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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: April 19, 2017

Pursuant to the application of

WINE

Label Certificate Number: 979212

: PHILLIPS FARMS LLC
Holder of permit/license number :

S491027

Brand

Fanciful Name :
Vineyard :
Class :

Vintage :
Appellation :

: 50ML-30L

Size(s)

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

: MICHAEL DAVID-MICHAEL DAVID WINERY

N/A

N/A
CHARDONNAY
2016

LODI

13.5% ALC/VOL
N/A
16207001000512

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 PHILLIPS FARMSLLC
PO BOX 3617
PASO ROBLES, CA 93447
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MICHAEL DAVID

WINERY®

CHARDONNAY - LODI
Handcrafted from our family’s vineyards, our Chardonnuy is a fusion of style,
showcasing the best qualities this varietal has to offer. From numerous hand pickings
throughmtthg ripening Pﬂlﬂd, ourwinemakers Pmdl..ic: three distina Cm.ldnnmp
that were later blended into this final wine just prior 1o bottling. From
acrisp, fruit driven style which was fermented and lged in stainless
steel, to a softer, more round, French oak barrel fermented wine,
our Chardonnay captures the best qualities each style offers. The end
result is this beautifully balanced wine with ripe tropical fruit
and great natural acid. ~ L/ Do #m_y
VINTED & BOTTLED BY MICHAEL DAVID WINERY, GRATON, CA
Family-Owned - EST. 1984 * michaclavidwinery.com ALC, 1SR BYVOL

GOVERNMENT WARNING: (1) ACCORDING TOTHE  CONTAINS SULFITES = 750ML
SURGEON GENERAL, WOMEN SHOULD NOT DRINK "

ALCOHOLIC BEVERAGES DURING PREGNANCY
BECAUSE OF THE RISK OF BIRTH DEFECTS. (2)
CONSUMPTION OF ALCOHOLIC BEVERAGES IM-
PAIRS YOUR ABILITY TO DRVE A CAR OR OPERATE
MACHINERY, AND MAY CALSE HEALTH PROBLEMS. x MBEXX X X XUXX X X X! ¥ x




