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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: November 21, 2016

Pursuant to the application of

WINE

Label Certificate Number: 964815

: VINTAGE 59 IMPORTS
Holder of permit/license number :

S647579

Brand

Appellation
Size(s)

Stated Alc. Content :
Tested Alc. Content :
TTB Number :

: VINTAGE '59 IMPORTS LLC-JACQUESSON

Fanciful Name :

Vineyard :

Class :

Vintage :

: CHAMPAGNE
: 50ML-30L

MILLESIME DEGORGEMENT TARDIF EXTRA BRUT

SPAKLING WINE
2000

12% ALC/VOL
N/A
16076001000030

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 VINTAGE 59 IMPORTS
2800 JENIFER ST NW
WASHINGTON, DC 20015
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
) IMPORTED BY

VINTAGE ’59 IMPORTS, LLC
WASHINGTON, DC 20015
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Dégorgement Tardif

MILLESIME
There is a certain fascination in opening

late disgorged wines that were bottled more
than fifteen years ago. Prolonging the period
of maturing the wine on its lees

in the bottle before disgorgement brings out d. ¢ f
tertiary aromas which harmonise beautifully - . Tal

with a freshness that is conserved thanks tg De gorgement Ta

ageing in an oxygen-free environment; this

combination can provide an unforgettable

tasting experience.

Disgorgement : January 2016 Dosage : L5 gr/l
Our wine is made in a8 natural a way as possible. As a result there may be a slight C H A_ M PA G N E

sediment, which will not affect the quality to any degree at all

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON
GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES
DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS.

(2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR —— FAMILLE CHIQUET —

ABILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY

CAUSE HEALTH PROBLEMS.
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