Miramonte tl,ts.fﬂmparo Subd., Caloocan City

\Chimaye Black Plum wWine
Red Tropica] Fruit Wine

Produced jn 2008
In the Philippines

4. Certification - | certify that the practiceg and procedureg used to produce the wine described in
block 2 Constitute proper cellar treatment under26 U.S.¢. 5382 and 27 CcF R 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

Signature:

9.80+/00 P
Total sulphur dioxide ( pPpm): M

Percentage aicohoi (actual) by volume:
9

NA
Volatile acidity (grams per 100 mL):

NA Name (print or type):

Central Analytical Services Laboratory CHELO DE PEDRO
And Biotechnology Date (DD/MM/YY):

University of the Philippines at Los Baros

College, Laguna, Philippines 08/18/11

See attached Certificate of Analysis




Preparation of Certification. The following rules apply for the completion of the certification:

(1) Block 1 must state the legal name and address (including country) of the producer of
the wine.

(2) Block 2 must include a complete description of the wine, including its brand name,
year of production, class or type, and country of origin.

(3) The importer must ch ck the applicable box in block 3:

(i) The importer must check box 3a and ensure that blocks 4 and S are completed if no
alternative certification applies to the wine under paragraph (b)(2)(i} of this section.

(ii) 'f paragraph (b)(2)(i)(B) applies to the wine, the importer must check box 3b and
complete the certification in block4.

(4) If the certification is submitted subsequent to approval of a label, the importer must
complete block 6 by including the TTB identification number from the certificate of label approval,

TTB Form 5100.31.



