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TEXAS ALCOHOLIC BEVERAGE COMMISSION
CERTIFICATE OF APPROVAL OF LABELS FOR

Date: April 03, 2017

Pursuant to the application of

WINE

Label Certificate Number: 977749

: BOUTINOT USA INC.
Holder of permit/license number :

S913610

Brand

Stated Alc. Content

TTB Number

: LES VOLETS
Fanciful Name :
Vineyard :
Class :

Vintage :
Appellation :
Size(s) :

: 12.5% ALC/VOL
Tested Alc. Content :
: 17006001000321

N/A

N/A
CHADONNAY
\AY

PAYS D'OC
50ML-30L

N/A

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 BOUTINOT USA INC.
1413 DOLGNER PL
SANFORD, FL 32771
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TEXAS ALCOHOLIC BEVERAGE COMMISSION
From the sunny south ]
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of France but inland E— Q ? %
on the foothills of the =~ @] / R
Pyrénées, the vines benefit from a \, ] ‘yu.ll),\g
climate allying the Mediterranean sunshine with o _ Q

the cooler mountainous nights. This allows for the slower ripening of

grapes, creating a wine of intensity; complexity and finesse.

The nose is hugely aromatic, marrying the zesty purity and finesse of
Chardonnay vinified in stainless steel with an element of barrel —aged
wine that adds an extra dimension of candied fruit, apricots and orange
peel that give way to hints of toasted hazelnut and buttery brioche.

The sligthly nutty characters on the palate lead to subtle gingerbread
flavours with an underlying freshness that ensures longevity and elegance
whilst the intense, opulent fruit flavours fill the mouth.

Try with a creamy chicken dish, forest mushroom risotto or pasta
with clams in white wine sauce.

2015 Chardonnay, Pays d’Oc White Wine
Indication Géographique Protégée Product of France
Chardonnay 100% w

NET CONT. 750ML ALC. 12.5% BY VOL. S
Bottled by F71084A for EPB 71570 - France O
Imported by Boutinot USA Inc, Sanford, FL 8’,—

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON L=
GENERAL, WOMEN SHOULD NOT DRINKALCOHOLIC BEVERAGES S s
DURING PREGNANCY BECAUSE OF THE RISK OF BIRTHDEFECTS. e
(2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPARRS YOUR (e
ABILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY "=
CAUSE HEALTH PROBLEMS. CONTAINS SULFITES V
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Mis en Bouteille & F71084A
pour EPB 71570 - France
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