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The national grape of Spain produces wine with both fresh and dried fruit 
flavors, often medium to full in body, rich in flavor and and never short on 
character.  Traditionally aged in American Oak casks, this Tempranillo was 
aged for 28 months in the more refined Slovanian oak in order to preserve 
the cherry and dried fig flavors.  The tertiary notes of dill, tobacco, and cedar 
compliment the wine instead of overpowering it, resulting is a fresh and 
savory wine that can elevate your BBQ game to a whole new level.  
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(Above: Lost Draw Vineyard, Brownfield, TX)

  

Fermenter for 5 days in 100% Stainless Steel 
Aging in 20% new Eastern European Oak for 28 months
and 80% neutral oak for 28 months

100% Texas Tempranillo from the Lost Draw Vineyards in the Texas High Plains 
AVA.  

Your new BBQ wine.  Grilled or Roasted Meats, chorizo and sausage based 
charcuterie with Manchego cheese.


