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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

MALT BEVERAGES

Date: December 10, 2014 Label Certificate Number: 892643

Pursuant to the application of : ADELBERT'S BREWERY LLC
Holder of permit/license number : B772005

Brand : ADELBERT'S VINTAGE NUN BARREL AGED 2013 (REV-
NAKED NUN VINTAGE)

Class : ALE
Style : N/A

Size(s) : 1 PT 9.4 FL OZ,
5.1 GAL

Container Type : BOTTLE, KEG
Container Material : GLASS, ALUMINUM
Stated Alc. Content : 5.8% ALC/VOL
Tested Alc. Content : N/A% ALC/VOL

TTB Number : 14274001000389

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.

Labels approved by this certificate are for use on containers having the same capacity as
represented hereon.

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 ADELBERT'S BREWERY LLC
2314 RUTLAND DR STE 100
AUSTIN, TX 78758-5273
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
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BARREL AGED TART WITBIER
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THE ALE
Fhis vrat3 b€cnd nt
1"intagc V un is our wii
which has spent nearly two
years aging in red wine oak
barrels, a portion of which
was spontaneously
fermented.

The result is a tart,
refreshi ng ale that is well
balanced with notes ofoak,
red wine, unique barrel
funk and citrus fruit.

It pairs well with salty or
herbed cheesed, smoked
meats and fruit.

MORE INFO AT
ADF.I.BERTS.CbM


