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CERTIFICATE OF APPROVAL OF LABELS FOR

Date: 01/20/2010

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

WINE

Label Certificate Number: 740559

: WINERY EXCHANGE, INC.

S496989

Brand :
Class :
Vintage :
Appellation :
Style :

: 750 ML

Size(s)

Container Type :
: GLASS
:13%
Tested Ale. Content :
TTB Number :

Container Material
Stated Alc. Content

ACONGA

CHENIN BLANC-CHARDONNAY
2009

MENDOZA

N/A

BOTTLE

N/A
10004001000191

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  WINERY EXCHANGE, INC.
35 LEVERONI CT STE 100
NOVATO, CA 94949-5721



, regulations and conditions as set forth in the instructions portion of this

JRE, ALCOHOL AND TOBACCO TAX AND TRADE BUREAU

FOR TTB USE ONLY

PROVED

SSCRIPTION
JE WINE

any)

EXPIRATION DATE (W

COMPLETE SET OF LABELS BELOW

1 Type: Brand (fron)
| Dimensions; 2.85 inches W X 4.64 inches H

s ancient Tncn word maaning “Stone Sentinel,” Aconcagus
thye higheeat mountain, in the Aumericss, towering over Mendoza,
1 this groat mountain's name that inkpined “Acongs) & symbal
af grandeur snd the celebracion of 2 land steeped in hinery
Argenting, known s the land of silver, embraces artisans well
ko for their unparalieled silver orafismanship,

Like the practiced srtisans of Am»ml(mx, this wine has been
expertly blended for amphe flavors of bright melon and citres
fruit aromas of & crizp Chenin Blane which are magserfully
cornbined with sweer apple flavors and the silky texture of
| Chardannay. This vich and smeoth wing traly enlighzens the
paluig and pain excellensly with seafood and chicken dists,
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