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Some authorities state that 25% of all motor oil sold in COIl Spl’lng
America is ‘'bootleg’’ = cheap, inferior oil masquerading as
some famous brandl f
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Sinclair dealers have banded together to crush the bootleg
motor oil racket. All Sinclair dealers now sell Sinclair motor
e oils in sealed 1-quart and 5-quart Tamper-Proof cans—at no $ 75
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L MOTOR OF These cans are filled at Sinclair Refineries with Sinclair
Opaline Motor Oil, “mellowed 80 million years’ and Sinclair
vouas B Pennsylvania Motor Oil, “mellowed 100 million years.”” The
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