
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.

VINEYARD: Lost Draw Vineyard

Portabella stuffed Mushrooms with pork sausage, mozzarella and cheddar cheeses.

2016 VINTAGE: A high amount of rainfall made this a tough vintage for our vineyard and

winery teams. This is the kind of vintage that showcases the talent and resilience of our teams.

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.

SOIL TYPE: Amarillo fine sandy loam over limestone

AGE OF VINES: 11 years

CASES PRODUCED: 947ABV: 13.4%  |  TA: 6.8 g/L  |  RS: 0.0 g/L  |  pH: 3.59

Drink now to 2025

VARIETIES 100% Mourvèdre

In 2007 when Andy Timmons asked Chris Brundrett at an industry conference about what varietal he should plant in

the High Plains. Chris said Mourvèdre and Andy did not hesitate to plant the unique grape. Three years later,

when the first harvest was ready, William Chris bottled their first vintage of Lost Draw Mourvèdre.

FOOD PAIRING

Serve at 59°F  |  DecantALTITUDE: 3,100 - 3,600 ft

AVA: Texas High Plains

WINEMAKING: Aged for 18 months in 20% European oak barrels and 80% neutral oak barrels.

2016 MOURVÈDRE Lost Draw Vineyard

Tended to by the modern pioneers of the Texas vineyard management, Andy

and Lauren Timmons planted Lost Draw Vineyards way back in 2005. Their

75 acres are devoted to grapes that can be grown sustainably in the semi-arid

Texas High Plains AVA, as are the other vineyard sites they manage, Lost

Draw Cellars was first dedicated to showcasing this revolutionary fruit.


