Certification of Natural Wine Imported into the United States

1. Producer n d add .Mann’s Wine Co., Ltd
. tcername and address: »_1-1 Nishishinbashi, Minato-ku, Tokyo 100-0003 Japan

2. Description of wine:
Brand name: "Amateras Shinano-Riesling 2017", Year of production:2017,
Class or Type:Grape Wine, Country of Origin:Japan

3. Check applicable box:

a. 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:

Authorized signature:
Name (print or type): See attached

Date (DD/MM/YY):

5. Analysis for wine described in block 2
See attached.

Percentage alcohol (actual) by volume: Signature:
Total sulphur dioxide (ppm): Name (print or type):
Volatile acidity (grams per 100 mL): Date (DD/MM/YY):

Name and address of laboratory:

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



mguevara
Typewritten Text
See attached

mguevara
Typewritten Text
See attached.
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SN — Japan Food Research Labaratories:
J FRi Accredited by xhe dapancse Ccummcnt
Fom 531 Masayavogi-the, Shituya-ka, Tokyo 153 D62, Japan
Wit Swwawifid.orjp?

No. 18043301001-0101 171
Date issued:June 12, 2018

CERTIFICATE OF ANALYSIS
Client: Hanr's Wine Co., Ltd.
‘2-1-1 Nishishinbashi. Minato-ku, Tokyo 305—0003 Japan

Sample name:  Amateras Shinano-Riesiing 2017

Reéceived date:  June 01, 2018

This s to cortify thiat (he following resuli(s) have beeii-ablained from ony analyiis on-ihe dbove-mentioned samnic(s} subivitted
by the client.

Test Result(s)

_Test ltem Result aL N M
Alcohol content ' 13.1 % vel - 11
Volatile acids (as acetic acid) 0. 02 £/100m! , T ]

 Sulfur dioxide ' 0.078 g/kg e 2
QLI Quantitation limit H: Notes M Method
Notes

T"Fruit wine, ™ Official Methods of the National Tax Administration Agency (Instriction No. 1, 1961), issued
’by the National Tox Azency’ Japan

2:"Suifur dioxide (Method B).” Analytical Methods for Food Additives in Food 2000, 2nd edition.

Nethod

1iDensity/Specific Gravity Meter (vibration model)

Signed for and on behalf of JFRL

m . bpmeadta  Jun 12 018

"Masant Yamada Date
Section of Analysis Documentation
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No. 18049301-Appendix
Page 1 of 1
Calculated Values

Calculated Values

Sample name Sulfur dioxide (ppm)

Amateras Shinano-Riesling 2017 79

Amateras Shinshu Chardonnay

Barrel fermentation 2017 A
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