
Alta Loma Vineyard is a spectacular growing site owned and farmed

by the Burran and Floyd families. Established in 2016 with fewer than

10 acres, they have planted several black and white varieties that have

proven sustainable in the region. Their sandy loam soil is well-

drained, suited to the hardy varieties they have selected to plant.

WINEMAKING: Fermented in large oak fermenter for 13 days.

Aged in 10% Eastern European oak barrels and 90% neutral oak barrels for 18 months.

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 balance.

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.

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.

2023 SANGIOVESE Alta Loma Vineyard

AVA: Texas High Plains

VARIETY: 100% Sangiovese

Pair with dishes that have earthy tones, such as from mushrooms, or savory dishes topped with cheese.

Medium-bodied, dry, and boldly spicy, with firm tannins and great acidity. This wine is a
well-balanced savory spice-bomb with a thick underlay of ripe red fruit. The wine’s robust

texture will hold it over time as it develops into a more earthy wine.

FOOD PAIRING

TASTING NOTES

VINEYARD: Alta Loma Vineyard

ABV: 14.6%  |  pH: 3.65  |  TA: 5.70 g/L  |  RS: 0.82 g/L CASES PRODUCED: 564

Drink now to 2034

Serve at 59° F  |  Decant for 15 minutes

COUNTY: Terry

SOIL TYPE: Sandy loam over limestone

AGE OF VINES: 7 years

ELEVATION: 3,281 ft

First planted in Texas in 1968, Sangiovese is resilient in drought conditions and warm temperatures. It can grow

in a range of soils, varies its profile to even slight shifts in climate, and is wonderful alongside food.


