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Certification of Natural Wine Imported into the United States

FODROMI VOKOIE 1820° oo o
1. Producer name and address: ™~ BNA 2L 5 3 oA T‘T’—’«E&? e
BOSHIA. AND HERRE-GOV

2. Description of wine: MeDy TERRANEASS ZaLav A, 2-h7
PREMILM DRY wW/HITE wiNE

PRODLCT EF BOSMIA AND HERZEROV | IIA
3. Check applicable box;

a. B Producing country certification and taboratory analysis results completed below.
b. O Seif-certification by importer completed below. An tmporter 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 deacribed in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address of certifying entity:

Authorized signature:
Name {print or type):
Date (DD/MM/YY):

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: |32 Signature: %}L{@i Ry

Total sulphur dioxide (ppra): 4203, 44 g [t Name print or type)~gadoy, KolE

Volatile acidity (grams per 100 mL): 6,026 Date (DD/MMYYY. OG.0F. D013 .

Name and address of laboratory: FEDERALNL AGROMED [TERANSK ( ZAVCH)
BISkoPA Cole 10, 88000 MOSTAR.
BOSMIA ARD HeRzeamiNA

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

https://www.ttbonline. gov/co1asonline/pub1icViewAttachﬁ16nt.do?filename=Mediterranean. .. 9/10/2013
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Certification of Natural Wine Imported into the United States

1. Producer name and address: “PC.?E}?Z.UM‘[ VKo ‘ﬁ, 4‘2}2 2 ) Qi -0,
' MIBRNA 28, EDICA TheminiE
BOSNIA AND MERPEGOVINA
2. Description of wine: gy TERRAMNEAN VRANAC 2o} ( )
PREMVM DRY RED W/iNE ‘
PRODUCT ©OF BOSMNA AND HERReGOY LMA
3. Check applicable box:

a. B Producing country certification and laboratory analysis results completed below.
b. [ Seli-certification by importer completed below. An importer must be able to
demonstrate the nalure of the ownership or contral 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:

Authorized signature:
Name {print or type):
Date (DD/MM/YY):

5. Analysis for wine described in block 2

Percentage alcohol {actual) by volume: 43,5" Signature: VQ Ko ”g: ; T RE B
Total sulphur dioxide (ppm): QIS?Q‘{ ,u,% /{/ Name (print or type). BADOVAN VU\QZSE
Volatile acidity {grams per 100 mL): 0,0h& Date (DDIMM/YY): ©G.09, 2013,

Name and address of laboratory: Febep Al nl AGROMEDTTERANSK] ZAVOD

Piskupa EulE |O, 8R000 MOSTAR
BOSMIA AND HERRCEONA

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

https://www.ttbonline.gov/colasonline/publicViewAttachment.do?filename=Mediterranean... 9/10/2013





