15 BEVERAGE COMMISSION

- AN
Xy 3 \j._‘:-':f Svans Selping Busivesses & Proteciing Comonaisics
G ey :
S AR
- b

CERTIFICATE OF APPROVAL OF LABELS FOR
MALT BEVERAGES

Date: October 08, 2020 Label Certificate Number: 1098541

Pursuant to the application of : AGAINST THE GRAIN LLC
Holder of permit/license number : S1009316

Brand : AGAINST THE GRAIN CELLARLESS KELLER LAGER
Class : ALE - MALT BEVERAGE GREATER THAN 4.0% ALC/WT
Style : LAGER
Size(s) : 16 FL OZ
Container Type : CAN
Container Material : ALUMINUM
Stated Alc. Content : 6.0% ALC/VOL
Tested Alc. Content : (IA)6.23% ALC/VOL
TTB Number : 20225001000196

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.

Labels approved by this certificate are 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 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.texas.gov

c/o  AGAINST THE GRAIN LLC
401 E MAIN ST
LOUISVILLE, KY 40202-1110
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Process and imagination == EEFPy =
converge in this modern E§§§§§ E
classic. Cellariess Keller is E=Soo § ¥
a raditional lager collared sEg.8S %
using a new technigue to EEEE;SEE =
achieve the elegant aromas "'z§=§§ 2
and flavors of toasted oak EWEE Ea
barrels without the timely | g E s § = E
oak conditioning process. uagﬁﬁé
Instead, we pioneered the -
use of oak wood treatments
in the beer using a ?i 4
proprietary blend of toasts FH 1 s M
and char. Our comhination ‘55 —c S
of oak woods are specific g2 —/——n o
to our lager recipe and Ei m— 3
pinpoint a flavor profile 55 - H 2
to create a genuinely |
Cellarless Kellerbier. =N PANT
6.0% CELLARLESS KELLER | PINT
ALC.BY VOL. 16 FL 0Z
(ALK VOL) KELLERBIER (473ML)




