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TEXAS ALCOHOLIC dBEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: August 06, 2012 Label Certificate Number: 816055

Pursuant to the application of : LIOCO WINE COMPANY
Holder of permit/licensenumber : S715481

Brand : LIOCO
Class : CHARDONNAY

Vintage : 2010
Appelation : RUSSIAN RIVER VALLEY

Style : N/A
Size(s) : 750 ML

Container Type : N/A
Container Material : N/A
Stated Alc. Content : 12.3%
Tested Alc. Content : N/A

TTB Number : 11052001000364

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

This certificate shalnot 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 statementsand representationsmade on such labels.

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

c/o LIOCO WINE COMPANY
PO BOX 1842
WINDSOR, CA 95492
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

LICCO 2010

Russian River Valley 5onoma

12.3 °Io

white flowers, limeleaf,
rock dust

poached pear, orange
sherbert, mineral

herb roasted chicken,
saffron nsotto, grilled
sardines

3,55 8.8 g/1

0.02 g;t1 23.2°

7Cftml

10 tons hand picked on sept. 23rd-
intensive hand-sorting per!ormed-
whole cluster aressed- cold fermented
in stainless steel tanks ;no oak) with
wild yeasts. naturally occurring
malolactic fermentation. 5-month fine
lees contact.
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from a selection of cooler russian river valley sites situated 8-10 a
miEes from the coast. chardonnay clones 96 & 17 planted at
elevations ranging from 40-100 feet in soft, sandy loam soil
known locally as "goldridge." strident farming methods
produce even ripening. proximity to the cold pacofic ocean
necessitates an extended growing season which heightens
flavor intensity.

LIOCO, SANTA ROSA, CA.
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