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BAN TU CONG BO SAN PHAM
SO: 11/2018/0313789985/CBSP

I. Théong tin vé té chire, ca nhén ty cong bd san phim

Tén t6 chirc, ¢4 nhan: Cong Ty TNHH Vinoteka

bia chi: 153/25 Nguyén Vin Huéng, Thao Dién, Quan 2, TPHCM
Dién thoai: +84 (28) 3636 9856 Fax- N/A

E-mail: s.a@vinotekavn.onmicrosoft.com

Ma s6 doanh nghiép: 0313789985

S6 Gidy chirng nhan co s& du diéu kién ATTP: . .. Ngay Cép/Noi CAP: .o
(d6i vdi co s thudc dbi tuong phéi cip Gidy chung nhan co s¢ du diéu kién an toan thuc
pham theo quy dinh)

II. Théng tin vé san phiam

1. Tén san phdm: rugu vang nho RICHMOND PLAINS NELSON SYRAH

2. Thanh phén: 100% nho Ién men,

3. Thoi han st dung san pham: khong ¢6 thoi han.

4. Quy cach dong goi va chit liéu bao bi: chai thiy tinh, nut ban.

5. Tén va dia chi co s¢ san xuit san pham (truong hop thué co sé san Xuat): APPLEBY
VINTNERS LIMITED , dja chi: 108 McShane Road, Nelson, New Zealand — Dién thoai: 0064
35447585.

Mau nhan san phém (dinh kém mAu nhan san pham hodc mau nhan san pham duy kién).
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Richmond Plains, owned by Lars and Sam Jensen, was established in 1991 and 1sa
- boutique producer of quality, certified organic wines. We believe in working with nature
- to create healthy, balanced vineyards which give true expression to the wines we
. produce.

. Our 2015 Syrah has aromas of sweet ripe berries, spice, and black pepper. It has rich,
dark berryfruit flavours integrated with fine tannins and a smooth finish.

Winemaker - Steve Gill

Produced and bottled by: Richmond Plains Wines, ’_—'—'—-—0
McShane Rd, Richmond, Nelson, NZ. e 1\
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NHAN PHU SAN PHAM

RICHMOND PLAINS NELSON SYRAH

Tén san pham : Rwgu Vang nho RICHMOND PLAINS NELSON

SYRAH

Thé tich thyc : 750 ml

Ham lugng ethanol : 13% Vol

Han str dung : Khong quy dinh han sir dung

Thanh phan : 100% nho 1én men

Hudng dan st dung : Ubng truc tiép

Bao quan : Bao quan noi kho rao, thoang mat

Nhiét d6 bao quan : +5~20°C

Xuét xir : New Zealand

Nha san xuét : APPLEBY VINTNERS LIMITED , dia chi:
108 McShane Road, Nelson, New Zealand

Nha nhap khau : Cong ty TNHH Vinoteka
Dia chi: 153/25 Nguyén Vin Huong, Phuong Thao  Dién,
Quan 2, Thanh phd Hd Chi Minh.

S6 TNCB . /2018/ATTP/TNCB

III. Yéu ciu vé an toan thue phim

TH chure, ¢4 nhan san xuat, kinh doanh thuc phém dat yéu cau vé an toan thue phém theo:

QCVN 6-3:2010/BYT Quy chuin ky thuat quéq gia déi voi cdc san pham dd uéng ¢O con.

Chting t6i xin cam két thyc hién diy di cdc quy dinh cua phap luat vé an toan thuc phim
va hoan toan chiju trach nhiém vé tinh phap ly ctia ho so cong bd va chit lugng, an toan
thuc pham da cong bé.

