
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, sandy loam over limestone that is

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

WINEMAKING: Fermented in concrete cube and aged in concrete globe for one month.

Aged 24 months more in 25% new and 75% neutral French oak barrels.

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.

The Spanish Graciano grape is well known as an important blending partner to Tempranillo in regions like Rioja,

and so it makes perfect sense for the elevated, semi-desert plateau in Texas, known as the Texas High Plains.

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 GRACIANO La Pradera Vineyard

AVA: Texas High Plains

VARIETIES: 100% Graciano

Pair with grilled red meat such as elk, dishes with Mediterranean herbs, chorizo, and aged cheeses.

Richly aromatic and generously spiced, the smell of this wine evokes the relationship between
the land and food – savory and earthy, with violet and tobacco, black plum and leather. The

palate is just as generous, with a full, dry body, and incredible structure and length.

FOOD PAIRING

TASTING NOTES

VINEYARD: La Pradera Vineyard

ABV: 14.6% CASES PRODUCED: 380

Drink now to 2036

Serve at 59° F  |  DecantAGE OF VINES: 14 years

ELEVATION: 3,300 ft 

SOIL TYPE: Amarillo fine sandy loam over limestone base 

COUNTY: Terry
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