V3 TEXAS ALCOHOLIC
|% BEVERAGE COMMISSION

Texans Helping Businesses & Protecting Communities

PRODUCT REGISTRATION CERTIFICATE FOR

Date: March 26, 2021

Pursuant to the application of

Holder of permit/license number :

WINE

Label Certificate Number: 1113478

: MYB IMPORTS

$955211

Brand

Fanciful Name
Vineyard
Class

Vintage :
: CANELONES, URUGUAY
: 50ML-58L

: 13% ALC/VOL

:N/A

: 20135001000281

Appellation

Size(s)

Stated Alc. Content
Tested Alc. Content
TTB Number

: PEDREGAL ROBLE RED WINE CANELONES, URUGUAY

: ROBLE

:N/A

: RED WINE: TANNAT, MERLOT, CABERNET SAUVIGNON

vV

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 MYB IMPORTS

1901 POST OAK PARK DR APT 7302

HOUSTON, TX 77027-3354
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PEDREGAL

2015
TANNAT / MERLOT
CABERNET SAUVIGNON

CANELONES.URUGUAY

ANTIGUA %5 BODEGA

PEDREGAL

28135
TANNAT 40% - MERLOT 30%
CABERNET SAUVIGNON 30%
Ko ”' le
Vine de atractivo color rubi escuro que despliega aroma a
ciruela pasa. Su cuerpo es elegante y sus taninos son sedososy

aterciopelados. M una int presividad frutal gue
se prolonga hasta el final. Criado en roble americano durante
un periodo de 6 meses.

Con el fin de preservar sus cualidades naturales, ne se ba
realizado tratamiento de frio, por fo cnal puede encontrarse
depésito en la botella.

| TEMPERATURA DE SERVICIO 16° a 18° C. il N

PRODUCIDO POR /PRODUCEDBY ANTIGUA BODEGA STAGNARI

RUTA 5 KM 20 - SANTOS LUGARES - CANELONES
Telefs. 598)23622137 -VINO FINO TINTO - RED'WINE - Abocado leve- Inavi 663

www.antiguabodegastagnari.com.uy

FRODUCTO DE URUGUAY

< I

SULPHITES

Uru, Natural v
o . VCP

750 ml - 13% Vol - 7 1730374000322

RED WINE - PRODUCED AND BOTTLED BY:

“ANTIGUA BODEGA STAGNARI” WINERY.

Inavi 663 Address: RUTA 5 KM 20. SANTOS LUGARES.
CANELONES - URUGUAY - PRODUCT OF URUGUAY

GOVERNMENT WARNING:
(1) ACCORDING TO THE SURGEON GENERAL, WOMEN SHOULD
NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY
BECAUSE OF THE RISK OF BIRTH DEFECTS.

(2) CONSUMPTION OF ALCOHOLIC BEVERAGES

IMPAIRS YOUR ABILITY TO DRIVE A CAR impordby:

OR OPERATE MACHINERY, AND MAY CAUSE B Poft
HEALTH PROBLEMS. CONTAINS SULFITES  winumybimports.com

750 ml - Ale. 13% by Vol. Lote number: 120250




