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BAN TU CONG BO SAN PHAM
SO: 113/2020/0313789985/CBSP
I. Thong tin vé t chirc, ca nhan tu cong b6 san phim
Tén tb chire, c4 nhan: Cong Ty TNHH Vinoteka
Dia chi: 153/25 Nguyén Vian Hudng, Thao Pién, Quén 2, TPHCM
Dién thoai: +84 (28) 3636 9856 Fax: N/A
E-mail: s.a@vinoteka-asia.com
Mi s6 doanh nghiép: 0313789985
S6 Gidy chirng nhan co s¢ du diéu kién ATTP: ....ooeveeee Ngay Cép/Noi CAP? <veeerreenees

(d6i véi co s& thude dbi tuong phai cﬁp Giéy chig nhén co s& du diéu kién an toan thuc
pham theo quy dinh)

IL Théng tin vé sin phim

1. Tén san phém: ruou vang nho CONDE VILLAR VINHO REGIONAL
ALENTEJANO TINTO

2. Thanh phén: 100% nho 1én men ty nhién

3. Dung tich: 750ml.

3. Thoi han sir dung san pham: khong c6 thoi han.

4. Quy cach dong goi va chét liéu bao bi: sén phém dyung trong chai thuy tinh ¢ nat ban,
dong goi theo dung quy dinh an toan thuc pham cia B Y té.

5. Tén va dia chi co s& san xudt san phim (truong hop thué co sé san Xuat):
QUINTA das ARCAS, dia chi: 4440-392 Sobrado - Valongo — Dién thoai: +351 224 157

810/ +351 224 110 070 ; Xuét xit: B0 Pao Nha.
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I1I. Miu nhén sin phiam (dinh kém mAu nhén san phim hoic miu nhan sin phim

en).

CONDE VILLAR

VINHO REGIONAL ALENTEJANO

TINTO - RED - ROUGE

PRODUTO DE PORTUGAL

CONDE VILLAR

VINHO REGIONAL ALENTEJANO
TINTO - RED - ROUGE
COLHEITA i -
2018
Como um espelho, este vinho reflecte as grandes qualidades que
caracterizam a fantastica regi@io Alentejana: calor, textura, amplitude
e suavidade. Estas caracteristicas s@o transversais no cultura da regido,
no seu terroir e também neste vinho,

Like a mirror, this wine reflects the great qualities that characterize
this amazing region: heat, texture, amplitude and serenity.
These features cut across this region’s culture, terroir, and also this wine.

Comme un miroir, ce vin refiéte les grandes qualités qui caractérisent
la fantastique région Alentejana: la chaleur, la texture, l'amplitude
et la douceur. Ces caractéristiques sont transversales dans la culture de la
région, dans son terroir et aussi dans ce vin.

Produto de Portugal - Product of Portugal - Produit du Portugal

[ Aragonez; Trincadeira; Alicante Bouschet e Touriga Nacional.

As bcuxns tempercturcs podem preJud\cur a sua estabilidade.

£l]) temper vine. Les basses
r.emperotures peuvent of'fecter la stublllle de ce vin,
Produto natural sujeito a deposito, A atural prod

ents. Produit naturel soumis au depot

T ST e o ol 750m.

Cantém Sulfitos CcnmmsSquhltes Enb‘m!lSuiﬁu CentlemdesSulﬁus Innehdller Sulfiter - Sisaltaa Sulfiittejo

61F

03238743386

“Cartificado por BATIVA
Vink de aven produsides am
oo peirot o
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NHAN PHU SAN PHAM

Ruwgu vang nho CONDE VILLAR VINHO REGIONAL ALENTEJANO TINTO

Tén san pham

Thé tich thyc

Ham lugng ethanol
Han str dung

Thanh phan

Huéng dan sir dung
Bao quan

Nhiét do bao quan
Xuét xtr

Nha san xuét

Nha nhap khéu

Sé TNCB

: Rwgu Vang nho CONDE VILLAR VINHO
REGIONAL ALENTEJANO TINTO

: 750 ml

: 13.5% Vol

: Khéng quy dinh han stir dung

: 100% nho Ién men

- Uf)ng truc tiép

: Bao quan noi kho rao, thoang mat

: +5~20°C

: B6 Dao Nha

: QUINTA das ARCAS

: 4440-392 Sobrado - Valongo — Dién thoai: +351 224 157 810
: Cong ty TNHH Vinoteka; Pia chi: 153/25 Nguyén Vin
Hudng, Phuong Thao  Dién, Quan 2, Thanh phd H6 Chi
Minh.

