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CERTIFICATE OF APPROVAL OF LABELS FOR

Date: May 14, 2020

Pursuant to the application of

WINE

Label Certificate Number: 1088581

: RIDGE VINEYARDS/ LYTTON SPRINGS WINERY
Holder of permit/license number :

S143929

Brand

Fanciful Name :
: N/A

: ALICANTE BOUSCHET, ZINFANDEL, PETITE SIRAH
Vintage :
: SONOMA VALLEY, SONOMA COUNTY
: SOML-58L

Vineyard
Class

Appellation
Size(s)

Stated Alc. Content :
Tested Alc. Content :
TTB Number :

: RIDGE PAGANI RANCH WHITE BLEND SONOMA

VALLEY, SONOMA COUNTY
PAGANI RANCH

\A%

14.9% ALC/VOL
N/A
20052001000240

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  RIDGE VINEYARDS/ LYTTON SPRINGS WINERY
PO BOX 1810
CUPERTINO, CA 95015
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RIDGE 2018
PAGANI RANCH
ZINFANDEL

84% ZINFANDEL, 9% ALICANTE BOUSCHET, 7% PETITE SIRAH
SONOMA VALLEY SONOMA COUNTY  14.9% ALCOHOL BY VOLUME
PRODUCED & BOTTLED BY RIDGE VINEYARDS BW 4798

650 LYTTON SPRINGS ROAD, HEALDSBURG, CALIFORNIA 95448

‘5153430 H1dig

2018 Pagani Ranch, bottled April 2019
Due to the cool microclimate at Pagani
Ranch, it is usually the last zinfandel
vineyard we pick. To encourage ripen-
ing, we pulled leaves and dropped all of
the largest clusters. We harvested the
young vine zinfandel on October 10 and
finished two days later with the alicante.
Bright acidity and layered fruit typify this
sensuous wine. It will gain complexity
over the next seven to eight years.
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E Ingredients: Hand-harvested grapes; in-
2 digenous yeast; naturally occurring malo-
= lactic bacteria; oak from barrel aging;
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408.867.3233 750mL www.ridgewine.com
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