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CERTIFICATE OF APPROVAL OF LABELS FOR
WINE
Date: July 08, 2019 Label Certificate Number: 1059761

Pursuant to the application of : RIDGE VINEYARDS/ LYTTON SPRINGS WINERY
Holder of permit/license number : S143929

Brand : RIDGE 2018 GRENACHE BLANC ADELAIDA VINEYARD
PASO ROBLES, CA
Fanciful Name : N/A
Vineyard : ADELAIDA VINEYARD
Class : WHITE WINE: GRENACHE BLANC, PICPOUL,
ROUSSANNE
Vintage : 2018
Appellation : PASO ROBLES, CALIFORNIA
Size(s) : SOML-58L
Stated Alc. Content : 14% ALC/VOL
Tested Alc. Content : N/A
TTB Number : 19085001000569

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 RIDGE VINEYARDS/ LYTTON SPRINGS WINERY
PO BOX 1810
CUPERTINO, CA 95015
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RIDGE 2018
GRENACHE
BLANC

75% GRENACHE BLANC, 15% PICPOUL, 10% ROUSSANNE
ADELAIDA VINEYARD  PASO ROBLES 14.0% ALC BY VOL
PRODUCED & BOTTLED BY RIDGE VINEYARDS

18100 MONTE BELLO ROAD, CUPERTINO, CALIFORNIA 95014
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@%ﬁ%?% 2018 Grenache Blanc, bottled May 2019
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§50§§5 This is our first grenache blanc bottling.
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5539 | this wine was fermented in stainless steel
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252328 | new oak, adding a touch of spice and
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535352 | richness. This wine will be most enjoyable
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