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TEXAS ALCOHOLIC dBEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: July 30, 2012 Label Certificate Number: 814945

Pursuant to the application of : RIDGE VINEYARDS/ LYTTON SPRINGS WINERY
Holder of permit/license number : S143929

Brand : RIDGE LYTTON SPRINGS
Class : ZINFANDEL BLEND

Vintage : 2010
Appellation : DRY CREEK VALLEY

Style : N/A
Size(s) : 375ML 750ML 1.5L 3L

Container Type : N/A
Container Material : N/A
Stated Alc. Content : 14.4%
Tested Alc. Content : N/A

TTB Number : 11299001000262

are hereby approved with thesame conditions and restrictions as theFederal 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 RIDGE VINEYARDS/ LYTTON SPRINGS WINERY
PO BOX 1810
CUPERTINO, CA 95015
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

RIDGE 2010
L\TION 5PNGS
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2010 Lytton Springs Vineyard, bottled 3/12
5unimer 2010 on the North Coast was the
coolest in forty y[.ars. This c-hKinged krrrp#-
ly in late AugUst, when two days of extreme
heat sunburned the clusters. Most of the
z3nfandel had yet to colar; it was the har
dest-hit of any varietal. Fifty percent of the
grapes were damkig(xi, and cut out, The
vines recovered, vielding c.lean fruit, and
4vonderful!y firm aciciity. Forty-six parcels
were hand-harvested. After fermentatian,
the thirty-two most typical of the vine:yarcl's
character were asSembEeC9, and k3arre!-ag(.*rl
for lourteen months. Enjoyable as a voung
wine, this opulent yet structured zinfande.]
will contiriUe to develop over the next ten
to fifteen years. JO (10111)
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