Certification of Natural Wine Imported into the United States

1. Producer name and address: € (LT A2 RIN/YA MIAA {43"43] oA -
A Havnogsi St Bi nyam{m: JIr4E L

2. Description of win?: The Chosew NDIANOYD LerL, _D‘/-?/ (a.:{ ujtvt.ér
Gealilee ﬂQSjw.ww, LSRAEL- | |
Gvape Varebals: Un, C}L(a@.rwni‘fawij now, T Merlot, A% g 7(‘Qk

3. Check applicable box:

a. [BF Producing country certification and laboratory analysis results completed below.
b. O Self-certification by importer completed below. An importer must be able to
demonstrate the nature of the ownership or control as well as the nature of any affiliation.

4. Certification - | certify that the practices and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address of certifying entity: \fg’c anm. SHARO Y
Ellw St Mazkevet Bakya, IKAAEL

Authorized signature: SOW e
Name (print or type): YOM _9 N,A—!(GM

Date (DD/MM/YY): 4?1/ 3 /16

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: AU % Signature: ljm M
Total sulphur dioxide (ppm): A A Name (print or type): Yf’{qw" JNA-‘QEW
Volatile acidity (grams per 100 mL): ©.0% Date (DD/MM/YY): 4 -}(Q.?/ 26

Name and address of laboratory:
8[u\ya W v W[Ltewy [arbom Jrc:v“/
A Hawes: S, 6&%»&(»@#( Scorael |

6. TTB label approval identification number (required if certification is submitted subsequent to
label approval):




