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TEXAS ALCOHOLIC dBEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: March 25, 2014 Label Certificate Number: 867437

Pursuant to the application of : NEW MEXICO WINERIES INC.
Holder of permit/license number : S412827

Brand : ST CLAIR WINERY
Class : PINOT GRIGIO

Vintage : N/A
Appelation : NEW MEXICO

Style : N/A
Size(s) : 750 ML

Container Type : N/A
Container Material : N/A
Stated Alc. Content : 12.0% ALC/VOL
Tested Alc. Content : N/A

TTB Number : 13052001000140

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 shal 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.

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

c/o NEW MEXICO WINERIES INC.
PO BOX 1180
DEMING, NM 88031
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

Rich in tradition, St. C[air and Southern New Mexico share a common heritage
in winemaking. As America's oldest wine producing region, New Mexico has
the ideal climate and soil needed for growing Quafity grapes. These conditions,
combined with New Mexico's largest, most state-of-the-art winery, have
resulted in the creation of numerous award-winning wines.

Established in 1984, St. Clair's traditions are preserved by my brother and me,
carrying on our family's six-generation history of winemaking. Just like New
Mexico's first vintners, our goal is to produce great wines foryour enjoyment
in the company of friends and famiiy.

. . . f *
_^Llorent Lescombes, winernaker

J

Light and crisp with bright flavors, making it ideal as a refreshment wine
or paired with salads, seafood, light pasta and cheeses. The nose is full
of green melon, pear and subtle white flowers with a flavor profile full of
lemongrass, melon and herbs.

GOVERNMENT VUARNING:(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 YOURABILfTY TO DRIVEACAR OR OPERATE NIACHINERY AND MAY CAUSE HEALTH PROBLEMS,

PRODUCED AND BOTTLED BY
ST. CLAIR WINERY, DEMING, NM

ALC 12% BY VOL. * SERVE AT 42-46°
750ML * CONTAINS SULFITES al ll1^^^1 91^1^^^ 1^^1^^1lll a

1 .866.336.7357 * 1NWW.STCL A[RWI NE RY.COM
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
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