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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: March 23, 2015 Label Certificate Number: 902037

Pursuant to the application of : ANTIGAL WINERY & ESTATES
Holder of permit/license number : S644399

Brand : ADUENTUS MEDITERRANEO
Fanciful Name : N/A

Vineyard : N/A
Class : MALBEC-TEMPRANILLO-SYRAH

Vintage : 2008
Appellation : MENDOZA

Size(s) : 50ML-30L
Stated Alc. Content : 14.5% ALC/VOL
Tested Alc. Content : N/A

TTB Number : 13109001000610

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 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 ANTIGAL WINERY & ESTATES
8356 NW 30TH TERRACE
DORAL, FL 33122-1915
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
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2008

Aduentus; or new arrival° in €..a4n, showcases the arrival
of our rnastertul blends from Antigai Winery & Estates.

Aduentus IVFedktcrraneo cornbinEs the best of our land;
which offers us this special blend of 40% N1aftTec. 30%
Tempranifla and 30% Syrah.

This intense red is an exemplary New Wor'id Wine
which mesmerizes us with its deep violet red
appearance and commanding aromas of dark plum,
wild cherries and a soR presence of spice and tobacco.
Very boid on the palate with a long and pleasant finish_

Aged in vak for 8 months: 60% American oak, 40%
French oalc.
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RED WINE

750m1 - Alc. 19.5"; by Vol.
CONTAINS SLELFITES

MALBEC 40 MEiNDOZA

TEMPRANILLO 37 PRODUCT

SYRAH 30 OF ARGENTINA

FROQiICER AND 00TTLED BY ANTIGAI. WINERY & ESTATES - N. 13•70602
N` Exp. B•8772C - PRCCEflEHCIA AIENDQZA - PROQ11CT0 DE ARGENTINA

www.60degeSntigai.0om
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