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CERTIFICATE OF APPROVAL OF LABELS FOR
WINE
Date: July 10, 2020 Label Certificate Number: 1093157

Pursuant to the application of : MARGERUM WINE COMPANY INC
Holder of permit/license number : S896582

Brand : MARGERUM D SAUVIGNON BLANC HAPPY CANYON OF
SANTA BARBARA, CA
Fanciful Name : D
Vineyard : N/A
Class : SAUVIGNON BLANC
Vintage : VV
Appellation : HAPPY CANYON OF SANTA BARBARA, CA
Size(s) : SOML-58L
Stated Alc. Content : 12.2% ALC/VOL
Tested Alc. Content : N/A
TTB Number : 11055001000405

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.

APPROVAL OF THIS LABEL DOES NOT SIGNIFY COMPLIANCE WITH TABC’S CODES
AND RULES.

Label Approval Section
Tax Division
Label.Approval@tabc.texas.gov

c/o MARGERUM WINE COMPANY INC
PO BOX 3617
PASO ROBLES, CA 93447
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TWO THOUSAND AND TEN

MARGERUM
D

Sauvignon Blanc

Happy Canyon of Santa Barbara
This is bottle No. of 1200

[2010]

HAPPY CANYON OF SANTA BARBARA
D WHITE TABLE WINE
PRODUCED AND BOTTLED BY
MARGERUM WINE COMPANY
LOS OLIVOS, CALIFORNIA USA BW 6555

I3 iz an homa gE- A four barrel Blend of 50% Grassini \-"incy:u'd and 50% Wes :cr]y
Vineyard. Barrel fermented in 265 liter cigar barrels produced by the Tonnelerie
Ermitage and in 225 liter neucral French oak and aged for six months. Visually
golden hued, with greens and yellows. Aromatically alive with lime, citrus, vanilla,
white floral, and cream. In the mouch a blend of grass, mineral, richness and bracing
citrus. I would like this wine to age a bit, it is meant for cellaring. Hand harvested

in multiple passes and picked with great acidity and ac greacer ripeness,

For more information about our wines please call 805.686.8500 or visit the
website MargerumWineCompany.com DM

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

CONTAINS SULFITES



