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Certlfication of Natural Wine Imported into the United Stat
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2, Descriptign of wina? [

Desest vine, PRAT | BSAS0T VIJE
3, Check appllcable box: ‘ ! '

b. 0O Self-certification by importer completed below. An importer must be able

o]
damonstrate the nature of the ownarship or control as well as the nature of any afflllation.
4. Cartification - | certify that tha practices and procsduras used to produce tha wine described in

black 2 constifute proper cellar treatment under 26 U.S.C. 5382 end 27 CFR 27.140.

Neme and address of cerlifying entity:

Authorized signatura: ‘
Neme (print or type):
Date (DD/MM/YY):

8. Analysis for wine described In block 2

. Volatils acidity (grams per 100 mL): O U
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Percantage alcohol (actual) by volume: [qg/ Signature:

Total sulphur dioxide (ppm): BD. f/f

pe) %M-Qﬁl/

| Date (DD/MMAY):  Jo 3, g0l

Name and address of laboratory: t-”\c IS(QAE[- VI/"/E I—’JS‘
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6. TTB label approval |dentlflcatlon number (requirad if certification Ia submitted subsqguent to

label approval):
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a. O Producing country certification and laboratory analysis resutts completed below.
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