TEXAS ALCOHOLIC BEVERAGE COMMISSION

CERTIFICATE OF APPROVAL OF LABELS FOR
VINOUS LIQUOR

Date: 11/03/2006 Label License Number: 643985

Pursuant to the application of : REMY CONTREAU USA INC.
Holder of permit/license number : S456357

Brand : MASI COSTASERA AMARONE CLASSICO
Class : RED WINE
Vintage : 2001
Appellation : AMARONE DELLA VALPOLICELLA
Style : N/A
Size(s) : 750 ML
Container Type : BOTTLE
Container Material : GLASS
Stated Alc. Content : 15%
Tested Alc. Content : N/A
TTB Number : 04062003000018

are hereby approved.

This approval is issued only for the above name applicant and shall remain in effect unless there be
a change in the label, contents, style, or size of the container or unless otherwise stated herein.

Labels approved by this certificate are for use on containers having the same capacity as
represented hereon.

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.

Al

Steve Greinert
Compliance Manager

c/o REMY CONTREAU USA INC.
1290 AVE OF THE AMERICAS 10TH FLOOR
NEW YORK, NY 10104
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COSTASERA: the coasts which face the sunset are the
best ones in Valpolicella Classica for producing a high

quality Amarone. Herve, where the day is longer, the vines

which overlook Lake Garda, benefit from the reflection of
its light and ity milder climate. Amarone is a um.nn wine
due 1o its mlﬂn‘l ancient grape varieties and ]nudmu m
method (vinification of grapes that have been semi-dvied
for 3-4 months on bamboo racks) . The Costasera Amarone

expresses a particular majesty and complexity. Ideal with

red meats, game and mature cheeses. An excellent wine
for the end of the meal and for ageing. Serve at 17°C
{63°F).

GOVERNMENT WARNING:

(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,
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