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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

WINE

Date: March 30, 2015 Label Certificate Number: 903003

Pursuant to the application of : DIAMOND IMPORTERS INC.
Holder of permit/license number : S744205

Brand : TSANTALI
Fanciful Name : RAPSANI GRANDE RESERVE

Vineyard : N/A
Class : XINOMAVRO, KRASSATO-STAVROTO RED BLEND

Vintage : 2007
Appellation : RAPSANI

Size(s) : 50ML-30L
Stated Alc. Content : 13.5% ALC/VOL
Tested Alc. Content : N/A

TTB Number : 14275001000054

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.

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 DIAMOND IMPORTERS INC.
528 W WRIGHTWOOD AVE
CHICAGO, IL 60614-1793
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TEXAS ALCOHOLIC BEVERAGE COMMISSION

GHANC}E RESERVE
/

PROTECTED DESIGNATION OF ORIGIN RAPSANI
RED WINE

Xinomavro (34%), Krassato (33%) and Stavroto (33%)
An appellation from the slopes of Mount Olympus

carefully handpicked from high altitude vine parcels.
Maturation: At least 18 months in oak.

Ageing, At least 18 months in the bottle.
Character: The dense purple color carries throu g h onto
a virtual compote loaded with aromas of dried berries,

liquorice vanilla, leather and vegetal notes like olive paste.'
Rich 16ody and textural palate leaving a voluptuous

finish with firm tannic structure.
Pairing: Best served at 16-18 °C with dark meat and game,

roasts, spicy and thick creamy dishes, matured cheese.

DIAMOND WINE SELECTIONS
IMPORTED BY DIAMOND IMPORTERS INGCHICAGO, IL
www.diamondwineimporters.com
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Itgios Pavlos, Helkldiki, Greece
www.tsantalf.com
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