
Established in 2010 by Mike and Barbara Paddack with the help of Texas

grape-growers Andy and Lauren Timmons, who also currently manage the

120 acres. The different grape varieties are planted on a special soil

combination that is calcareous, organic, sandyloam over limestone that is

just 2-3 feet deep in some blocks. The wines are aromatic and fresh in style.

WINEMAKING: Fermentation in stainless steel tank. Full malolactic conversion.

Aged in 20% new French oak barrels and 80% neutral barrels for 10 months. Light lees stirring. 

2025 VINTAGE:  Solid spring and summer rains gave the vines a healthy start to the season.

Moderate temperatures and a dry harvest led to a long season and exceptional grape development. 

Roussanne, named for its russet-colored skin, is a defining white wine grape for Texas. Often seen in French wine

blends, when grown here it has the potential to create a golden, nutty, floral single varietal wine in full 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.

2025 ROUSSANNE La Pradera Vineyard

AVA: Texas High Plains

VARIETIES: 100% Roussanne

Pair with creamy seafood dishes, lemon risotto, and savory semi-soft cheeses such as Mobay.

Juicy apricot and quince with cream and fresh floral open up the aroma before hints of toasted
almond and golden berries. The palate is medium-bodied, with tension between brightness and

roundness that compliments the fruity-floral nature of the wine. Do not over-chill.

FOOD PAIRING

TASTING NOTES

VINEYARD: La Pradera Vineyard

ABV: 12.8%  |  pH: 3.58  |  TA: 6.21 g/L  |  RS: 0.48 g/L CASES PRODUCED: 891

Drink now to 2035

Serve at 49° FAGE OF VINES: 15 years

ELEVATION: 3,300 ft

SOIL TYPE: Amarillo fine sandy loam over limestone base

COUNTY: Terry
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