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TEXAS ALCOHOLIC dBEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: February 10, 2014 Label Certificate Number: 863430

Pursuant to the application of : STOLI GROUP (USA) LLC
Holder of permit/licensenumber : S856694

Brand : ACHAVAL FERRER FINCA MIRADOR SINGLE
VINEYARD

Class : MALBEC
Vintage : 2011

Appellation : MENDOZA
Style : N/A

Size(s) : 750 ML
Container Type : N/A

Container Material : N/A
Stated Alc. Content : 14.0% ALC/VOL
Tested Alc. Content : N/A

TTB Number : 14008001000339

are hereby approved with thesame conditionsand restrictionsas theFederal 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
contentsof such container, to conform to the statementsand representationsmade on such labels.

Label Approval Section
Tax Division
Label.Approval@tabc.state.tx.us

c/o STOLI GROUP (USA) LLC
135 E 57TH ST
NEW YORK, NY 10022-2050
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Finca Mirador

Mendoza

Red Wine
Malbcc Si nglc Virtcyard

Product ofAr^entina ^^: ^3M
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ProdaetEon:
3122 ^a.ws tri' 12 Witles,
Vwe;vartl: Old vine Malbfw
from A!ndon at an altttude
of 2,400 l'w.

The vinv-N are- planted on theix ovrn routs, and = more
than 70 years old. Yie€d per plant was less than one lxamnd
of grapes. (]13 of a bottle of winc). This is equivalent to
0.9 twi^ per acre, or 14 hectalitrcs per €ec:ure.
Harves#: ?blanua], on March l 1!1-. 201 I.
Fermentation and A&g: Primary fernentation was
perfornied in a small tauk.'l'he wine underwent malolactic
fermen€ation in new French oak Frarrels, whm it wa,^ then
aged for 15 rnonth,;,
BottEing: On August 28a to 30'h, 2012, unl:i3tered to ensure
wornatic integrity. Due to this, the w3ue will show
depostt,i after some cellaring tirne_
We recommend doca.nting an hour before drinking.

Finca Niu~aidur
2,40Il ft. ^--^

^tir^ ry x :# }'-
2:^.

i

For more infarmation ui* us at www. acfravW-fet'rertam

Froduced and bot#M by Achaval-F=r Wi rK-ry, Fct, TW N" B-7320
Cabos 200 l , Pcrdrie] (550^9) l.ajan de Cuyo, Mcndoza. Argeritina_
F.XF, N" B-89061
RF17 MNF' ]W^:4lAi.BF,C. NfEN€]{7ZA. FRODE1CE17 AND
BOTTLED BY ACHAVAL-FERRa PRODUCT OF AI{GENTNA

GOVIEliN-MENT 1'4'A.ri_;^L.Nis: {l} ACC'M12% TO '1'HE,
SURGEON CsE,NI;R.AL, WOh^^! SHOULD NOT DRINK
ALCOHOLIC B1!;VE,RAGES DURING PREGNANCY
BE{:AUSE- OF THE RISK OF Bli2TH DE=S. {?)
C.ONSLTMFTIOIti OF ALCOHOLIC BEVERAGES iMPAIRS
YOUR ABILITY TO I}Rl^^ A CAR OR OPERATE
MACHiNERY,AND MAY CAUSE HEALTH PROBLEMS.
rMP(lRTL•'I] BY
SToLI GROUP EJSA,
LLEF NEW Y#JRiC, NY

AM 14% BY VOL.
CONTAINS StTI,FI'lF-9 8
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