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Certificatlon of Natural Wine lmported into the United States

Secl*ns tvrirn)U€*{
1. Producer name and address: 

B,-F #frt 
lz5lz

sur t eru gos-t{, 30rr;1 AF(rcA'lbt5

2.Deecriptionof wine: ZOyT Jardrr-r ttXOrtWD Ch,rdrxnAiJ Nftt^frltt. pG{

\^ lvtR\^ l i^ /6 '  ' ,

CKiGrN r tilgll6N6DSg /f;orr:.r Antr-fr
3- Check applicable box;

a. deroOucing country certification and laborEtory analpis reoults complated below
b- tr Selfredification by import€r conlpleted b€lo\if. An importer must be able to

demonstrate the nature of the ownership orconbolasw€lles ths neturo of any affliation.

4. Certification - I certify that the practices and proceduree used to produce the wine described in
bfosk 2 constitute prop€r celler treetment under 26 U.S.C. 5382 and 27 CFR 27.14O-

Nameandaddressof certifiingentrty; 
ffffi[EqTg 

o+ Poeb-+ fftfi't\ -r0.^ct\

Frv*E 6fte. K6bt5
Authorieedaignature: t'iEtH$SC&h Dswh ftg€gag ,751?

Name (print or typ6):

Date (DD/MMIrY), 
? .Z_.ZoCg

5. Analysis ficrwine descdbed in block 2

Perc,entage alcohol (actual) by volume: 13.N/|70 Signatura:

Total sutphur dioxide (ppm): ?-7. DD Name (print ortype);

Vofatile acidity (grams per 100 rnl); . O.qD Date PDruM/YY); Z , ZZ.Z6CB

Name and address cf laboratory:

T)trtegl6RATg otr tueD EfrFTEV + Q.l,r.la-\r*r4 Assu.r**J4

Rrvncrg B+cr {bC>t% j
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e. TTB label approval ldentificatbn number (requircd if certifrcation is submifted subsequent to
label approval): D\'Dl SCg1I OODCQR


