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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: June 05, 2014 Label Certificate Number: 874329

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

Brand : CHATEAU LECUYER
Class : MERLOT-CABERNET FRANC

Vintage : 2011
Appellation : POMEROL

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 : 14034001000010

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

CHATEAU LECUYER 2011
APPELLATION POMEROL CONTROLEE

Ms en Bouteille ^u Chiteau - SCEA Petit - Lecuyer-
Exploitante a Potnerol, France

PRODUCE OF FRANCE RED BORDE?.L:", %^IrhTE
ALC . 1 ^.5 °o BY VOL. 50 NiL

85% MERLOT & 15% CABERNET FRANC

L'Ecuyer [ lay+ kwee^fair] is a tiny estate of 3 hectares located in
the stnall, but presti^ious. appellation o#`Po#aerol. The estate is
owned by Fineric Petit, one of the top w3nemakers from the ric::Fhl
bank ofBordeaux_ The vines are planted on the famous Pomerol
plateau, adjjacent to Ctos 11glise and Chateau Clinet. and benefit
from an exceptional terroir of limestone and gravet soil over an
iron pad_ 40 year old vines. High planted densitv of 5500 vinesi
]3ectare. Maiuaa harvest. Whole cluster ferrtientahion in 400 liter
oak barrels. ^rtalc^3a^.ii^ fermentation in 100 °•^ new French o3k
barrels, followed by 15 r^^oalhs ofsgein9_ No fining and filtering.
Intense purple-t^la^k cojor. Fine, delr'cate, nose of violets, black
berrvfiruiis, t-anifla, and #ocx,stv oakwflavors. Eleg^nt cxuack that
evol'. }es hneari}.r and progressively in the mouth with so^r. srlk^^
tartr^irts. Or^}^- 1300 cases pr^oc^uce^f ^

IMPORTED BY
AQUrTAINE WINE CiSA* LL,C - BEBKL,LEY, C-A

GOURN INIE'tiT WARNI N' G: (1`^^CO^I^{O T^^^ SOI1^E^.^N
G ^1ER.^4^... 1i^^'l^ SHOULD NOT ^.Q^K ALWha ^^ ^EVEWES
WK P1^^NANC Y BECAUSE Of THE RISK OF RM DEFEM
{2} 0SUMB OF ^^^OHOLE BEVERAGES MOS Y^,^U^ ^
AMY T0 DR.[ti E ^ CNk OR OPERAT£ MAMTRY. AND MAY - "
CAUSE HEALTH PROB^EMS,

COI^TAINS S1TLF1TES
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
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