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TEXAS ALCOHOLIC dBEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: June 26, 2012 Label Certificate Number: 811668

Pursuant to the application of : LUPE CHOLET
Holder of permit/licensenumber : S641340

Brand : ALBERT BICHOT SECRET DE FAMILLE
Class : CHARDONNAY

Vintage : NV
Appellation : BOURGOGNE

Style : N/A
Size(s) : 750 ML

Container Type : N/A
Container Material : N/A
Stated Alc. Content : 13%
Tested Alc. Content : N/A

TTB Number : 11279001000290

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(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 LUPE CHOLET
BP 81
BEAUNE CEDEX, 21200
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
Secret de Famille 100% CHARllONNAY

Bourgogne Appellation d'Origine Controlee

MIS EN BOUTEII.LE PAR - SHIPPED BY :
MAISON ALBERT BICHOT A BEAUNE - BOURGOGNE - FRANCE
IMPORTED BY : EUROPEAN WINE IMPORTS, INC. CLEVELAND, OHIO

www.europeanwineimports.com
a Wine is mystery and art ». Proud heirs of Burgundian traditions and famous vineyards for
six generations, our family allows you to enjoy a cuvee usually reserved for its private cellar.

An exemplary vineyard handling combined with a sharp vinification features a unique
expression of our Burgundy Chardonnay. The discreet use of oak during the "elevage" reveals

a fresh nose of white fruits and floral aromas. Naturally balanced, the wine shows creamy
texture and a lingering finish. Veal cooked in a creamy sauce would be a perfect pairing as

well as a grilled sole.We are honoured to share our secret with you.

GOVERNMENT VVARNING :(1) 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.

NET CONTENTS : 750 ML - ALCOHOL : 13% BY VOL.
WHITE WINE - PRODUCT OF FRANCE - CONTAINS SULFITES


