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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: July 11, 2016

Pursuant to the application of

WINE

Label Certificate Number: 950506

: LAPHAM IMPORT COMPANY
Holder of permit/license number :

S634890

Brand

Fanciful Name :

Vineyard :

Class :

Vintage :

: VALLE DE ELQUI
: 50ML-30L

Appellation
Size(s)

Stated Alc. Content :
Tested Alc. Content :
TTB Number :

: 1865 SINGLE VINEYARD

SAN PEDRO

CHARDONNAY
2014

13.5% ALC/VOL
N/A
15281001000055

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 LAPHAM IMPORT COMPANY
PO BOX 8978
MIRAMAR, FL 33027-8978
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10505 CHARDONNAY 2014
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Each Single Vineyard for 1865 is carefully managed in accordance with its grape variety condition; soil,
topography and climate —or terroir—to produce wines with consistently unique personality and
quality.1865 Chardonnay comes from the mystical Elqui Valley, next to Atacama Desert from our
vineyard La Chinchilla next to Elqui river, mainly of colluvial origin with anqular and heterogenic stones
of medium size with a limo-clay component. Highly influenced by the coastal cool windy cloudy
mornings that help to protect the grapes from the direct sun effect and allow a slow ripening. The wine
was aged in French oak casks, concrete eggs and French oak barrels. We look to have an Elqui identity,
with a vibrant yellow with some green color hues, intense mineral taste, fresh, elegant, citric, cinnamon
and papaya notes, highlighted typicity that supports the wine complexity from this origin.

IMPORTED BY SHAW-ROSS INTERNATIONAL IMPORTERS, MIRAMAR, FLORIDA

GOVERNMENT WARNING: 1) ACCORDING 0 THE SURGEON R
GENERAL, WOMEN SHOULD'NOT DRINK ALCOHOLIC BEVERAGES
DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS
(2) CONSUMPTION OF ALCGHOLIG BEVERAGES MPARS YOUR

ILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY

CAUSE HEALTH PROBLEMS.
BOML ALCI3S%BYVOL s
Produced and Bottled by Vifia San Pedro S.A. Molina, Chile - Envasado en Chile. - NE E’ EN rig
www.SAN PEDRO.CL
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D.O. VALLE DEL ELQUI, CHIL}

V2048353

SAN PEDRO

——EST. 1865




