
Pair with salty snacks that will pop out the fruit - baked potato chips, popcorn, or popcorn shrimp.

Vineyards: Uplift Vineyard, Vintage Press Vineyard

2023 ROSÉ Texas Hill Country

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.

VARIETIES: 72% Mourvèdre, 28% Grenache

AVA: Texas Hill Country

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 against the Hill Country's signature warmth and humidity.

ABV: 11.2%  |  pH: 3.11  |  TA: 5.90 g/L  |  RS: 1.26 g/L

AGE OF VINES: 8 - 10 years

ELEVATION: 1,515 ft

SOIL TYPE: Decomposed granite and sandy loam, and clay loam over limestone

WINEMAKING: Picked early for freshness and acidity. Fermented in stainless steel tank for 34 days.

Bottled after 6 months aging in stainless steel.  

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.

This wine is a representation of the first grapes picked in the Texas Hill Country, when sugar levels are low and the bright

acidity shines through. This wine is made from only the delicate free run juice of red grape varieties. The flavors

highlight the low mountainous terrain of the Texas Hill Country with all its complexity and mineral focus.

CASES PRODUCED: 490

Drink now to 2027

Serve at 49°F

This wine is ripe and refreshing, with notes of nectarine and ripe red plum, and with tropical
notes of melon, salted pineapple, and candied strawberry. The palate is a smooth medium

body with a salty acidity and lean, dry fruitiness.

2023 VINTAGE: Much needed rain and mild temperatures before several weeks of long 100+ degree

temperatures. Sugars stalled, but grapes were harvested at ideal pH and acidity levels with great balance.

FOOD PAIRING

TASTING NOTES


