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CINSAULT ROSÉ
LA PRADERA VINEYARD 

(Above: Brownfield,TX)

Fermented in 100% Stainless Steel
Aged for 5 months in 100% Stainless Steel

A Medium-intensity ruby pink wine with notes of wild raspberry, strawberry 
hard candy, rhubarb, bramble, rose water, desert sage, brown sugar, ginseng, 
green tobacco, and fennel seed. A spicy and refreshing rose packed with layers
of flavor and a great finish. 

Salmon with cherry glaze, turkey club, foie gras, and fontina or freshly made 
mozzarella.  Why? The uniqueness of this wine and its many components mean 
that a simple dish with few components may be the best compliment to this 
wine's complexity.

 

100% Texas grapes from the Texas High Plains AVA. Michael and Barbara 
Paddack along with Andy Timmons mange over 100 acres of grapes in 
Brownsfield, TX. 

An old Mediterranean variety known for spicy reds and roses. Suited to
warm dry soils of southern France, Cinsault thrives here in Texas with a produc-
es soft, fruity, and aromatic grapes.  Rose lovers rejoice with this light, spicy, and 
refreshing blush best served chilled to beat the heat.  Lightly perfumed aromat-
ics and notes of raspberry and cranberry with a touch of grip from the integrat-
ed tannins.


