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i Certification of Natural Wine lmported into the United States

p.6

I
Pfoducer name -rnd address
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2. Descriotion of w ne

//1renrn &ein l/anc 2&6

3. Check applicable box:

a. M Producing country certification and laboratory analysis results compJeted below,
b. tr Self-certification by importer completed below. An importer must be able to

demonstra{e the nature of the ownership or control as well as the nature of any affil iation

4. Cedlfication - I certify thatthe practices and procedures used to produce the wine described in
block 2 const i tute Froper cel lar  t reatment under 26 U S.C. 5382 and 27 CFR 27.140.

Narne and address ot certtryrng enilry: lr7reqra6€a rfutvLnon q ftr)e ;wT/1 tTlYta
7 PiN; f.0. &x d/V\6 lenner{;JlerlenbschT6a/; So,tth 4lricq
Narfle and address of certifytng entrry: /nfeqrabed /ru/u&on 4 l&rte "fuil', frkt, (4

ou,noroJor;;rJ; 
S

Nanfe (print or gpe): {finus E/s

Date(DD/MMryY): f1\Of\Ot

5. Ahalvsis for wine described in block 2
t -
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Percentage alcoho (actual) by volume: /3"3Z"lSignature:

Totaf sulphur dioxide lppm). ?6 Name {print or type) 77/7- finAcS .(&

Volaitile acidity (grams per 100 mt): O.O33 Date (DD/MMIVV). }}\oa\*

Nanle and address of laboratory: ,LuLh 4fr,Un /tt/rne { tpnL furd
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6 TTB label appror.al identif lcation number (required if certif ication is submitted subsequent to
rabelr approval): G5(O3 6 crO lcjoo 37r+
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