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CERTIFICATE OF APPROVAL OF LABELS FOR DISTILLED SPIRITS

Date: October 03, 2017

Pursuant to the application of

Label Certificate Number: 996127

: MHW LTD.
Holder of permit/license number :

S447507

Brand :

Class

Size(s) :
Container Type :
: GLASS
Stated Alc. Content :
Tested Alc. Content :

Container Material

TTB Number

ALTA VERDE AMARO ASSENZIO BITTER LIQUEUR
ALDENO TRENTO

: IMPORTED OTHER HERB & SEED CORDIALS/

LIQUEURS
25ML-1.75 L
BOTTLE

24% ALC/VOL
N/A

: 17146001000176

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 MHWLTD.

1129 NORTHERN BLVD STE 312

MANHASSET, NY 11030
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AMARO

ALTA VERDE

Amaro Alta Verde is of a profile that was long ago more
common throughout the Adriatic, though seldom found
in the last half century. It’s principal ingredient is
assenzio, a variety of wormwood, as well a number of
complementary herbs, citrus and spice. The aromas are
of the summer forest in all it’s verdant splendor. To the
taste, there is the signature long and complex bitterness
extending from the tip of tongue and resonating in the
back palate. This is intertwined with a slight sweetness
and bright herbal notes that give levity and balance.

This style of amaro is best enjoyed with tonic and citrus
or over ice with a big squeeze of lemon. In cocktails, Alta
Verde can add tremendous depth and yield a drying

effect to balance otherwise sweet drinks.

PRODUCED AND BOTTLED FOR HAUS ALPENZ BY:
ANTICA ERBORISTERIA CAPPELLETTI, ALDENO (TN), ITALY

LIQUEUR
IMPORTED BY HAUS ALPENZ LLC, EDINA MN EAN/UPC CODE GOES HERE
more information at www.alpenz.com

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 OR OPERATE MACHINERY, AND MAY

CAUSE HEALTH PROBLEMS.
24% ALC./VOL. PRODUCT OF ITALY /50MLe



