.

2v7Sulfur. dioxide (Method B). ™ Analytical Methods for Food Additives in Food 2000. 2nd edition,

Mathod

:Density/Specific Gravity Meter (vibration model)

Signed for and on behall of IFRL N _ |
. Ummsote Tun. 12,2018
Masami Yamada ' T Dae

Section of Analysis Documentation

DR
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No. 18049301-Appendix
Page 1 of 1
Calculated Values

Calculated Values

Sample name Sulfur dioxide (ppm)

Amateras Shinano-Riesling 2017 79

Amateras Shinshu Chardonnay

Barrel fermentation 2017 A
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