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TEXAS ALCOHOLIC BEVERAGE COMMISSION

CERTIFICATE OF APPROVAL OF LABELS FOR
WINE

Date: November 10, 2016 Label Certificate Number: 963750

Pursuant to the application of : PABST BREWING COMPANY
Holder of permit/license number : S627620

Brand : WOODCHUCK PRIVATE RESERVE BARREL SELECT
HARD CIDER (GLUTEN FREE)
Fanciful Name : PRIVATE RESERVE BARREL SELECT
Class : BARREL AGED HARD CIDER
Vintage : NV
Appellation : VERMONT
Size(s) : 12 FL OZ, 15.5 GAL, 5.16 GAL
Stated Alc. Content : 6.9% ALC/VOL
Tested Alc. Content : 6.71% ALC/VOL
TTB Number : N/A

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.state.tx.us

c/o PABST BREWING COMPANY
10635 SANTA MONICA BLVD STE 350
LOS ANGELES, CA 90025
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

Nutrition Facts|] WOODCHUCK,HARD CIDER

Serving Size 120z (355mI]
Senvngs P Container | 7
Amount Per Serving %) () C
Calories 250 2 %)@ {g
Private Reserve Barrel Selectis aged in small
batches to bring out balanced notes of bourbon
over a crisp apple backdrop. The cideris aged
for six months in genuine white oak Kentucky
bourbon barrels. The barrels imparta copper
hue on the cider as well as gentle hints of oak
and vanilla. Atruly rare cider which proves that
*Percent Daily Valugs patience isindeed a virtue.

are based on a 2,000 BOTTLED BY WOODCHUCK® CIDERY

colonader MIDDLEBURY, VT 05753
HARD CIDER, LESS THAN 1% OF:

INATURAL FLAVOR, CARAVEL
GOVERNMENT WARNING: 1) ACCOROING TO
T CAPBOMATED THE SURGEON GENERAL, WOMEN SHOULD
WARALYGUTENREE  NOT DRINK ALCOHOLIC BEVERAGES DURING
m.m N| PREGNANCY BECAUSE OF THE RISK OF BIRTH

* NATURALLY GLUTEN FREE
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DEFECTS. (2) CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE
A CAR OR OPERATE MACHINERY, AND MAY
CAUSE HEALTH PROBLEMS.

SERVE COLD

PRIVATE RESERVE

5.16 Gallons 15.5 Gallons

0 |14974 2 0 “l1497 ‘
Private Reserve Net Contents:
INGREDIENTS: HARD CIDER,LESS 15.5 U.S. Gallons []
CARAMEL COLOR, SULFITES AND 5.16 U.S. Gallons []

SORBATE TO PROTECT FLAVOR.
LIGHTLY CARBONATED.

0,
MADE BY: WOODCHUCK CIDERY 6.9% ALC/VOL
153 POND LANE, MIDDLEBURY, VT 05753

GOVERNMENT WARNING: ATTENTION -
{1)ACCORDING TO THE SURGEON GENERAL, READ BEFORE TAPPING

WOMEN SHOULD NOT DRINK ALCOHOLIC THIS KEG MAY RUPTURE AND CAUSE INJURY IF

BEVERAGES DURING PREGNANCY BECAUSE 8&&?&%&’3@%%“&%%%”“ i
‘m@;‘gﬁgﬁ gm%ﬁgﬁg%&m&s REGULATOR SHOULD EACHBE EQUIPPED WITH
APRESSURE RELEF (LOW OFF) DEVICE.IFYOU

IMPAIRS YOUR ABILITY TO DRIVEACAR OR ARENOT FAMILIAR WITH TAPPING EQUIPHENT,
- OPERATE MACHINERY, AND MAY CAUSE HEALTH ; CONSULT YOUR RETALLER OR LOGAL BEER

\ PROBLENS. DISTRIBUTOR.

WOODY'S MIXABLES _ / BARREL SELECT
Wood. CHUCK ON ICE Woodchuck Private Reserve
‘oodchuck over ice, garnish w/orange Barrel Select is our ultralimited
SNAKEBITE cider crafted in small batches for a

half Woodchuck rare taste of sweet, crisp apple cider
combined with smoky, dry bourbon
flavors. Aged in genuine white oak
Kentucky bourbon barrels, this copper-hued
gem pairs excellently with cheese, pork roast

and chocolate cake. Served best at 50 degrees,
Barrel Select is truly an exclusive joy to relish.
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TECHNICAL
BARREL PRESSURE




