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CERTIFICATE OF APPROVAL OF LABELS FOR
WINE
Date: April 09, 2019 Label Certificate Number: 1050240

Pursuant to the application of : PERRINE WINERY
Holder of permit/license number : G930689

Brand : PERRINE WINERY 'THE HUGUENOT SERIES' SPICE
FLAVORED MEAD
Fanciful Name : THE HUGUENOT SERIES
Vineyard : N/A
Class : TABLE FLAVORED WINE
Vintage : NV
Appellation : N/A
Size(s) : SOML-58L
Stated Alc. Content : 13% ALC/VOL
Tested Alc. Content : N/A
TTB Number : 1712000100037

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 COLAC(s) to be obtained, new Texas label approval will also be required.

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 labels herein approved, or the
contents of such container, to conform to the statements and representations made on such labels.

APPROVAL OF THIS LABEL DOES NOT SIGNIFY COMPLIANCE WITH TABC’S CODES
AND RULES.

Label Approval Section
Tax Division
Label.Approval@tabc.state.tx.us

c/o  PERRINE WINERY
8103 BUNKER HILL CT
COLLEGE STATION, TX 77845



GOVERNMENT WARNING:

{1} Acoording to the Surgeon
Genzral women should not drink
aloohdlic beverages

shiity D drive a o or operate
machinery, and my cause healh
problems.

CONTAINS SULATES

VINTED AND BOTTLED BY
PERRINE WINERY
COLLEGE STATION, TEXAS
WAy perrinewinery. com

BatchNe.17-01
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" Perrine Winery is a family
errine %e owned small batch artesian
: 5 winery, produdng fine

wines snce 2011. We
handcraft wines ina unigue
style while incorporating
our French hertage with
new world methods.

Iedium bodied, semi-dry
mead femented with
mulling spices.

750 mi
13.0% Ak. by Vol

Spice Flavored Mead “l ml
Mead with Natural Flavors Added
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