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TEXAS ALCOHOLIC dBEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

DISTILLED SPIRITS

Date: April 25, 2013 Label Certificate Number: 838590

Pursuant to the application of : AUSTIN COCKTAILS
Holder of permit/license number : S819433

Brand : AUSTIN COCKTAILS VODKARITA
Class : VODKA SPECIALTIES

Vintage : N/A
Appelation : N/A

Style : N/A
Size(s) : 750ML

Container Type : BOTTLE
Container Material : GLASS
Stated Alc. Content : 10.3% ALC/VOL
Tested Alc. Content : NA

TTB Number : 13094001000358

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 shalnot 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 AUSTIN COCKTAILS
2400 WOOLDRIDGE DR
AUSTIN, TX 78703
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
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Inso ired by the q bility af the

martini to be either a qin q r uodka

based cocktoil, we contemplated if
qnather clossic, the margarita,
miqht also eccpmmadcte a different

base spirit. After some experi-

inentinq, the Vedkocita was horn.

NATURALLY FLAVOURED

V&*W)ria
Premium Vodka + Lime
+ Orange + Rgoue

I50 m1 1^,.3% A'c!'•ic?

Vodic q w;t^ '^Rt^roi F' q d crs and

E1 qarvarry Extract

We preGerved the q range and lime

fundomental to the margarit© heri-

taqe, but replaced the earthiness

of tequila with the crispness q f
four times distilled v qdk q . We

layered in fresh orange juice and

agave nectar to give it a more

vihront and netural].y sweetened
finish. Secret fruit fl q u q rs heln

build q ut the cocktail body and

reduce the bite of the strong

citrus. The result, we think, is
q clean, modern twist qn a cocktail

cl q ssic.
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Cpnsumpticn of ;,Ipnhnl,:: ::r.^^nrages impairs

your dtllitv to drlve e Car Of :.F^-ratl.'

machrne.ry, and may cause healrh problems.
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