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CERTIFICATE OF APPROVAL OF LABELS FOR
WINE
Date: July 12, 2019 Label Certificate Number: 1060284

Pursuant to the application of : SELECTIONATUREL LLC
Holder of permit/license number : S1044930

Brand : COLLECAPRETTA LAUTIZIO UMBRIA IGT, ITALY
Fanciful Name : LAUTIZIO
Vineyard : N/A
Class : RED WINE
Vintage : VV
Appellation : UMBRIA IGT
Size(s) : SOML-58L
Stated Alc. Content : 14% ALC/VOL
Tested Alc. Content : N/A
TTB Number : 17117001000717

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  SELECTIONATUREL LLC
10 JUNIPER ST
IPSWICH, MA 01938
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CHELSEA, MA
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PRODUCT OF ITALY
UMBRIA
NET CONTENTS 1.5L
RED WINE
ALC/VOL 14%
CONTAINS SULFITES

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.
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Bottighe prodotte 1008
Vina rosso dal colore rubine luminose ottenuto
da uve di Ciliegiola di vigneti che vanno dai 15
ai 50 anni. Il moste fermenta per 10 giorni
sulls hucce con i lisviti 'Lm:ligeni in tini tronco
conici aperti a temperatura lihera; poi wviene
svinato e messo in upa botte di vebro cementao
dorve riposa tutto l'inverno. grazie alla favorevole
vendem mia, il ving ha subito un solo bravaso per
eliminare le fecce grosse, viene 'Lml}attigliata
direttamente con luﬁunn calante di fine marzo
Per preservare la bassa dase di salforosa naturale
sv[[uppa{';l. Non si aggiunge solforos in nessue
na fase della lavorazione né in imt'mf:f:igliamen-
ta, In vigna =i seguono principi di assoluta natu-
ralita mirati alla eustodia -:']e]fa vita della terea.
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