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CERTIFICATE OF APPROVAL OF LABELS FOR
WINE
Date: December 06, 2019 Label Certificate Number: 1074983

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

Brand : RIDGE GEYSERVILLE RED BLEND ALEXANDER
VALLEY
Fanciful Name : GEYSERVILLE
Vineyard : N/A
Class : ZINFANDEL, CARIGNANE, PITITE SIRAH, ALCANTE
BOUSCHET
Vintage : VV
Appellation : ALEXANDER VALLEY
Size(s) : SOML-58L
Stated Alc. Content : 14.7% ALC/VOL
TTB Number : 19273001000290

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

GEYSERVILLE

68% ZINFANDEL, 20% CARIGNANE, 10% PETITE SIRAH
2% ALICANTE BOUSCHET ALEXANDER VALLEY

SONOMA COUNTY 14.7% ALCOHOL BY VOLUME
GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS
18100 MONTE BELLO ROAD, CUPERTINO, CALIFORNIA 95014

2018 Geyserville, bottled January 2020

Winter was dry, though storms in March
brought significant rain. Summer remained
cool, with warmth arriving just before
harvest in mid-September. Fermentations
took longer to fully extract color and tannin.
Carignane and petite sirah showed excep-
tional quality, particularly when co-fer-
mented within the old vine zinfandel parcels.
This sensuous wine, with its rich fruit and
wonderful complexity, will be enjoyable
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< = | Ingredients: Hand-harvested; estate grown

"2 % | grapes; indigenous yeasts; naturally occurring

o===¢ | malolactic bacteria; oak from barrel aging;
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