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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

VINOUS LIQUOR

Date: 06/21/2007 Label License Number: 663762

Pursuant to the application of : JACK POUST & COMPANY INC.
Holderof permit/license number : S50108

Brand : ABBEY OF SAINT-HILAIRE
Class : PINOT NOIR

Vintage : 2006
Appelation : VIN DE PAYS D' OC

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

Container Type : BOTTLE
Container Material : GLASS
Stated Alc. Content : 13.5%
Tested Alc. Content : N/A

TTB Number : 07109000000013

are hereby approved.

This approval is issued only for the above name applicant and shalll remain in effect unless there be
a change in the label, contents, style, or size of the container or unless otherwise stated herein.

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

This certificate shal 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.

Steve Greinert
Compliance Manager

c/o JACK POUST & COMPANY INC.
250 W 57TH ST
NEW YORK, NY 10107-0001
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Abbey of Saint-Hilaire
Vintage 2006
PINOT NOIR

Abbey of Saint-Hilaire
PINOT NOIR 2006

ESTATE SOTTLED

What k%"- the Ak{+r.y of Sair-Haaim lxxan as a Ixinwive capcl in

ESTATE RO7TLED
This ekgant Pinot Noir delivers aromas of cherries and earth
with generous juicy flal•ors of raspberry and plum. It is
intense yet delicately balanced with nice mineral ocertones
and a hint of hazelnut from 7 months of oak aging. This wine
is a {^erfect match for grilled salmon, penne with sausagc and
mushrooms. roast chicken or sauteed scampi with garlic.

PRODUCT OF FRe1N(,'E - CONTAIPIS S['LFITES

PRODI'CEP AND BO'ITLFD BY ANNE DE 1017EUSE • FRANCE I 13tk) i
LtifPORTED BY ,JIfQC POOST 6 CbMPAlfY,iNC. NEW YORK N.Y.

the 6th Cmttnv staned by l:L7arius, the Bisfrx+ of Carcansarute. I3y
817, the AHry w•rtr under the dtxtktitse of the Order of Saint I)eoedict. t

It was in the Abbey of Saint${i{aite's historic cellars where the
world'r very first sparkling wine was created in 1531.

Located at an altitude of i 3(k1 feet, the awl microclimate and iron
rich ieul eineyar.Lc in the 6xxhills of the Pyrrnees M.wntains are

perfea for the production of exceptional Pinot Noir. Low yields
that are hand•picked enhance the quality of this delicatc varietal.

ARrfcuhure(:ertified enaimnmentally friendly kx the
resrect of mnure, the consumer and a better taste.
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V1N DE PAYS ITOC
,1LC.13.5°. 01 VOL.

CO\7ENTS 751,t A4L

CAYIIiNMFM WARNIIQG- 11I ACi70RL7ING TO INE SURGEON
GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC
BEVER4GFS llURING PREGNANCY BECAUSE OF THE RISK OF
AIRTH DEFECTS. 12) CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR
OPERATE AL•1CHLNERI, A.NDINAY CAUSEHEAL'IH PROBLEMS.


