
Tended to by the modern pioneers of the Texas vineyard management,

Andy and Lauren Timmons planted Lost Draw Vineyard way back in 2005.

Their 75 acres are devoted to grapes that can be grown sustainably in the

semi-arid Texas High Plains AVA, as are the other vineyard sites they manage.

Sustainability means farming that focuses on the future grapevine health.

WINEMAKING: Fermented in a combination of stainless steel tank and large oak fermenter. 

Aged in 10% new French oak barrels and 90% neutral barrels for 15 months. 

2024 VINTAGE: A mild winter transitioned into steady rainfall into late spring, ensuring proper bud

break and fruit set. A cooler summer enabled ripeness without risking metabolic stalling.

This red grape finds itself in warm regions that embrace the brambly, spiced aromas of this heat tolerant variety.

This grape is a no-brainer for the intense conditions in Texas and makes a wonderful pairing to Latin cuisine!

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.

2024 CINSAULT Lost Draw Vineyard

AVA: Texas High Plains

VARIETIES: 100% Cinsault

Pair with earthy-savory dishes, even with some spice - tamales, tacos al pastor, and Thai noodles.

Beautifully ripe, with stewed strawberry, red plum, and sundried tomato, and laced with
aromas of cinnamon stick, cedar, and Maplewood. This is such a food-friendly wine, with just
enough kick to be interesting solo, but a moderate balance that leaves room for flavorful food!

FOOD PAIRING

TASTING NOTES

VINEYARD: Lost Draw Vineyard

ABV: 14.1%  |  pH: 3.90  |  TA: 5.24 g/L  |  RS: 1.36 g/L CASES PRODUCED: 538

Drink now to 2032

Serve at 59° F  |  DecantAGE OF VINES: 19 years

ELEVATION: 3,100 - 3,600 feet

SOIL TYPE: Shallow Amarillo fine sandy loam over limestone base

County: Terry
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