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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: August 22, 2014

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

WINE

Label Certificate Number: 882139

: USA WINE WEST LLC

S621442

Brand :
: TEMPRANILLO

Class

Vintage :
Appellation :

Style :

Size(s) :

Container Type :
Container Material :
Stated Alc. Content :
Tested Alc. Content :
TTB Number :

12 LINAJES RESERVA

2008

RIBERA DEL DUERO
N/A

750 ML

N/A

N/A

14.5% ALC/VOL

N/A

13157001000044

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.

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

c¢/o  USA WINE WEST LLC
PO BOX 4681
PORTLAND, ME 04112
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12
LINAJES

RESERVA 2008

TEMPRANILLO

RIBERA DEL DUERD

DENOMINACION DE ORIGEN

BOTTLED BY VINEDOS Y BODEGAS GORMAZ
SAN ESTEBAN DE GORMAZ / SORIA / ESPANA

PRODUCT OF SPAIN :
et Cortnts [0l

U| R.E. 8.328-50
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12
LINAJES

RESERVA 2008
RED WINE

TEMPRANILLO GRAPES. FROM VINES THAT ARE OVER 80 YEARS
OLD AT ALTITUDES BETWEEN 3,000 AND 3,200 FEET IN LOAMY
SOILS PREDOMINANTLY CHALEY.

Coror: CHEREY RED, INTENSE AND BRILLIANT.

NosE: COMPLEX AND ELEGANT, PREDOMINATING RED AND
BLACK FRUITS WITH BALSAMIC NOTES.

PALATE: SILKY, GREASY, SWEETY AND FULL PALATE, RIPE TANNINS
AND INTENSE BALSAMIC AND ROASTED COFFEE NOTES.

SERVING SUGGESTIONS: WILD GAME, ROASTED MEATS AND VERY
MATURE CHEESES.

AGEING: 24 MONTHS IN FRENCH (70%) AND AMERICAN OAK

E%lexrllb NEW (60%) AND SEMI-NEW. AT LEAST 12 MONTHS [N THE

SERVING TEMPERATURE 60°F TO 64°F
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[TAINS SULFITES
PRODUCT OF SPAIN
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