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CERTIFICATE OF APPROVAL OF LABELS FOR
WINE
Date: September 24, 2018 Label Certificate Number: 1031368

Pursuant to the application of : DEUTSCH FAMILY WINE & SPIRITS
Holder of permit/license number : S529064

Brand : ALBINO ARMANI VALPOLICELLA RIPASSO CLASSICO
SUPERIORE RED WINE
Fanciful Name : RIPASSO CLASSICO SUPERIORE
Vineyard : N/A
Class : RED WINE
Vintage : 2010
Appellation : VALPOLICELLA
Size(s) : SOML-58L
Stated Alc. Content : 13.5% ALC/VOL
Tested Alc. Content : N/A
TTB Number : 16188001000379

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 DEUTSCH FAMILY WINE & SPIRITS
201 TRESSER BLVD
STAMFORD, CT 06901
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VALPOLICELLA RIPASSO

; g
denominazione di oregene conlroliia

CLASSICO SUPERIORE

RED WINE
2013

Il Ripasso si ottiene dalla rifermentazione del vino Valpolicella sulle vinacce
del’Amarone, ancora generose in struttura & aroma. Vinifica e affina nella nostra
cantina di Maranc. Temperatura di servizio: 18-20 °C.
Ripasso is obtained from the second fermentation of the Valpolicella wine on the
pomace of the Amarone which is still generous in structure and aroma. It is vinified
and refined in our winery in Marano. Senvice temperature: 18-20 °C

Rm—n Fn BY: ALBIND AFIMANI DOLCE - ITALIA

ww.albinparmani.com - info@albinoarmani_com
M:’ORTED BY SARANTY MPORTS STAMFORD. CT

NET CONT. 750ML - PRODUCT OF ITALY - ALC. 13.5% B\ VoL

GOVERNMENT WARNING: (1) ACCORBING 10 THE @
SURGEON GENERAL WOMEN SHOULD NOTORINKALCOAOUC 5
BIVERAGES DURING PREGRANCY BECAUSE OF THE RISK OF A
BIRTH DEFECTS. (7) CONSUNPTION DF ALCOHOLIC £
BIVEAAGES INPAIRS YOUR ABILITY TO DRIVE A CAR OR =
DPERATE MACHINERY, AND MAY CAUSE HEALTH PROSLEMS. &"42038"00033 =]
VITICOLTORI DAL 1807 - MADE IM ITALY
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