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Founders Bill Blackmon and Chris Brundrett believe the best wines are
grown (not made) and should be true to their native terroir. That's why
you'll hear us say, we are pleased to share a piece of our world. We can'’t
wait to share it with you.

THE WINE

56% Cabernet Sauvignon
41% Merlot

3% Petit Verdot

After harvest, the wine was fermented in a combination of bins and
oak fermenter. After pressing, the wine was aged for 18 months in
25% new French oak barrels.

Alcohol: 11.0% | pH: 3.43 | TA: 7.0 g/L | RS: 0.0 g/L | Cases: 1720
VINEYARD(S)

This is the first year the winemakers chose to make a Cabernet Sauvignon
heavy blend. Fruit from additional Hill Country vineyards was introduced
adding more layers and complexity to the wine. A splash of Petit Verdot
finishes the blend and adds depth of color and roundness to the wine.
Cabernet Sauvignon: Granite Hill Vineyards, Tallent Vineyards, Loyal Valley
Vineyards

Merlot: Granite Hill Vineyards, Robert Clay Vineyards

Petit Verdot: Hye Estate Vineyard

TASTING NOTES

This wine is pure elegance. The nose opens with notes of acacia, clove, and vanilla
which give way to rose, strawberry, ripe black cherry, raspberry, rhubarb, cigar,
blackberry, and chocolate. These notes are echoed on the palate with very smooth
tannins.

FOOD PAIRING

This is Bordeaux inspired blend pairs perfectly with filet mignon with wine
sauce, mushroom risotto, cheddar, or cherry glazed salmon.

100%. Real. Texas. Wine.



