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TESTING REPORT
24.11.2021

The chemical and organoleptical analysis of the sample:
VIN ROSU SEC CABERNET SAUVIGNON 2018- DOC- CMD MEHEDINTI SAMBURESTI- CASTEL
BOLOVANU, PRODUS LA CRAMA BOLOVANU SI IMBUTELIAT LA CRAMA STARMINA DE DOMAINE
VINARTE SRL,STR. DRAGOS VODA, NR. 54, SECTOR 2, BUCURESTI, ALCOOL 13,5 % VOL, LOT 326/2021

THE MINISTRY OF AGRICULTURE AND THE RURAL DEVELOPEMENT
acreditat peatru
INCERCARE

SRENISOEC 17025:2018
CERTIFICAT DE ACREDITARE
LI1135

received BY: 1, OMAINE VINARTE SRL,STR. DRAGOS VODA, NR. 54, SECTOR 2, BUCURESTIL, RO 36628569, J40/ 13281/2016

refering toa quantity of: 2%0.75L
which shows these:

The customer is responsible for quantity declared

15.000 STICLE

STATE OF SAMPLE: The sample was not taken by the laboratory.
type of packing: Sticla 0.75 1
state of packing and seal: 2*0.75L
date of beginning/date of concluding the analysis: 24.11.2021 24.11.2021
the number of request/date; code of sample: 193 18.11.2021 588
ORGANOLEPTIC PROPERTIES:
aspect: -
colour: -
taste: -
flavour/odor: -
if specific to: correct consume wine
PHYSICAL-CHEMICAL
PROPERTIES UM RESULTS ANALYSIS METHOD
Relative weight at 20°C - 0.9950 |OIV-MA-AS2-01A: R 2012, cap. 6;PSL-02;
Total alcoholic strenght *) %vol - PSL-01;
Actual alcoholic strenght %vol 13.66  |OI1V-MA-AS312-01A : R2016, cap. 4C; PSL-01
Total extract contents g/l 33.10  |OIV-MA AS2-03B : R2012; PSL-03
Content in total sugars o/l - STAS 6182/17-81; PSL - 04-01
SR 6182-18:2009; SR 6182-18:2009/C91 :2009, OIV-MA-AS -311-01A :
Content in direct reducing sugars g/l - R2009; PSL - 04-01 :
Glucose+Fructose g/l 0.75  |OIV-MA-AS311-02: R2009, PSL-04-02;
Total acidity ¢/l acid tartric 4.86  [SR 6182-1:2008; OIV-MA-AS313-01: R2015;PSL-05;
Volatile acidity g/l acetic acid 0.51  |SR 6182-2:2008;01V-MA-AS313-02:R 2015; PSL-07;
Acetic acid *) g/l - PSL-07,
Citric acid *) mg/l - PSL-08; OIV-MA-AS313-09: R2009
pH *) - - PSL-09 ;0IV-MA-AS313-15 : R2011
Free sulphur dioxide * mg/l 25.09  |internal method: iodometric method
Total sulphur dioxide * mg/l 79.36  |internal method: iodometric method

OPINION (*) The analyzed parameters comply with the requirements of GD 512/2016 Norms for the Application of the Vine and Wine Law

164/2015 and Regulation (EU) 1308/2013.

The opinions and interpretations contained in this report are not covered by the accreditation RENAR
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