
2010 Cabernet Franc 

(Texas High Plains AVA)  

164 cases produced 

Bingham Family Vineyards Owned and managed by Cliff and Betty and there 11 Children:: 

76% Cabernet Franc  

Lost Draw Vineyards owned and managed by Andy and Lauren Timmons:: 24% Mourvedre 

Alcohol 14%   pH 3.84   TA 6  

Oak -50% French oak 18 months, 50 % American oak 18 months 

This spicy wine leads to have a bit more oak than most William Chris 

portfolio. We felt like the herbacousness melded well with the meduim toast + 

barrels used during aging. Mostly new oak was used in the extended aging of 

this wine. Look for this wine to really shine in the next 4 years. Currently this 

wine is rich with cherry, vanilla and cocoanut on the nose with pleasant 

cinnamon and licorish layers. On the palate this wine becomes a bit spicy 

leading to layers of mocha, blueberry and anise. We recommend opening this 

bottle and allowing the wine to breath for 30-45 minutes before serving. This 

wines limited production leads us to only release to our Hye Society family. As 

always all of our wines are made with minimum handling practices natural 

malolactic fermentation and minimum use of sulfer. Please enjoy this wine 

with close friends and family. 

 