/2019/ATTP/TNCB

IV. Yéu ciu vé an toan thue pham
Tb chirc, ca nhin san xuat, kinh doanh thuc pham dat yéu ciu vé an toan thuc pham theo:
QCVN 6-3:2010/BYT Quy chuén ky thuét qudc gia ddi v6i céc san pham dd udng co

con.

QCVN 8-1:201 1/BYT: Quy chuan k¥ thuat qudc gia dbi voi gii han 6 nhiém doc t6 vi

nam trong thuc pham

Chung t6i xin cam két thuc hién day du cac quy dinh ciia phap ludt vé an toan thyc phim
va hoan toan chiu trach nhiém vé tinh phép Iy ctia hd so cong bd va chat lugng, an toan

thuc phdm da cong bo.

Ho Chi Minh, ngay 06 thér}g 01 pém 2020
DAI DIEN TQ CHUC .
Giam doc

\§'T£1r1 Alexandru
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/o TONG CUC TIEU CHUAN DO LUGNG CHAT LUONG
g TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG CHAT LUQNG 3

QUATEST3® QUALITY ASSURANCE & TESTING CENTER 3

PHIEU KET QUA THU NGHIEM

KT3-00105ATP0/2 TEST REPORT 13/01/2020
‘ . . Page 01/01
1. Tén mau : CONDE VILLAR VINHO REGIONAL ALENTEJANO TINTO
Name of sample
2. M6 ta miu : Mau thir nghiém do khach hang ldy mAu, tén mau va thong tin vé mau
Sample description do khach hang cung cap. / Testing 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. $6 luong mau : 01
Quantity
4. Ngay nhin mau : 06/01/2020

Date of receiving
5. Thoi gian thir nghi¢m :07/01/2020 - 13/01/2020

Testing duration A
6. Noi glri mau : CONG TY TNHH VINOTEKA
Customer 153/25 Nguyén Vin Hwéng, Phuwong Thio Pién, Quéin 2, Thanh

’ Ph6 Ho Chi Minh
7. Két qua thir nghiém :

Test results
Tén chi tiéu Phuong phép thur Gi6i han phat hién | Két qua thir nghiém
Characteristic Test method Limit of Detection Test result
7.1. Ham lugng metanol, mg/L | AOAC 2016 (972.11) - 179
Methanol content
‘ 7.2. Ham lugng sunphua dioxyt
(SOy), mg/L | AOAC 2016 (990.28) - 46,5
Sulfur dioxide content
7.3. Ham lugng chi, mg/L QTTN/KT3 1,80 x 107 Khong phat hién
Lead content 098 : 2016 (Ref: Not detected
AOAC 2016
(999.11))
7.4. Ham luong ochratoxin A, pg/L| QTTN/KT3 223 : 0,3 Khong phat hién
Ochratoxin A content 2018 (Ref: AOAC Not detected
2016 (2000.03))
P. TRUONG PTN THU'C PHAM TL. GIAM POC/ PP. DIRECTOR
DEPUTY HEAD OF FOOD TESTING LAB NG P ONG THU NGHIEM/

‘—--_-—-—_———
x ~ r
Nguyen Hiru Tin
1. Cac két qua thir nghiém ghi trong phuu nay chi c6 gid tri doi véi miu do khach hing giri dén. / Test results are valid for the namely submitied sample(s) only.
2. Khéng duge trich sao mét phén phiéu két qua thir nghiém nay néu khong cé sy dong ¥ bang vén ban cia Trung tim K¥ thudt 3
This Test Report shall not be reproduced, except in full, without the written permission by Quatest 3
3. N/A: khéng ap dung. / Not applicable
4, Tén mau, tén khi u.h ha ang duge ghi theo yéu chu cia noi giri miu. / Name of sample(s) and customer are w nm i as customer! s re ,ur.u st.
5. Do khmu_ dam be ong ude lug {!um tinh véi k = 2, mm tin ¢ 5 i
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