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1, producer name and address: f.o. Bo* 3oe
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2. Description of wine:

Bc*'aqtnAnkn acro? " (eP lur..'€
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5. Analysis for wine described in block 2

Qr
Percentage alcahol (actual) by volrrme: Signature: 4fl'UL

Total sulphur dioxide (ppm): t16 Name (print or type): A. €a1{€yr^a^,

Volatile acidig (grams per 100 mL): O,LG Date (DD/MM/Yv}: oSloa{eat

Name and address of laboratory:

wrra + BPTCmS g.^CO

&eu..€rr.goscrl , ?eoo
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6. fiB iabel approval identification number (required if certilication is submitted subsequent to
label approval): O?O5,3oorOO'O

Certlfication of Natural Wine lmpoded into the United $tates

3. Check applicable box:

a, EI Producing country ce(iflcation and laboratory analysis resulls completed below.
b. O Self-certilication by importer completed below. An importer must be able to

demonsirate the nalure of the ownarship or control as well as the nature ol any affilialion.

4. Certification - | certify lhat the practicos and procedures used to produce the wine described in
bfock 2 constitule proper cellar treatrnent under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address ol certifying entlty: 
^,nefikt1b1le\J

Q[ ffis.c'ftr w<.A
Authorized signature; t$l^[Btt"- 

.

Name (printortype): l\ .tr,rroo"+"

Date (oD/MMfrf: oflcr* | aeg


