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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: March 20, 2014

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

WINE

Label Certificate Number: 866858

: ANCIENT PEAKS WINERY

S805358

Brand :

Class :

Vintage :
Appellation :

Style :

Size(s) :

Container Type :
Container Material :
Stated Alc. Content :
Tested Ale. Content :
TTB Number :

ANCIENT PEAKS
ZINFANDEL
2011

PASO ROBLES
N/A

750 ML

N/A

N/A

15% ALC/VOL
N/A
10324001000011

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

ANCIENT PEAKS WINERY
22720 EL CAMINO REAL
SANTA MARGARITA, CA 93453

c/o
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ANCIENT
PEAKS

2009
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PASDO ROBLES, CALIFORNIA
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Eons Aco, THE OCEAN FLOOR ROSE as the coastal plates collided,
f'crging the tall peaks su_rruundiug our sustaina]:l}' farmed Margarita
Vineyard on the historic Santa Margarita Ranch. Over time, these

same geologic forces blessed us with five distinct soil zones—ancient l
sea bed, sedimentary, shale, volcanic and granitic—that bring
profound flavor and complexity to our wines. Our 2009 Zinfandel

offers round, juicy flavors of black cherry and raspberry with hints of
peppery spice. Recommended pairings include grilled tri-tip steak, ’
wood-fired pizza and chicken fajitas.
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Doug Filipponi Kard Wittstrom Ruob Rossi
CO-OWNER CO-OWNER CO-OWNER
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GOVERNMENTWARNING: 1) ACCORDING T0 THE SURGEON
GENERAL, WOMEN SHOUILD NOT DRgNK ALCOHOLIC BEVERAGES
)| DURNG PREGIANCY BECALSE OF THERISK CFBRTHDEFECTS. |
(2) COMSUMPTION OF ALCOROLIC BEVERAGES IMPURS YOUR
| ABILITY TO DANE A CAR OR OPERATE MACHINERY, AND MAY
Wl M K Eawss:
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