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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: August 19, 2013

Pursuant to the application of
Holder of permit/license number :

DISTILLED SPIRITS

Label Certificate Number: 849216

: WILLIAM GRANT & SONS INC.

S241153

Brand :
Class :

Vintage :
Appellation :
Style :

: 7S0ML

Size(s)

Container Type :
Container Material :
Stated Alc. Content :
Tested Ale. Content :

TTB Number :

ANCHO REYES, ANCHO CHILE LIQUEUR
IMPORTED OTHER HERB & SEED CORDIALS/
LIQUEURS

N/A

N/A

N/A

BOTTLE
GLASS

40% ALC/VOL
NA
13084001000103

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.

Label Approval Section
Tax Division
Label. Approval@tabc.state.tx.us

c/o  WILLIAM GRANT & SONS INC.
130 FIELDCREST AVE
EDISON, NJ 08837-3620
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HEROICA PUEBLA = ZARAGOZA

.‘L.I.ncho Reyesisa li%ueut made from the beloved and unigue
Chile Ancho, inspired from a 1920's-era recipe, an in
the town of Puebla de Zaragoza. lnf_luenoed%ey the old world
ligueurs that made their way to Mexico, Ancho Reyes is of the
earth, evokes a sense of timelessness and is reminiscent of the
nosta‘glc flavors of Mexico.

On the nose, warm dried chili, cinnamon, and cacao. In the
mouth, a rich velvet warmth, followed by sweet baking spices
and a subtle acidity, finishing with a pleasant lingering
smokey heat,

While as a cocktail ingredient today, the versatility of this
liqueur's unique flavor tr nds time, m, and geography.
Traditionally, Ancho was enjoyed neat. Either way, Ancho
Reyes should be shared with friends and famil]f to celebrate
the everyday, as well as the most extraordinary of days.

NMENTW_?RNING: IMPORTED BY: WILLIAM GRANT &

1] ACCORDING TO THE SURGEQN
gENERAL WOMEN_ SHOULD NoT ~ SONS, INC., EDISON, NJ,

DRINK ALCOHOLIC ~ BEVERAGES

B T
2 ALCOHOLI

ELECSERTIN X ADNE Ve, EARLDRCY.

TO DRVE A CAR OR OPERATE
MACHINERY, AND MAY CAUSE
HEALTH PROBLEMS.
WWWANCHOREYES.COM

HECHO EN MEXICO F PO
LIQUEUR

40% ALGC. VOL. 750ml |
DUE TO THE USE OF NATURAL INGREDIENTS SOME SEDIMENTS MAY BE FOUND.




