TEXAS ALCOHOLIC

ns Helping Businesses & Protecting Com

PRODUCT REGISTRATION CERTIFICATE FOR

Date: August 23, 2021

Pursuant to the application of

MALT BEVERAGES

Label Certificate Number: 1129190

: FIRESTONE WALKER BARRELWORKS
Holder of permit/license number :

$993775

Brand

Class

Style

Size(s)

Container Type
Container Material
Stated Alc. Content
Tested Alc. Content

: FIRESTONE BARRELWORKS NEC BONES AMERICAN WILD ALE W/

NECTARINES

: FLAVORED ALE - MALT BEVERAGE GREATER THAN 4.0% ALC/WT
: OTHER

: 4 FL 0Z-31 GAL

: BOTTLE

: GLASS

: 6.5% ALC/VOL

: N/A

TTB Number :

21134001000461

are hereby approved with the same conditions and restrictions as the Federal Certificate of Label
Approval (COLA) issued by the Department of Treasury (TTB). If label changes require a new Federal
COLA to be obtained, new Texas product registration will also be required.

The certificate issued for this product is for use on containers having the same capacity as represented

hereon.

This certificate shall not operate to relieve any person from liability for any violation of the Federal
Alcohol Administration Act, the Texas Alcoholic Beverage Code, or any Rules and Regulations
thereunder, resulting from the failure of any container bearing the label herein approved, or the
contents of such container, to conform to the statements and representations made on such label.

APPROVAL OF THIS PRODUCT DOES NOT SIGNIFY COMPLIANCE WITH TABC’S CODE AND RULES.

Product Registration

Excise Tax and Marketing Practices Division
Product.Registration@tabc.texas.gov

c/o FIRESTONE WALKER BARRELWORKS

PO BOX 645
SOLVANG, CA 93464-0645




A Y

,‘i‘ 3\

TEXAS ALCOHOLIC
BEVERAGE COMMISSION

Texans Helping Businesses & Protecting Communities

FIRESTONE WALKER

BREWING COMPANY

Baich: f6.00z | Bottled:08/o7 21 | No.of Cases: 4,000

Nec BonEs

AMERICAN WILD ALE
FERMENTED WITH NECTARINES

Maturation Time: 2.4 months / Titratable Acidity: 14.2. g/
Microflora: B. lambicus & B. brasellensis

6.5% ALC./VOL.|12.7 FL.OZ.[375ML]

Welcome to our second offering of Nee Bones! We were lucky 1o find
beautiful froit conveniently located in our Central Coast backyard.
3,000 lbs. of Honey Fire nectarines grown in Paso Robles by che Rydell
Family of Fair Hill Farms were once again selected and delivered whole
w Barrelworks where they were hand processed and pirted. The fruit was
added to a French oak foeder and topped ofTwith a blend of 18-24 month old
oak-fermented propriety base beer. After aging a whole year on this fruir
we added another 2,000 Ibs, of fresh nectarine puree from Wawona Farms
w the tank and lex things ride for another ¢ months, making this one of the
most heavily fruited batches of Basrelworks beer to date, We hope you enjoy.

Made in loving memory of our fricnd Nick Darway.

Jim Crooks ﬂﬁ_ Masterblender
mnmwnmum&mnmnammﬁamou ="
GENERALWOMEN NOTDRINK_ALCOHOLIC | HFfF
BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK
OF BRTH DEFECTS HG(]hlSUI'uIPTIDM OF ALCOHOLIC

BEVERAGES INPARS. YOUR ABLTY TO DRVE A CAR OR
(PERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.




