
nans .u.C0F10cIc ¢F:rrKacr•. UvMs11s'SC0ti

TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: April 06, 2015 Label Certificate Number: 903871

Pursuant to the application of : AQUITAINE WINE USA LLC
Holder of permit/license number : S788383

Brand : CHATEAU COULON
Fanciful Name : N/A

Vineyard : N/A
Class : SYRAH-CARIGNAN, GRENACHE, MOURVEDRE

Vintage : 2013
Appellation : CORBIERES

Size(s) : 50ML-30L
Stated Alc. Content : 12.5% ALC/VOL
Tested Alc. Content : N/A

TTB Number : 15027001000355

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 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 AQUITAINE WINE USA LLC
56 GYPSY LN
BERKELEY, CA 94705



TEXAS ALCOHOLIC BEVERAGE COMMISSION

CHATEAU COCILON 2013
APPELLATION D'ORIGINE. PROTEGEE CORBIERES

hiis en Bouteille an Domaine
GFA Fabre - l 1200 Luc-sur-Orbieu - France

PRODUCE OF FRANCE RED BORDEAUX WINE
ALC. 12,5 °o B)' VOi,- 750 ML

4-5% 5YRAH, 30 % CA RIGNAN.
15% GRENACHE. 10% 1•iOLIRVEURE

Chateau Couion is a historical estate that has beloni^ ed to the Fabre family
since 1-63. The vinerards are planted in the heart of the Corbferes region
in southern France, along the old Roman trade road Via aquitania, which
connected the hiediterranean Sea with the Atlantic dcean. Westied in the
mountains 121 miles from the hiediterranean, Chateau Coulon benefits from
the Mediterranean winds that blow for more than 206 days per year, and
a warm and dry microclimate- The estate has never used pesticides. herbi-
cides or any chemscal produns in the vineyards. The result is a pure, fruity
w'ine w'ith aromas of black olive tapenade and sandalwood, and flavors of
red cherries, black fruits and spices- Serr'e with duck, grilled lamb chops,
steaks, or any lfediterranean fflod.
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AQUITAINE WINE USA, LLC
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