CONG HOA XA HQI CHU NGHIA VIET NAM
Dgc lap - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 105/TECHSIMEX/2018

I. Théng tin vé t§ chirc, c4 nhan ty cong bd sin phim:

Tén td chirc, c& nhdn: CONG TY TNHH MTV DICH VU KY THUAT VA
XUAT NHAP KHAU

Dia chi: S6 9 Pao Duy Anh, Phudng Phuong Mai, Quan Péng Pa, TP Ha Noi

Dién thoai: 04. 38527422 Fax: 04. 38524080

M3 sé doanh nghiép: 0100112973

II. Thong tin vé sin phim:
1. Tén san pbém: Ruou vang d6 Rutz Cellars Syrah California
. Thanh phan: 100% rugu lén men tir nho

2
3. Thoi han st dung san pham: khong quy dinh han st dung
4. Quy cach dong goi va chit liéu bao bi: San pham dugc déng trong chai thiy tinh,
dam bao vé sinh an toan thuc phém. Thé tich thuc 750 ml.
5. Tén va dia chi co s& san xudt san pham:
- Cong ty “Rutz Cellars”
- Dia chi: Sebastopol, CA, USA
III. MAu nhin sin phim
- MAu nhén san pham dugc dinh kém

IV. Yéu cu vé an toan thyc phim:
Thuc phim dat yéu ciu vé an toan thuc phdm Phi hop v6i quy chuén k¥ thuat/quy
dinh an toan thuc phdm:
- QCVN 6-3: 2010/BYT (Quy chuén k§ thuat quéc gia d6i voi cac san phdm do
ubng c6 con).

- QCVN 8-1:2011/BYT: Quy chuén k¥ thuat quéc gia dbi voi gidi han 6 nhiém
doc t vi ndm trong thuc phim.

- Phong kiém nghiém dugc cong nhéan phi hop ISO 17025

Chung t6i xin cam két thuc hién diy du cic quy dinh ciia phép luat vé an toan thyuc
phdm va hoan toan chiu trach nhiém vé tinh phép Iy cta hd so cong bd chét lugng, an
toan thuc phdm ddi v6i san phim da cong bd.

Ha Ngi, ngay 01 thang 10 nam 2018
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THONG TIN NHAN PHU SAN PHAM
Ruou vang dé Rutz Cellars Syrah California

Tén san pham : Ruou vang do6 Rutz Cellars Syrah California

Thé tich thuc : 750 ml

Ham lugng etanol (c6n)  :12,9-14,9%

Han str dung : khong quy dinh han str dung

Thanh phan : 100% ruou 1én men tir nho.

Huéng din sir dung : Ubng truc tiép.

Béo quén : Dé noi kho, thodng mat.

San xuét tai : Cong ty “Rutz Cellars”

Dia chi : Sebastopol, CA, USA

Xudt xi : My

Nhap khéau : Cong ty TNHH MTYV Dich Vu K¥ Thuat va XNK

Dia chi : S6 9 Pao Duy Anh, Phudong Phuong Mai, Quin Pdng Da,
TP Ha No6i

bién thoai : 024. 38527422 Fax: 024.38524080
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180830010_RUTZ CELLARS

Rutz Cellars
Attn: Keith Rutz

Da giri: 30/08/2018  15:01
Ngay in: 13/09/2018 10:39

Ma&u khdch hang: RUTZ CELLARS 2014 SYRAH CALIFORNIA

M3u sé : AA63282

Chat phan tich K&t qua Phuong phap Ngay phan tich
Lap ddy chiéu cao 750.4 mL Tha cong 08/30/2018
Chi 0.13 mg/L MP-AES 08/30/2018
PO con 13.03% A2LA Buogc cong nhan WIi# 01 08/30/2018
Mién phi Sulfur Dioxide 28 mg/L A2LA Dugc cong nhan Wi# 03 08/30/2018
Téng Sulfur Dioxide 123 mg/L A2LA Pugc cong nhan Wi# 03 08/30/2018
Phén tr SO2 0.34 mg/L Phép tinh 08/31/2018
Puong du 0.17 g/L A2LA Puoc cdng nhan Wi# 10 08/30/2018
Axit Malic <0.05 g/L A2LA Dugc cong nhan WI# 10 08/30/2018
pH 3.73 A2LA Burgc cong nhan WI# 02 08/31/2018
Axit Sorbic 0 mg/L A2LA Dugc cong nhan Wi# 13 08/30/2018
Nhan xét mau 09/13/2018
Trong lwgng riéng 0.995003 A2LA Bugc cong nhan WI# 01 08/30/2018
Do axit tiéu hoda 6.13g/L A2LA Bugc cong nhan Wi# 02 08/31/2018
Téng chiét xuat kho 31.30g/L WI# 01