H& Chi Minh, ngay 05 thang 11 ndm 2018

Sitari Alexandru
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Certificate of Analysis Page 10f2
| Client: ?‘ Appleby Vintners Limited Lab No: | 2022897
Contact: Greg Mills Date Received:  30-Jul-2018
| ' C/- Appleby Vintners Limited Date Reported: ~ 01-Aug-2018
108 McShanes Road Quote No: ‘
'RD1 Order No: |
| | Richmond 7081 Client Reference: L15SY01FO
‘ Add. Client Ref: = WB/16/07126

‘Sample Type: Red Wine

_Submitted By:

 Greg Mils

Sample Name: | WTR18X4528
Lab Number: 2022897.1
Total Alcoholic Strength % vIv 13.0 - - - -
Actual Alcoholic Strength % viv 12.8 - - ! - -
Total Acidity (pH 7.0) g/L as Tartaric Acid 46 - A - -
Volatile Acidity g/L as Acetic Acid 0.34 - - - -
Citric Acid glL 0.12 - = - -
Total Dry Extract g/l 26.7 - - - -
Total Sugars g/l 246 - - - -
Total Sulphur Dioxide mg/L. 54 - B - -
Eaihic L e LELL L I
2015 Richmond Plains Nelson Syrah

‘Summary of Methods '

The following table(s) gives a brief description of the methods used to conduct the analyses for this job. The detection limits given below are those attainable in a relatively clean matrix.

Detection limits may be highér for individual samples should insufficient sample be available, or if the matrix requires that dilutions be performed during analysis.

Sample Typei Red Wine : .

Test

Method Description

Default Detection Limit |Sample No

Total Alcohalic Strength

Actual Alcohdlic Strength

Total Acidity (pH 7.0)

Volatile Acidity

Citric Acid

Total Dry Extract

Total Sugars (as Glucose + Fructose)

Calculation: Actual Alcohodlic Strength (%Vv/v) + 0.06 x Total
Sugar (g/L.), where Total Sugar is calculated as Fructose (g/L) +
Glucose (g/L). Wine Notice - Laboratories Recognised for
Testing of Wine for Export, Ministry for Primary Industries,
2014.

Alcolyser. Analysis performed by Hill Laboratories - Wine &
Beverage; Grovetown Park, SH 1, Blenheim.

Titration to pH 7.0 with 0.1 M sodium hydroxide - autotitrator.
Analysis performed at Hill Laboratories - Wine & Beverage;
Grovetown Park, SH 1, Blenheim. OV Compendium of
International Methods of Analysis of Wines and Musts, 2016,
OIV-MA-AS313-01 (autotitrator).

Discrete analyser. Analysis performed at Hill Laboratories -
Wine & Beverage; Grovetown Park, SH 1, Blenheim.

Discrete analyser. Analysis performed at Hill Laboratories -
Wine & Beverage; Grovetown Park, SH 1, Blenheim. Based on
OIV Compendium of International Methods of Analysis of Wines
and Musts, 2016, OIV-MA-AS313-09 (modified for discrete
analyser).

Calculation and intrapolation of OIML tables using S.G and
Alcoholic strength. QIV Compendium of Intemational Methods
of Analysis of Wines and Musts, 2016, OIV-MA-AS2-03B.

Discrete analyser. Analysis performed at Hill Laboratories -
Wine & Beverage; Grovetown Park, SH 1, Blenheim. Based on
01V Compendium of International Methods of Analysis of Wines
and Musts, 2016, OIV-MA-AS311-02 (modified for discrete

analyser).

0.1% viv 1

0.1 % viv 1

0.2 g/L as Tartaric Acid 1

0.02 g/L as Acetic Acid 1

0.02 g/l. 1

0glL 1

0.10 gL 1

This Laboratory is accredited by International Accreditation New Zealand (IANZ), which represents New Zealand in
the International Laboratory Accreditation Cooperation (ILAC). Through the ILAC Mutual Recognition Arrangement

(ILAC-MRA) this accreditation is internationally recognised.

The tests reported herein have been performed in accordance with the terms of accreditation, with the exception of

tests marked *, which are not accredited.



Sample Type: Red Wine o o ‘
Test Method Description Default Detection Limit | Sample No

Total Sulphur Dioxide Discrete analyser. Analysis performed at Hill Laboratories - 10 mg/L 1
Wine & Beverage; Grovetown Park, SH 1, Blenheim.

These samples were collected by yourselves (or your agent) and analysed as received at the laboratory.

Samples are held at the laboratory after reporting for a length of time depending on the preservation used and the stability of
the analytes being tested. Once the storage period is completed the samples are discarded unless otherwise advised by the
client.

