
Pair with intense seafood and refreshing chicken dishes, especially with citrus, herb, and vegetables.

FOOD PAIRING

2024 SPARKLING SAUVIGNON BLANC Pétillant Naturel
Fondly shortened to 'Pét Nat”, this style of wine stands for 'naturally a little sparkling'. Because the wine finishes its winemaking

process while the bottle is sealed, the wine is fizzy, unfiltered, and highly textured. Chill well before opening.

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.

VARIETY: 100% Sauvignon Blanc

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.

AVA:  Texas High Plains

Originally Martin Vineyard, Boxing Rabbit Vineyard was planted in 1975

by Andy Martin and identifies itself as the oldest continuously running

commercial vineyard in Texas. Today, there are over 30 acres planted to

11 grape varieties. Current owners Preston and Kelly Alison are reviving

these old vines to ensure they can express their maturity through wine! 

METHOD: Ancestral

COUNTY: Hockley

Aromas of tropical fruit, florals, grass, citrus, and toasty characters add depth from the partial
bottle fermentation process. Flavors of brioche, serious minerality, and hints of herb play

through apple notes on the palate. Just under medium-bodied, and fully dry. For the "foodie."

TASTING NOTES

WINEMAKING: Hand-picked early in the season to preserve natural acidity. Whole cluster pressed.

Bottled at the end of fermentation to capture natural carbonation. Undisgorged.

FOOD PAIRING

TASTING NOTES

ABV: 12%  |  pH: 3.31  |  TA: 7.67 g/L  |  RS: 1.02 g/L

AGE OF VINES: 49 years

ELEVATION: Average 3,400 feet

SOIL TYPE: Amarillo sandy loam

Serve at 45° F

Drink now to 2030

CASES PRODUCED: 200

VINEYARD: Boxing Rabbit Vineyard

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.


