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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: June 05, 2014 Label Certificate Number: 874294

Pursuant to the application of : AQUITAINE WINE USA LLC
Holder of permit/license number : S788383

Brand : CHATEAU BELLEVUE PEYCHARNEAU
Class : MERLOT-CABERNET SAUVIGNON-CABERNET FRANC

Vintage : 2008
Appellation : BORDEAUX SUPERIEUR

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

Container Type : N/A
Container Material : N/A
Stated Alc. Content : 13.5% ALC/VOL
Tested Alc. Content : N/A

TTB Number : 12327001000002

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 AQUITAINE WINE USA LLC
56 GYPSY LN
BERKELEY, CA 94705
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

AQUITAI]iE
WINL- ^ ^?M!'/\NY

Ajean-Chr'a:stophe Caket V,5',4 ExcCusive Wine

IMPORTED BY
AQUITAINE WINE USA, LLC

BERKELEY, CA

..
CHATEAU BELLEVUE PEYCHARNEAU

2008
APPELLATION BORDEAUX SUPERIEUR CONTROLEE

Mis en Bouteille au Chfiteau
SCEA E3c:1lcvuc: Pc;ycharncau - Propri6tairt al Pincuilh - Gironde - f rant:c:

65% Ml=;^^OT, 20% CABERNET SAUVIGNON,
15% CABERNET FRANC

A Ciold Medal winner every year, C'hateau Bellevue Peycharneau is an
extraordinary wine produced from a 37-acre hillside vineyard on the far-
castcrn border of Bordeaux, ncar I3crgcrac. After manual harvest and
sorting, the grapes are cold soaked for 8 days at 10°Cf to extract fruit and
color. Fermentation for 7-1 0 days at 28°C in thcrrno-rcgulatcd steel tanks
with pumping over three times daily. Micro-oxygenation during fermenta-
tion to obtain fruit, richness and silky tannins. Aged 12 months in French
oak barrels, 1/3 new. Deep purple color. Intense, expressive nose of red
cherries, hlcrckherries, toa.st and licorice. Rich and concentrated in the
mouth with silly, tannins and a nice Tcarrg.frnrsh. Ei^j(^y it alone or with
steak.c, pork loin, lrrrnh cltnp.s, turkey and cheeses.

^
GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL,
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY C:)
BECAUSE OF THE RISK OF BIRTH DEFECTS, (2) CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR AB1LffY TO DRllf E A CAR OR OPERATE ^
MACHINERY, AND MAY CAUSE HEALTH PROBLEMS,

CONTAINS SULFITES
PRODUCT OF FRANCE RED BORDEAUX WINE
ALC. 13.5% BY VOL. 750 ML

www. aquitai liew itic.com
co
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

S.C,E,A_ BELLEVUE PEYCHARNEAU

PROFRItTAIRE A PlNEUCLEI - GIRQNDE - FRANCE

vvwuv.he{ Ievue -peyc harneau.fr
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

rA

GRAND VIN DE BaRaEAUX

EN Ft]TDR

CHATEAU

t E L L E V U E

PEYCHARNEAU
2008

BORDEAUX SUPERIEUR
APPELLATION BORDEAUX 5UPERiEI}R CDNTROLEE

MIS EN BOUTEILLE AU CHATEAU

P R O D U C E 0 F F R A N C E


