
This 20-acre plot was planted in 2015 by Tony and Madonna Phillips.

They were 3rd generation cotton farmers before expanding to wine

grapes such as Sangiovese and Touriga Nacional varieties. The Phillips'

growing philosophy includes touching every grape to learn from

thriving vines on their carefully selected spot on top of the hill. 

WINEMAKING: Fermented in large oak fermenter.

Aged in 15% new Eastern European oak barrels and 85% neutral oak barrels for 16 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 Phillips Vineyard

AVA: Texas High Plains

VARIETY: 100% Sangiovese

Pair with pork belly, pumpkin fritters, and seafood or vegetable tempura.

Soft, dry, and bright, balanced by a fountain of gentle ripe red fruit and a silky texture.
Defined by intricacies of dried herbs, a brush of warm spices, and the classic High Plains
orange peel aroma. The wine gives Old Fashioned vibes with all the subtleties of wine!

FOOD PAIRING

TASTING NOTES

VINEYARD: Phillips Vineyard

ABV: 13.5 %  |  pH: 3.66  |  TA: 6.74 g/L  |  RS: 0.29 g/L CASES PRODUCED: 650

Drink now to 2031

Serve at 59° F  |  Decant gently

COUNTY: Terry

SOIL TYPE: Deep Amarillo fine sandy loam over caliche

AGE OF VINES: 8 years

ELEVATION: 3,350 feet

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.


