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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR
WINE

Date: May 08, 2015 Label Certificate Number: 907172

Pursuant to the application of : VINO DEL SOL INC.
Holder of permit/license number : S738558

Brand : ZAHA
Fanciful Name : N/A
Vineyard : N/A
Class : MALBEC
Vintage : 2010
Appellation : MENDOZA
Size(s) : SOML-30L
Stated Alc. Content : 14% ALC/VOL
Tested Alc. Content : N/A
TTB Number : 11255001000258

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@tabec.state.tx.us

¢/o VINO DEL SOL INC.
PO BOX 3617
PASO ROBLES, CA 93447
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

Altamira
Mendoza.

ZAHA MEANS “HEART" IN THE LOCAL HUARPE INDIAN LANGUAGE
IS MEANT TO REPRESENT THE “HEART" OF THE PRIVILEGED MABLEC TERROIR OF ALTAMIRA.
THIS HIGH ALTITUDE (4,000" ELEVATION), COOL E GROWING AREA OF ALTAMIRA HAS
A VERY UNIQUE SOIL PROFILE WHICH IS AT THE “HEART" OF ZaHA.

THE SOILS OF ALTAMIRA ARE VERY DIVERSE, WITH PATCHES OF SANDY, ROCKY AND SILTY
SOILS DISPERSED THROUGHOUT THE VINEYARD, AT THE MOMENT OF HARVEST, EACH
SOIL PROFILE IMPARTS DISTINCT AROMATIC AND FLAVOR PROFILES TO THE MALBEC
FRUIT - FLORAL NOTES IN THE SANDY PATCHES, STONY MINERALITY IN THE ROCKY
AREAS, AND DARK FRUITS IN THE SILTY SOILS. THE COMBINATION OF THESE PROFILES
LENDS EXCELLENT COMPLEXITY TO THE FINAL WINE. THE 90% MALBEC FRUIT IS
CO-FERMENTED WITH SMALL AMOUNTS OF 8% CABERNET FRANC, 2% PETIT VERDOT FOR
ADDITIONAL COMPLEXITY AND CONCENTRATION. ZAHA — THE HEART OF ALTAMIRA.

MENDOZA / RED WINE / NET. CONT. 750 ML./ ALC.14% BY VOL

OF MENDOZA. THIS WINE
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Produced and Bottled by Bodega A-71661, San Carlos.
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