\y TEXAS ALCOHOLIC
. BEVERAGE COMMISSION
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PRODUCT REGISTRATION CERTIFICATE FOR

Date: July 07, 2021

Pursuant to the application of

Holder of permit/license number :

WINE

Label Certificate Number: 1124156

: KOBRAND CORPORATION

$403461

Brand

Fanciful Name
Vineyard
Class

Vintage :
: SONOMA COUNTY, CA
: 50ML-58L

: 14.8% ALC/VOL

: N/A
:21113001001119

Appellation

Size(s)

Stated Alc. Content
Tested Alc. Content
TTB Number

: ST. FRANCIS CABERNET SAUVIGNON SONOMA COUNTY, CA
: N/A

: N/A

: CABERNET SAUVIGNON

\'AY

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 to be obtained, new Texas product registration will also be required.

The certificate issued for this product is for use on containers having the same capacity as represented

hereon.

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 label herein approved, or the

contents of such container, to conform to the statements and representations made on such label.

APPROVAL OF THIS PRODUCT DOES NOT SIGNIFY COMPLIANCE WITH TABC’S CODE AND RULES.

Product Registration

Excise Tax and Marketing Practices Division
Product.Registration@tabc.texas.gov

c/o KOBRAND CORPORATION

1 MANHATTANVILLE RD BLDG 1

4TH FL
PURCHASE, NY 10577




TEXAS ALCOHOLIC
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A CERTIFIED SUSTAINABLI

ST-FRANCIS

CABERNET SAUVIGNON

SoNnoMA CounNTY 2019

Rich and velvety, this full-bodied Cabernet Sauvignon is meant
to be sipped slowly or savored with a hearty meal.

ORIGIN: Crafted from premium fruit, sourced from our
family-owned, Certificd Sustainable vincyards and exceptional
growers throughout the region’s fincst AVAs.

WINEMAKING: A blend of mountain, hillside and valley
grown Cabcrnet Sauvignon, fermented slowly then aged in
French oak barrels for cightcen months.

FLAVOR: Dccp and complex with notes of blackcurrent, ripe
plum, tobacco and spicc, masterfully bound with generous and
structured tannins.

PAIRING: A classic complement to braised short ribs, grilled
steak, roast pork with fruit and hcarty pasta dishes.

Winery & Vineyard tours and tastings available daily at our
beautiful Sonoma Valley Visitor Center.
Call 888.675.WINE and visit www.stfranciswinery.com

PRODUCED AND BOTTLED BY ST. FRANCIS WINERY
& VINEYARD, LP, SANTA ROSA,

CALIFORNIA, USA Loy
750ML CONTAINS SULFITES KOBRAND

GOVERNMENT WARNING: (1) ACCORDING TO THE
SURGEON GENERAL, WOMEN SHOULD NOT DRINK
ALCOHOLIC BEVERAGES DURING PREGNANCY
BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CON-
SUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS
YOUR ABILITY TO DRIVE A CAR OR OPERATE
MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.
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