Axit Acetic 0.76 g/L A2LA Dugc cong nhan Wi# 02 08/30/2018
Methanol 169 mg/L Hop déng phu 09/06/2018

Ochratoxin <2ppb
Cha y: Mau dugc 18y phu dé phéan tich ochratoxin.
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Lodi Wine Laboratories i 710 S Beciman Rd | Suite A | Lodi, CA 95240 | Phone 208.338,1960 | info@lodiwinelabs com | www iodiwingiabs.com




Téi 1a Truong Thj Huyén, CMND sb: 142646737,
cip ngay 22/04/2009 tai cong an tinh Hai Duong,
cam doan da dich chinh xac ndi dung clia gidy to nay
tir tiéng Anh sang tiéng Viét.

Ngudi dich

Truong Thi Huyén

LOI CHUNG CUA CONG CHUNG VIEN

Ho6m nay, ngay 01 thang 10 ndm 2018

Tai Vin phong Cong chimg Trinh Nhu T4 - Dia chi: Pai Yén, -

Chuong M§, Ha N6i
T6i, cong ching vién, Van phong Cong chimg Trinh Nhu To -
Thanh phé Ha Nai

CHUNG NHAN:

- Ban dich ndy do 6ng (ba): Truong Thi Huyén, cong téc vién
bién dich cta Van phong Céng chimg Trinh Nhu T8- Thanh phd
Ha Néi dich tir tiéng Anh sang tiéng Viét;

- Chit ky trong bén dich ding la chir ky cia 6ng (ba): Truong
Thi Huyén;

- N6i dung bén dich chinh xac, khéng vi pham phap ludt, khong
tréi dao dirc xa hoi; '

- Ban dich gom .. .. trang, luu m&t ban tai Van phong
Cong chimg Trinh Nhu To Thanh phb Ha Noi.

S8 cong chimg: 3 3 1Quyénsé ...01. .TP/CC-SCC/BD
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' W i n e Analysis Report ID:

laboratories
180830010_RUTZ CELLARS
Submitted: August 30,2018 15:01 Rutz Cellars
Print Date: September 13, 201{10:39 Attn: Keith Rutz
Client Sample ID: RUTZ CELLARS 2014 SYRAH CALIFORNIA
LWL Sample ID: AA63282
Analvte Resuit Method : Date Analyzed
Fill Height 750.4 mL Manual 08/30/2018
Lead 0.13 mg/L MP-AES ‘ 08/30/2018
Alcohol 13.03 % A2LA Accredited WHH# 01 : 08/30/2018
Free Sulfur Dioxide 28 mg/L A2LA Accredited Wi# 03 08/30/2018
Total Sulfur Dioxide 123 mg/L A2LA Accredited WI# 03 08/30/2018
Molecular SO2 0.34 mg/L Calculation 08/31/2018
Residual Sugar 0.17 giL A2LA Accredited Wi# 10 08/30/2018
Malic Acid <0.05 g/L A2LA Accredited WI# 10 08/30/2018
pH 3.73 A2LA Accredited WI# 02 08/31/2018
Sorbic Acid 0 mg/L A2LA Accredited WI# 13 08/31/2018
Sample Comment 09/13/2018
Specific Gravity 0.995003 A2LA Accredited Wi# 01 08/30/2018
Titratable Acidity 6.13 g/L A2LA Accredited WI# 02 08/31/2018
Total Dry Extract 31.30 g/L Wi# 01
Acetic Acid 0.76 g/L A2 A Accredited WI# 10 08/30/2018
Methanol 169 mg/L ntracted 09/06/2018

Ochratoxin <2ppb :j W,,
/ Y
Note: Sample was subcontracted to outside lab fér ochratoxin analys?s.
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Matt DiVisconte
TTB Certified Chemist

Fori ion on the indivi authonizing this analysis repont, please visit our website. The results in this report refate only to sample(s) as submilled. This repor: shall not be reproduced except in full, without the written approval of
Lod: Wine Laboratory. This report is intend2d only for the individual or enlity to which it is addressed and may contain i i at is privileged, i ial. and exampt from disclosure under the law. If the reader of this report is
not the intended recipient or is not the person responsible for defivering this repent to the intended party, please note that any disseminalion, distribution, or copying of this report is strictly prohibited If you have racelved this report in
error, please notify us immediately by telephone and return the onginal report to us at the address below via postal services.
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