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Gertlfication of Naturel Wine lmported into the Llnited Statee

1. Producer name and sddress:
GroncE- \(:--:ence,
$kr'** (.ec*e\

€eYts'J.tLq
2. Deecriptionofwino: Gc,*-*\g QL**.-e- C}"arJ=^no..1 ei5ot

T\C*" *S;+q, \,s\e- C)

9l=+".r-- C**', :R*-e+VcL" ,
3. Check applicable box:

a, EfProclucing cuuntry cer I'ifi<;atior r sr td labqratery analyuir reuultl cr;rnplalerl bufuw'
b, E self+ertification by imp0rtef completad below. fin import€r must be able to

demonetrate the nature of the ou,nership or contnrl as well as the naulre of any affllletlon'

4. Cerllflcation - lcertify that th6 practices and procedures used to produce the wine described in
bfock 2 constitute propar cellar reatrnent under 26 U.S-C- 5382 and27 CFR27.14o'

Authoriaed signature:

Date (DD/MMffyl Dffc)g l*ng

5. Analysls for wine described in block 2

PErpentage alcohol (sctual) by volume; l! - $ .$lgnature:

Total sulphur dioxide (ppm): | fl. ( Name f',r[, l*rorois
votatleacfdlry(gramsperl00mr-): Q' f,8 Date(DD/MMrY rlt 3{ hSl aWf

Nsme and address of laboretoqfi ,$a*-',t L..-.b

t\e\\en[:+ecJr
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0. TTB laL,ul appruval,id+rrfflOilbri-n-umbEr1rsgulr6d lt-csrtflsEfloftJ6+uQrnined subsequent to
fabetapproval): ( ffi@-7 eei @OOCI 
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