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CERTIFICATE OF APPROVAL OF LABELS FOR

Date: January 03, 2020

Pursuant to the application of
Holder of permit/license number :

WINE

Label Certificate Number: 1077042

: COPPER CANE

S869301

Brand

Fanciful Name :
: DAIRYMAN VINEYARD
: PINOT NOIR

Vineyard
Class

Vintage :
: RUSSIAN RIVER VALLEY, SONOMA COUNTY, CA
: SOML-58L

Appellation
Size(s)

Stated Alc. Content :
TTB Number :

: BELLE GLOS PINOT NOIR DAIRYMAN VINEYARD

RUSSIAN RIVER VALLEY, SONOMA COUNTY, CA
N/A

\A%

14.9% ALC/VOL
15077001000477

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

COPPER CANE
54476 MARIAH RD
MYRTLE POINT, OR 97458

c/o
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DAIRYMAN

2014 RUSSIAN RIVER VALLEY
SONOMA COUNTY

The location of our Dairyman Vineyard in the alluvial deposits of the Russian River
Valley epitomizes this world class winegrowing region. The heavy fog rolls in over
the coastal range only to burn off as the sun reaches its apex. This element of cooling,
paired with the deep loam soils, allows our Dijon clone Pinot Noir to ripen slowly to
full maturity, creating rich yet bright chetry and cola notes in the resulting wine.

Soil: Wright loam Season (Bloom to Harvest): 5 /0x/14 10 10/0x/14

Climate:  Cool, fog and sunny Growing season avg. high temp: 78.6° F daytime

Elevation:  75-85 feet French oak barrel aging: 9 months
www.belleglos.com Winemaker: ]OSL’P}J J Wagner

To open, pull strip tab, remove wax top, then insert corkscrew.
This wine may throw a light sediment over time. With aging, decanting is recommended.

VINTED & BOTTLED BY BELLE GLOS WINES, ST, HELENA, CA
GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON
GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC BEVER-
AGES DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH
DEFECTS, (2) CONSUMPTION OF ALCOHOLIC BEVERAGES M-
PAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE MACHIN. 8 ~~622700081°%
ERY AND MAY CAUSE HEALTH PROBLEMS. CONTAINSSULFITES 750 ML




