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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: June 05, 2014 Label Certificate Number: 874288

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

Brand : CHATEAU MONGRAVEY
Class : CABERNET SAUVIGNON-MERLOT

Vintage : 2011
Appellation : MARGAUX

Style : N/A
Size(s) : 750ML 375ML

Container Type : N/A
Container Material : N/A
Stated Alc. Content : 13% ALC/VOL
Tested Alc. Content : N/A

TTB Number : 12052001000001

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.

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

c/o AQUITAINE WINE USA LLC
56 GYPSY LN
BERKELEY, CA 94705
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
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IMPORTED BY
AQG [TAINE V4'INE USA. LLC

BERKELEY, CA

CHATEAU MONGRAVEY
2009

AP P E, LLA `F ION MARGA[J X CONTROLEE
Mise cn Bou#eille au Ctitcau

S.C.E.A. Mongrauey - Fropn&aire ^AxNac - 33460 hrlarg:aux ^ France

70% CABERNET SAUV1GNOh1 & 30% MERLOT

Chatcau Mongravcy is a lovely, small 25 acre eskake in Niargaux
producing outstanding wines. 30 year o1d vines and high planted
dertsity ot'4,{154 vines per acrc. Soil ofgravcl, pebbles and sand. Green
harvest an d leaf thinning. S mal I y i e ld of 45 0 galIons per acre. h+iadern
vinification techniques, such as pre-fermentation cold maceration and
reverse osmosis, to extract maximum fruit and concentration. Aged 14
months in French oak barFels, of which 55% are new. Intense, deep
red-purple robe, Racy. , frui02, delicate nose reveafs perfumes of ripe
redfruif.s, varrif}a, arrd grr}ledlaasr, Un cruous, smnarh, rnrecdturn-boti ed
pafare with gond fruit concentration, lovely sifky tannins and a nice
longfinisk_

n
GOYERHMEhIY WARNING: (1) ADCURbING TO THE SURGEON GENERAL,
WOMEN SHOULD ^JOT DRIN^{ ALCOHOLIC BEVERAGES a^1RING PREGNANC1^ ^`°
BECALISE OF THE RISK OF BIRTH UEFECTS_ (2) CONSUMPTION OFALCOHOLIC
BEVERAGES IMPAIRS YOUR A91LfTY TO DRIVE A CAR OR OPERATE ^^
MACHINERY, AND MAY CAUSE HEALTH PRUBLEMS.

CONTA1NS SULFTI'ES

PROD UCT OF F1RA NC E R ED ROR DEAUX W [N E
ALC. 13% BY VOL. 750 ML. ^

wurw,aquitainewine,carn
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