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DEPARTMENT OF AGRICULTURE
REPUBLIC OF SOUTH AFRICA

DIRECTORATE QF FOOD SAFETY AND QUALITY ASSURANCE )
PRIVATE BAG X5015, STELLENBOSCH, 7599 -’r 7 /'5 H;

TELEPHONE: +27 21 809 1602
+27 21 809 1602
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+27 21 887 6396

—-—----— ANALYSIS-GERTIFIGATE ol

CERTIFICATE NUMBER :  2007/000000085060

EXPORTER : WAMAKERSVALLE| WINERY IMPORTER: CAPE TRADERS
DISTILLERY ROAD STRONG TEAM DEVELOPMENT LIMITED
WELLINGTON UNIT 1801, 16F, MALAYSIA BUILDING
7655 50 GLOUCESTER ROADR, WANCHAI
SAR
HONG KONG

DESCRIPTION OF PRODUCT: 2005 YELLOW CELLAR PINOTAGE NATURAL DRY RED WINE
VINTAGE 2005 ORIGIN W.0. COASTAL REGION / South Africa
CULTIVAR PINOTAGE

DETAIL OF CONSIGNMENT :
52 Cartons (12 X 750ml) - 468.000 Litres
Seal Codes: 4472-774443 To 774872, 4495-175581 To 175785

The DIRECTORATE OF FOOD SAFETY AND QUALITY ASSURANCE hereby certifies that the above-mentioned wine was produced in the
Republic of South Africa by the fermentation of fresh grape juice and that it complies with the legal requirements governing the praduction of “"'\
wines entitled to the descriptionas indicated. % % A

DATE:  2007-10-25 ABMINISTERING OFFIGER (Act 60

\

ANALYSIS RESULTS \yﬁf&;‘m

The above-mentioned wine was analysed by the Department of Agriculture and has the following analytica\,éﬁaéécfé'rigtics

1. DENSITY AT 20 DEGREES CELCIUS 0.9922

2. ACTUAL ALCOHOLIC STRENGTH 12.71 % Volume
3. TOTAL ALCOHOLIC STRENGTH 12.79 % Volume
4. REDUCING SUGAR 2.40 g per litre
5, SUGAR FREE EXTRACT 26.20 g per litre
6. TOTAL ACIDITY 5.40 g per litre
7. VOLATILE ACIDITY 0.52 g per litrg
8. F S02 26.00 mg per litre
9. T 802 73.00 mg per litre
10. PH 3.53

1. EXTRACT 27 .60 g per litre

DATE:  2007-10-25 ING OFFICER (A€t 60 of 1989)
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