
Established in 2010 by Mike and Barbara Paddack with the help of Texas

grape-growers Andy and Lauren Timmons, who also currently manage the

120 acres. The different grape varieties are planted on a special soil

combination that is calcareous, organic, sandyloam over limestone that is

just 2-3 feet deep in some blocks. The wines are aromatic and fresh in style.

WINEMAKING: Directly pressed off the skins before fermenting slowly in stainless steel tank at 58° F.

Aged in stainless steel tank for a short 6 months. 

2025 VINTAGE:  Solid spring and summer rains gave the vines a healthy start to the season.

Moderate temperatures and a dry harvest led to a long season and exceptional grape development.

This red Cinsault grape finds itself in warm regions that embrace the brambly, spiced aromas of this heat

tolerant variety. This grape is a no-brainer for the intense conditions in Texas, for pink and red wines!

W i l l i a m C h r i s W i n e s . c o m

William Chris Wine Co. is committed to producing
100% Texas grown wines.

Focused on Texas grown wines made in an Old World style with low-intervention winemaking. Since 2008, founders William "Bill" Blackmon and

Chris Brundrett have sourced grapes from Estate vineyards and partners alike, prizing sustainable practices and the expression of Texan terroir.

2025 CINSAULT ROSÉ La Pradera Vineyard

AVA: Texas High Plains

VARIETIES: 100% Cinsault

Pair with shellfish, caprese salads and burrata, poached lobster, and sashimi.

Inviting aromas of frozen red berries, lilac, and chalk, this is a Cinsault with a delicate hand!
The wine is crisp overall, which surprising weight here and there. Savory aromas come out

gradually, especially on the palate where the texture is round and finish mineral. Dry

FOOD PAIRING

TASTING NOTES

VINEYARD: La Pradera Vineyard

ABV: 11.4%  |  pH: 3.44  |  TA: 6.34 g/L  |  RS: 0.48 g/L CASES PRODUCED: 448

Drink now to 2031

Serve at 45-49° FAGE OF VINES: 14 years

ELEVATION: 3,300 ft.

SOIL TYPE: Amarillo fine sandy loam over limestone base

COUNTY: Terry
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