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Date: September 28, 2018 Label Certificate Number: 1032032

Pursuant to the application of : BREWERY OMMEGANG
Holder of permit/license number : BS1006261

Brand : OMMEGANG GOAT MILK STOUT W/ COCOA NIBS
Class : BEER - MALT BEVERAGE LESS THAN OR EQUAL TO
4.0% ALC/WT
Style : STOUT
Size(s) : 12 FL OZ. 15.5 GAL, 5.16 GAL
Container Type : BOTTLE, KEG
Container Material : GLASS, OTHER
Stated Alc. Content : 4.8% ALC/VOL
Tested Alc. Content : (IA) 5.03% ALC/VOL
TTB Number : 18150001000652, 18149001000888

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.

Labels approved by this certificate are 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 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 BREWERY OMMEGANG
2501 SOUTHWEST BLVD
KANSAS CITY, MO 64108-2345
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Beekman 1802 and Brewery Omumegang are
neighboring Upstate NY farms hononng like-minded
traditions: locallv-produced, iine-quality goods -
conceived, made, grown, and brewed right here.
Reviving a centrv-old technique, our Goat Milk Stout
uses the non-fermentable sugars found naturally in
milk to create a full-bodied beer with nich maltiness,
subtle roastiness, gentle bitterness, and a heght touch of
sweetness, Pull up a chair; have a seat at our table
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