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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: March 22, 2013

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

WINE

Label Certificate Number: 835408

: SCOPERTA IMPORTING CO INC.

S644696

Brand :
Class :
Vintage :
Appellation :
Style :

: 750 ML

Size(s)

Container Type :
Container Material :
Stated Alc. Content :
Tested Ale. Content :

TTB Number :

FAGUS COTO DE HAYAS SELECCION ESPECIAL
OLD VINE GARNACHA

2009

CAMPO DE BORJA

N/A

N/A

N/A

13.5%

N/A
09096001000099

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 SCOPERTA IMPORTING CO INC.
3091 MAYFIELD RD STE 310
CLEVELAND HEIGHTS, OH 44118-1732
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
agus

de COTO pe HAYAS
OLD VINE GARNACHA
RED WINE
Unfined / Unfiltered

ESTATE BOTTLED
CAMPO DE BORJA
DENOMINACION DE ORIGEN

~N

R.E. 50 41980

Fagus is the Latin name for the beech tree, which symbolizes the Coto
de Hayas wines. Fagus is the pinnacle of fine wine production from our
winery. Forty to fifty year old low yielding Garnacha vines located on
hillsides of the Cordillera Iberica range in Campo de Borja, are the source
of the fruit for this unfined, unfiftered special barrel selection, We welcome [~ h
the opportunity to share this treasure with you.

Grape varieties: 100% old vine Garnacha.

Flavor profile: Intense chery red color with ruby hues, very clean and
bright; rich aromas of ripe red fruit with spice and vanilla hints. Dry on
the palate, yet generous and sumptuous, filled with fruit and soft tannins.
Serving suggestions: Enjoy at 64-68 F with full-flavored dinners, or on

its own.
GOVERNMENT WARNING: g) ACCORDING TO THE <
SURGEON GENERAL, WOMEN SHOULD NOT DRINK - e ——

ALCOHOLIC BEVERAGES DURING PREGNANCY e <
BECAUSE OF THE RISK OF BIRTH DEFECTS. )} e

—

CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS S —

YOUR ABILITY TO DRIVE A CAR OR QPERATE =
MAGHNERY, AND MAY CAUSE HEALTH PROBLE . S0 I a 9 u S
de

BOTILED BY: BODEGAS ARAGONESAS - FUENCEJALON-SPAN ===

CONTAINS SULFITES - PRODUCT OF SPAN —s
IMPORTED BY: SCOPERTAIMPORTING CO. NG, ———_ COTO pe HAYAS
CLEVELAND HTS, OH

T50 ML, www.scopertaimports.com 13.5% ALC. BY VOL.
CAMPODEBORJA 5

DENOMINACION DE ORIGEN =
El Consejo Regulador garantiza el origen y calidad de este vino.
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Seleccion Especial

NG J




