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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: September 12, 2012

Pursuant to the application of
Holder of permit/license number :

DISTILLED SPIRITS

Label Certificate Number: 819286

: INDEPENDENCE IMPORTS

S766164

Brand

Vintage :
Appellation :
Style :

: 750 ML
: BOTTLE
Container Material :
: 44.8% ALC/VOL
Tested Ale. Content :

Size(s)
Container Type

Stated Alc. Content

TTB Number

: OCUCAIJE PISCO
Class :

IMPORTED OTHER GRAPE BRANDY (PISCO, GRAPPA)
FB

N/A

N/A

N/A

GLASS

N/A

: 12138001000044

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.

Label Approval Section
Tax Division
Label. Approval@tabc.state.tx.us

c¢/o  INDEPENDENCE IMPORTS
8101 BISCAYNE BLVD STE 617
MIAMLI, FL 33138-4669
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

hinee 1898

CUCAJE
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QUEBRANTA
D.0.ICA

PISCO BRANDY
Produced and bottled by Vina Ocucaje S. A. ICA
COD. R. S. DIGESA P652380N/JAVNOU
Imported by: INDEPENDENCE IMPORTS,
MIAMI - FLORIDA

44,8% ALCBY VOL.  PRODUCT OF PERU 750ml

Vifia Ocucaje was founded in 1898 in an excellent
viticultural zone dating back to the 16th century. Our
Wine cellar, located in this privileged region
surrounded by smooth hills 336 Km south of Lima,
takes its name from the aymara word “OCUKAJE”
meaning “BETWEEN HILLS”.

Pisco is distilled from hot Quebranta grape must and
originally produced in Perd during the beginning of
the 17th Century.

PISCO SOUR

3 parts of Ocucaje Pisco
2 parts of Beltram gum
syrup

1 part of lemon juice

1 egg white

Crushed ice

Mix in a blender

Add 1 or 2 drops of
Angostura bitter in each
cup at serving

98 QL“H

www.ocucaje.com OCUCA]E

EL SABOR DEL PISCO

GOVERNMENT WARNING: (1) ACCORDING TO THE

SURGEON GENERAL WOMEN SHOULD NOT DRINK
ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE
OF THE RISK OF BIRTHDEFECTS.

(2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS

YOURABILITY TO DRIVEACAR OR OPERATE MACHINERY,
AND MAY CAUSE HEALTH PROBLEMS




