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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: August 04, 2017

Pursuant to the application of

WINE

Label Certificate Number: 990275

: SEAVIEW IMPORTS
Holder of permit/license number :

S888158

Brand
Fanciful Name
Vineyard

Class :
Vintage :
Appellation :
: 50ML-58L

Size(s)

Stated Alc. Content :
:N/A
TTB Number :

Tested Alc. Content

: ALGODON PREMIUM RESERVA MALBEC
: PREMIUM RESERVA
: N/A

MALBEC

\AY

MENDOZA
14.2% ALC/VOL

17046001000316

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.state.tx.us

c/o SEAVIEW IMPORTS
C/O D DESSIBOURG

48 HARBOR PARK DR STE D
PORT WASHINGTON, NY 11050
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

PREMIUM MALBEC \LGODON
2012 RED WINE -

Production limited to 600 bottles. This represents the best
selection from our 1946 Malbec vines, whose low yield produces
full concentration of fruit and flavor. The grapes are harvested in
late February, and attentively selected directly in the vineyards.
After microvinification (a totally handmade process where the
grapes are added unpressed into new French oak barrels for the
first 60 days at a controlled temperature), it is then aged 24
months in the French oak barrels. This may be the best Malbec
that our terroir and skilled winemakers have produced to date.
This wine is the creation of Mauro Nosenzo and Marcelo
Pelleriti, in collaboration with Anthony Foster, Master of Wine

100% Malbec, harvested in March 2012
Aged in french oak barrels for 24 months
SENTIN A Bottled in June 2015,

Total Production 600 bottles

www.algodonfinewines.com

UCED AND BOTTL

BY ALGODON WINE ESTATES SR.L. ESTABLECIMIENTO IN
= N* EXP K-8 {

CUADRO BENEGAS, SAN RAFAEL, MENDOZA, ARGENTINA
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S et MPORTED BY SEAVIEW IMPORTS - Port Washington, NY, USA
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GOVERNMENT WARNING: (1) ACCORDING
TO THE SURGEON GENERAL, WOMEN
SHOULD NOT DRINK ALCOHOLIC BEVERAGES Eg
DURING PREGNANCY BECAUSE OF THE RISK = —
OF BIRTH DEFECTS. (2) CONSUMPTION OF =o—c
ALCOHOLIC BEVERAGES IMPAIRS YOUR n—

8

ABILITY TO DRIVE A CAR OR OPERATE _—3
MACHINERY, AND MAY CAUSE HEALTH o
PROBLEMS. ——

CONTAINS SULFITES

8

Net. 750 m / ALC14 2% By VoL ERQRUCT OF ARGENTINA




