VINEYARDS

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.

2020 SINGLE BARREL SERIES

As stated on the back label: “Each year our winemakers take time to sample our barrels as our wine continues to develop and age. From
this process our team selects the best single barrel from that year’s production, resulting in our Single Barrel Series. These wines are

available exclusively to our very limited-capacity Single Barrel Club - a group of our most loyal fans.”

VARIETIES: 75% Cabernet Sauvignon, 25% Syrah

AVA: Texas High Plains

R
Vineyards: Paka Family Vineyard, Hoss Fly Vineyard m %fd

VINEYARDS

The Texas High Plains is the second largest designated grape-growing
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conditions make this area unique. On a vast flat plain, the vineyards reach sroflliy 1 s
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elevations of 3,000 to 4,000 feet, resulting in very balanced wines.

2020 VINTAGE: Low yields after a 2019 freeze resulted in highly concentrated, well-balanced fruit that is packed with character.

TASTING NOTES
Incredible color. Fresh cherries, kirsch, black wild berries, sour raspberry, licorice jam, mocha, 1ing0n berry, fresh cream, black

cherry, sweet & sour palate, soy , savory, damp earth , blackberry syrup. M tannin, fruity, complex finish, nice hear on the back

end with scrawberry rollup and stone.

FOOD PAIRING
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Pair with decadent and smooth dark chocolate, coffee rubbed stéék, kirsch-glazed boar, and other powerful bittersweet dishes.

WINEMAKING: The Cabernet Sauvignon fermented in oak fermenter for 10 days, then aged in 100% new French oak barrels for 18 months.

The Syrah fermented in oak fermenter for 21 days, then aged in 100% neutral oak barrels for 18 months.

AGE OF VINES: About 7 years Serve at 59°F | Decant
SOIL TYPE: Fine sandy loam over some clay and limestone base Drink now to 2038
ELEVATION: 3,000 - 4,000 ft CLOSURE: TCA-free Amorim Cork
ABV: 14.5% CASES PRODUCED: 24
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100% Texas grown wines.



