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TEXAS ALCOHOLIC BEVERAGE COMMISSION

CERTIFICATE OF APPROVAL OF LABELS FOR
WINE

Date: November 07, 2016 Label Certificate Number: 963620

Pursuant to the application of : SHACKSBURY
Holder of permit/license number : S955769

Brand : SHACKSBURY COLLABORATION SERIES BASQUE
CIDER
Fanciful Name : BASQUE
Class : CIDER
Vintage : NV
Appellation : VERMONT
Size(s) : 750 ML, 5.2 GAL
Stated Alc. Content : 6.2% ALC/VOL
Tested Alc. Content : (1A) 6.20% ALC/VOL
TTB Number : N/A

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 SHACKSBURY
PO BOX 981
MIDDLEBURY, VT 05753-0981
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AINARA OTANO

BASQUE
CRAFT CIDER
EXTRA DRY, STILL

750 ML | ALC,6.2% BY VOL.
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COLLABORATION SERIES

Collaborator: Ainara Otafio of Petritegi Sagardoa + Apples:
traditional Basgue cider varieties, including Errezila, Mokoa,

and Txalaka + Fermentation: native yeast, no sulfites added,

unfiltered + Aging: stainless steel, four to six months - Notes:

bone dry, funky, green apple, citrus, complex phenolics
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GOVERNMENT WARNING: 8) ACCORDING TO THE SURGEON
GENERAL, WOMEN SHOULD NOT DRINK ALCOH OLIC BEVER-

AGES DUFEING PREGNANC\" BECAUSE OF THE RISK OF BIRTH
DEFECTS, CONSUMPTION OF .O.LCDHD IC_BEVERAGES
IMPAIRS Y R »ﬂ\BILIT‘r‘r TO DRIVE A CAR OR OPERATE
MACHINERY, AND MAY CAUSE HEALTH PROBLEMS,

FERMENTED AND BOTTLED AT:
PETRITEG] 5AGARDOA
ASTIGARRAGA, SPAIN

IMPORTED BY:
SHACKERURY IMBORTS
3443 VERMONT 224
SHOREHAM, WT Q5770

INGREDIENTS: APRLES

SHACKSBURY,COM

o Produced and Packaged by:
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FARMHOUSE CIDER ”
/ . VERGENNES, VERMONT
ATTENTION
GOVERNMENT WARNING " READ BEFORE TAPPING
(1) According to the Surgeon This keg may rupture and
General, women should not cause injury if over-pressurized
drink alcoholic beverages with compressed air or CO2.
during pregnancy because Tapping system and
of the risk of birth defects, - pressurized regulator should
¢ ption of alcoholi each be equipped with a
beverages impairs your ability ; pressure relief (blow off)
to drive o car or operate / " device, If you are not -
machinery, and may cause ‘\ /" familiar with tapping
health problems. \ e equipment; consult your nhﬂhr
\_W/ or local beer distributor. .
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