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PETIT VERDOT
La Pradera Vineyard

(Above: La Pradera Vineyard, Texas High Plains AVA)

Petit Verdot's origins are in southern France and made its way to Bordeaux 
and used as a distinct blending grape, giving vignerons a way to spice up the 
legendary Bordeaux blends.  Full varietal examples started appearing on the 
world wine scene in sun filled locations, mostly outside its native France in sun 
drenched wine regions like Texas.  Loaded with blackberry, blueberries, and 
black cherry with a spicy backbone of cinnamon and all-spice.  The dark fruits 
upfront are mouth filling, and then a wave of cinnamon comes in and then 
fades into a cherry finish.  Great spice and fruit make this a wine to impress 
with.  

William Chris first started working with the La Pradera vineyard in 2012, and 
the site has proven to grow some of highest quality and consistent fruit in the 
Texas High Plains AVA.

Aged for 26 months in 20% new French oak and 80% in neutral oak barrels.
ABV 13.1% 
pH 3.71 
0.0 RS

Elk Tenderloin with Blackberry sauce.  Lamb gyro with tzatziki, sweet breads, 
prime rib with horseradish cream


