
FOOD PAIRING

2023 WINEMAKER’S SERIES “Stolen Parts”
Every year our winemaker’s craft special blends from their favorite grapes that were grown that year. These wines are not only an

imprint of a single vintage but of a singular person who has been a part of our story over time.

AVA: 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: 75% Tannat, 25% Grenache

VINEYARD: Vintage Press Vineyard

ABV: 13.4%  |  pH: 3.84  |  TA: 6.00 g/L  |  RS: 1.80 g/L CASES PRODUCED: 51 

Drink now to 2035

Serve at 59°F  |  Decant for 45 minutes

AGE OF VINES: 7 years

ELEVATION: 1,516 ft

SOIL TYPE: Clay loam over limestone

WINEMAKING: 100% destemmed. Fermented in large oak fermenter.

Aged for 10 months in neutral oak barrels to preserve aromatics.

Pair with game meat, especially elk medallions with a red wine jus and an herb component.

Striking in color and deep on the nose, with crushed stone, boysenberry, and kindled coffee bean. The aroma is cool
rather than rich or thick - nicely mysterious. It explodes on the palate with a structure that begs for decanting or bottle age.

Highly mineral, focused acidity, and firm tannins structure, laced by tart blackberries on the finish.

TASTING NOTES

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.

In 2016 Doug Wilcox planted 12 acres of the four grape varieties

used in the Artist Blend, just a stones' throw from Hye, in

Stonewall, Texas. The Texas Hill Country is the largest designated

grape-growing region in Texas, spanning 9 million acres, and is

home to some of the oldest soils and subsoils in the United States.

2023 VINTAGE: Much needed rain and mild temperatures before several weeks of long 100+ degree temperatures. Sugars stalled, but

grapes were harvested at the ideal pH and acidity levels with great balance.

WINEMAKER: Tony Offill

CLOSURE: Agglomerated DIAM cork


