
AVA: Texas Hill Country

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.

Dress this wine up with a classic steak or grill up some fajitas in the backyard.

2019 ENCHANTÉ

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: Highly varied: Decomposed granite, sandstone, hickory, calcareous, limestone base CASES PRODUCED:  2075

ABV: 14.1%  | pH: 3.89  |  RS: 0.0 g/L  |  TA: 6.1 g/L

Black cherry cola and toasted oats with sultry red and purple flowers, and a crack of
black pepper. Decant for the full effect of the silky tannins and full body.

Drink now to 2029

 BOTTLING DATE:  07/29/2021

VARIETIES: 50% Cabernet Sauvignon, 45% Merlot, 3% Petit Verdot, 2% Malbec

Our flagship wine, made every year since our first in 2008. The French word 'enchanté' is not just a greeting,

it is more of an emotion. This wines was made and crafted to say “welcome, please come share my world.”

Originally a Merlot-heavy blend, the composition of grapes has changed yearly to find its perfect balance.

FOOD PAIRING

TASTING NOTES

Serve at 59° | Decant

ALTITUDE: 980–2,460 ft

Vineyards: Granite Hills Vineyard, Tallent Vineyard, Robert Clay Vineyard, Loyal Valley Vineyard

HARVEST: Machine and hand-harvested

WINEMAKING: Fermented separately in large neutral oak fermenters. Aged separately in oak barrels for

20 months: 25% new French oak, and 75% neutral French and Eastern European oak.

The Texas Hill Country is the largest of the eight American Viticultural

Areas of Texas, spanning 9 million acres. With diverse soil types and

bedrock, including both limestone and granite, and varying elevations, the

potential for this region is magnificent as long as the varieties planted are

resilient amongst the Hill Country's signature warmth and humidity.

2019 VINTAGE: A rainy May/June and warm and dry summer led into a September heat spike that

shut down grapes, resulting in the latest Texas harvest in 10 years.


