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PRODUCT REGISTRATION CERTIFICATE FOR

Date: September 03, 2021

Pursuant to the application of

WINE

Label Certificate Number: 1130962

: GLOBAL GROUP WINES LLC
Holder of permit/license number :

$1107337

Brand

Fanciful Name
Vineyard

Class

Vintage
Appellation

Size(s)

Stated Alc. Content
Tested Alc. Content

: BOCABELLA MALBEC MENDOZA, ARGENTINA
:N/A

:N/A

: RED WINE: MALBEC

VW

: MENDOZA, ARGENTINA

: 50ML-58L

: 13% ALC/VOL

: N/A

TTB Number :

21174001001048

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 GLOBAL GROUP WINES LLC
6160 WARREN PKWY STE 100
FRISCO, TX 75034
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MENDOZA-ARGENTINA

The Bocabella wine series is produced with
grapes picked up from winevards thought
to create great wine.

Fruit cultivated at 690 meters above

sea level in sandy soils with an important
amount of seolar radiatioen tender
varietals with a full expression.

VARIETAL COMPOSITION: 188% Malboc.

ELABORATION: Hand harwest. Classic maceration with
addition of active, dry yeasts which ferment at

2| temperatures between 24 and 28°C.

COLOR: Bright red, purplish. Very attractive.

and long aftertaste in the mouth.
SERVICE TEMPERATURE: 18°C

Alc.Vol. 13% 750 ml
Mendoza-Argentina
COMTAINS SULFITES

ARODMA: Complex nose with scents of wviolets snd ripe red
fruits such as blackberries, plums and forest fruit dam.
TASTE: Smooth with Tirm and soft tannins, well Stroctured
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