This certificate of analysis must not be reproduced, except in full, without the written consent of the signatory.

Hamish Keown MSc (Hons)
Laboratory Site Manager - Blenheim Branch

Lab No: 2022897 v 1 Hill Laboratories Page 2 of 2



O TONG CUC TIEU CHUAN PO LUONG CHAT LUONG
N TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG CHAT LUQNG 3

QUATEST 3° QUALITY ASSURANCE & TESTING CENTER 3

k13-00116aTP92|  PHIEU KET QUA THU NGHIEM 11/01/2019
TEST REPORT Page 01/01

1. Tén mau : RICHMOND PLAINS NELSON SYRAH
Name of sample

2. Mb ta mau : Mau thir nghiém do khéch hang 14y mAu, tén mAu va thong tin vé& mau
Sample description do khéach hang cung cip. / T esting sample was sampled by customer,

sample name and sample information were supplied by customer-.
Mau con nguyén bao bi va nhan hiéu.
As received sample is intact package and label.

3. S6 luong mau : 01
Quantity
4. Ngay nhan mau : 04/01/2019

Date of receiving
5. Thoi gian thir nghiém :05/01/2019 - 11/01/2019

Testing duration ‘
6. Noi giri mau : CONG TY TNHH VINOTEKA
Customer 153/25 Nguyén Viin Huong, P. Thio Pién, Quin 2,

, Tp. H6 Chi Minh
7. Két qua thtir nghiém :
Test results

Tén chi tiéu Phuong phéap thit | Gidi han phat hién | Két qua thir nghiém
Characteristic Test method Limit of Detection Test result
7.1. Ham luong sunphua dioxyt
(SO,), mg/L | AOAC 2016 (990.28) - 57,7
Sulfur dioxide content
7.2. Ham luong chi, mg/L QTTN/KT3 0,018 Khong phat hién
Lead content 098 : 2016 Not detected
7.3. Ham lugng ochratoxin A,  pg/L QTTN/KT3 223 : 0,3 Khong phat hién
Ochratoxin A content 2018 (Ref: AOAC Not detected
2016 (2000.03))
7.4. Ham lugng metanol, mg/L | AOAC 2016 (972.11) - 150
Methanol content

TRUONG PTN THUC PHAM TL. GIAM POC / PP. DIRECTOR
HEAD OF FOOD TESTING LAB RUONG PHONG THU NGHIEM/

Nguyén Thanh Céng udc Viét

1. Céc két qua thr nghiém ghi trong phiéu nay chi c6 gi tri d6i voi miu do khach hang giri dén. / Test results are valid for the namely submitted sample(s) only.
2. Khéng dugc trich sao mot phan phiéu két qua thir nghiém nay néu khong c6 sur dong y bing vin ban cla Trung tam Ky thuat 3.
This Test Report shall not be reproduced, except in full, without the written permission by Quatest 3.
3. N/A: khong ap dung. / Not applicable.
4. Tén mau, tén khach hang dugc ghi theo yéu cu ciia noi guri mau. / Name of sample(s) and customer are written as customer’s request.
5. DB khong dam bio do mé rong ude lugng dugc tinh véi k = 2, mire tin cdy 95 %. Khéach hang c6 thé lién h¢ theo dia chi dudi dé biét thém théng tin.
Estimated expanded uncertainty of measurement with k = 2, at 95 % confidence level. Please contact Quatest 3 at the below address for further information

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam Tel: (84-28) 38294274 Fax: (84-28) 38293012 Website: www.quatest3.com.vn
Testing: No. 7, road No. 1, Bien Hoa 1 1Z, Dong Nai, Vietnam Tel: (84-251) 383 6212 Fax: (84-251) 383 6298 E-mail: tn-cskh@gquatest3.com.vn
C5 lot, K1 road, Cat Lai I1Z, Dist. 2, HCMC, Vietnam Tel: (84-28) 3742 3160 Fax: (84-28) 3742 3174 E-mail: tn-cskh@quatest3.com.vn

Lén stra doi: 0 BH12 (07/2018) MO03/1 - TTTNO9




