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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: June 05, 2014 Label Certificate Number: 874304

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

Brand : LE SEC DE RAYNE VIGNEAU
Class : SAUVIGNON BLANC

Vintage : 2012
Appellation : BORDEAUX BLANC

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

Container Type : N/A
Container Material : N/A
Stated Alc. Content : 12.5% ALC/VOL
Tested Alc. Content : N/A

TTB Number : 13133001000008

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

RAYNE
VIGNEAU

2 011

BORDEAUX BLANC SEC
MIS BN BOUTEILLE A LA PROPRIETE
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

AQUITAINE

La

A Jean-Chrisr'ophe Cafve1 USA Fxclusive Wine
I M POWl'N: l) BY

AQUITAINE WINE USA, LLC
BERKELEY, CA

LE SEC DE RAYIVE VlG1VEAU
2011

APPELLATION BORDEt4UX BLANC CONTR6LEE

Mis en Bouteille ^ ln I'ropriete
Societe (:ivi1e du C:hateau de Rayne Vigneau

Proprietaire a Bammes (Sauternes) - (iironde - France

100% SAUVIGNON BLANC

'1'his exceptirrnal dry sautnrne cxomes from the vineyards of the renowned
ChSteau de Rayne Vigneau, which was classified as a First Growth Sau-
terttes in 1 S55_ The vineyards are planted on someof thehig, hest gravels hi]]s
of sautcrncs, and has been producing both dry while wines and the famous
hotrytis sweet wines since the 17th centur}. (Jrrapes are harvested manually.
undergv pre-fermentation maceration, lightly pressed, and then fennented in
oak vats, with frequent stirring of the lees. 'Ihe result is a fresh, fruity wine
with good mineralitv and a nice long ftnish_ The consultant oenologist is
Professor Denis Dubourdieu. who is famaus for his expertise in white wine
preduction. "°LoVely Ureenish colour with a grey silver tin(_ lntense nose oF
blackcurrant buds, whitc poachcs and agrumcs. Pa]atc of sotl grapcfruit
delicate]y intertwined with flint natcs and an cxquisitc acidu]ous tinish."
Only 3,0{)0 cases produced annually.

GOVERNMENT W.4RNIN{:: (1) ACC:ORDINC1 TO THE
SURCiEON C'iFNE.RAL V4`OMEN SHOULD NO-1' DRINK
ALCOIIOLIC BEVERAGES DURING PREGNANCY BE-
CAUSE OF THE RISK OF BIRTH DEFECTS. (2) CO1^-
SI^^tPTIO1x! OF AI_COHOI_I^ RFVF.RACaF.S I1u1P.4IRS
YOUR ABILITY TO DRIVE A CAR OR OPERATE h+IA-
CHII+lF.RY, AND MAY CAUSF HFAi.TH PRQF3I.FNIS.

C0N7'A 1N S S 1.I LF'1'l'ES

PRODUC I OF FRANCE W HITE BO IiDEAI_1X V4flN E
ALC, 12.5% BY VOL. 750 fv1L

www.aquitainewine.com
s:


