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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: April 06, 2015

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

WINE

Label Certificate Number: 903873

: SAINTSBURY

S567597

Brand :
: N/A
: N/A
: CHARDONNAY

Fanciful Name
Vineyard
Class

Vintage :
Appellation :
: SOML-30L

Size(s)

Stated Alc. Content :
Tested Alc. Content :
TTB Number :

SAINTSBURY

2011
CARNEROS

13.5% ALC/VOL
N/A
12128000000022

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@tabec.state.tx.us

c/o SAINTSBURY
1500 LOS CARNEROS AVE
NAPA, CA 94559-9742
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Siﬂll.lbuq’ has made the classic Busgundian pair of Chardonnay and Pinot Noir
since our first vincage in 1981 Pimmnm.ﬁ the limelight now, but Cha '
s a classic variety—yet sometimes gets little respect—"been there, done thar” seems to
be the refrain. The lack of respect may have 1o do with its ubiquity (hey, Mozartis
cverywhere, but chat doesn't make him any less a genius. ..) and the face that
ardonnay styles are all over the map. Ours is barcel-fermented (vo add mﬁtﬁit}r
and integrate the oak character), completes malo-lactic and is aged an the
(w0 enhance rexture and hfeel). Our grapes are C: g1
and Carneros is to Chardonnay whar Vermont is to mp-mohlu best
places to grow it anywhere. The result is a wine mﬁn{
oakand lees, good acidity, ripe pear and citrus fruir, and a long finish.
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