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Date: October 26, 2018 Label Certificate Number: 1035373

Pursuant to the application of : BREWERY OMMEGANG
Holder of permit/license number : S648246

Brand : OMMEGANG 21ST ANNIVERSARY SPICED SAISON ALE
Class : FLAVORED ALE - MALT BEVERAGE GREATER THAN
4.0% ALC/WT
Style : OTHER
Size(s) : 1 PT 9.4 FL. OZ, 5.16 GAL
Container Type : BOTTLE, KEG
Container Material : GLASS, ALUMINUM
Stated Alc. Content : N/A
Tested Alc. Content : (IA) 6.82% ALC/VOL
TTB Number : 18219001000370, 18225001000790

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.

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 BREWERY OMMEGANG
656 COUNTY HWY 33
COOPERSTOWN, NY 13326-4737
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TITENING 21 IS A CAUSE FOR CELEBRATION, SO IT SEEMED
DNLY APPROFPRIATE TO COMMEMOBATE OUR COMING OF AGE
‘WITH A BEER INSPIRED BY THAT MOST FESTIVE OF

LIBATIONS, CHAMPACNE.

OMMECANG 215T ANNIVERSARY ALE BECING
WITH AN ELEGANT SAISON BREWED WITH CINNAMON, GINGER.
AND LEMON PEEL, CO-FERMENTED WITH A SPECIAL BLEND OF
NEW YORK STATE'S FINEST APPLE CIDER, IT IS BOTTLE
CONDITIONED TO ACHIEVE & SPARKLING EFFERVESCENCE.

CRISF, DRY AND DELICIOUS, THERE'S NO BETTER WAY TO
TOAST THE END OF THE BECGINNING, AND THE YEARS TO COME,

BREWED & BOTTLED BY BREWERY OMMECANCG, COOPERSTOWN, NY

NT WARN INGTOTHE - CA REDEMPTION YALUE / DEP 5¢
SURGEON GENERAL WO ( CTDEHI IAMAM
ALC Ui.'C BEY ERAS‘ES DUHENG FH ‘ 0-DONOT LT

OR MI/ QK-+ PLERTC
wz.mllcm'lsa 7 B

P ) TY EA PGE(‘PERFF nl
SPICED SAISON AL MENTED WITH NY APPLE CIDER “&CH"{EE} AND MAY CAUSE HEALTH PROBLEMS. TS
QERVE Al GUMF/9% L DREWERY UMMEGAND, LUUFERSTUNWIN, T F LY 4 kL. UL 7ol ML

OMMEYEGANG

EAT. COOPMERATAWN RY

21S5T ANNIVERSARY ALE

i}

an |

9/c|p|ELD




