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Location

Co-Owners

Accolades

History

Wines Offered

VINEYARDS

10352 US-290
Hye, Texas 78635

Chris Brundrett
William ‘Bill’ Blackmon

— Silver medal: TEXSOM International Wine Awards 2015 Merlot, Hunter
Vineyards Silver medal: Houston Livestock Show and Rodeo, 2016 Petillant
Naturel Rosé

— Gold medal: 2017 Battle of the Texas Mourvédre, 2015 Lost Draw Vineyards
Mourvédre

2017 TX A&M U Outstanding Alumni Award: Chris Brundrett

— Gold Medal: 2018 Battle of Texas Sangiovese, 2016 Sangiovese, Narra
Vineyards

— TripAdvisor. Excellence Award (five years in a row)

— Silver Medal: Concours International de Lyon Competition, Mary Ruth 2013
— San Antonio Express-News: #1 Hill Country Winery near San Antonio 2019
— Wine Business Monthly: Hot Brands 2019, Skeleton Key

— Wine Enthusiast: 40 Under 40 Tastemakers of 2020, Chris Brundrett

— TEXSOM Awards 2021: Roussanne 20’, Judges Selection Medal

Helmed by two of the foremost winegrowers in Texas, William ‘Bill’ Blackmon
and Chris Brundrett, William Chris Vineyards was founded in 2008 when the
two experts who shared the same winemaking philosophy came together to
make and bottle their first vintage. In April 2010, Blackmon and Brundrett
opened their first tasting room. With vineyards throughout the state planted as
early as the mid 1980s, William Chris increased their grape production in 2012
and 2015 by adding and expanding their estate vineyards. The William Chris
team abides by their mantra, “We are pleased to share a piece of our world,”
which is inscribed on every bottle produced. Built on an old farmstead in Hye,
Texas, William Chris Vineyards prides themselves on only using Texas-grown
grapes and are fierce advocates for the farmers that cultivate them. Educating
consumers on what type of fruit is in the bottle, why certain grape varietals
grow well in Texas (and why some do not), where the grapes are grown, and
how they arrive is paramount to their vineyard-to-bottle philosophy.
Winemaking techniques at WCV are decidedly Old World, utilizing farming and
tradition as well as local culture. As a result, WCV wines serve as a true and
unique reflection of Texas’ distinctive terroir.

https://www.williamchriswines.com/Wines
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Tasting Room

Tasting Room
Hours

Parking
Website:
Phone:

Social Media

Media Contact

Guests are invited to tour the vineyard and enjoy tasting selections of
current William Chris wines in the tasting room or out on the pavilion
overlooking the vineyard.

William Chris also boasts an exclusive Hye Society Members Tasting Room,
which opened in August 2019. Guests can enjoy the breathtaking Hye Estate
vineyards and take in a complimentary tasting or a glass as a club member.
Hye Society members can partake in elevated experiences, including a Chef’s
Food & Wine Tasting developed by Chef Josh Tye. The experience features a
one-of-a-kind wine pairing experience with five small bites built around
seasonal ingredients, like vegetables, fruits, and herbs grown in gardens and
greenhouses on-property to perfectly pair with WCV wine.

Reservations required:

Monday through Wednesday 10 a.m. to 5 p.m.
Thursday through Saturday 10 a.m. to 6 p.m.
Sunday 11 a.m. -5 p.m.

Ample parking on-site

www.williamchriswines.com

830-998-7654
Facebook: @williamchrisvineyards
Instagram: @williamchrisvineyards

Twitter: @williamchrisvin

Danielle Firestone / danielle@giantnoise.com / 512-382-9017


http://www.williamchriswines.com
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Chris Brundrett
Co-Owner, Winegrower

Chris Brundrett’s interest in the art of winemaking was sparked at a young age during a trip through the beloved
Texas Hill Country. He knew he wanted to continue this discovery through his studies at Texas A&M, where he
earned a degree in horticulture while working on the campus vineyard and spending countless hours learning at
the wineries and vineyards in the Texas Hill Country.

After graduation, Brundrett quickly took on head winemaking responsibilities for several wine labels, managing
vineyard properties in both the Hill Country and the High Plains. Later, he came across a wine by William ‘Bill’
Blackmon, his current business partner and mentor, that piqued a deeper passion for the art of winemaking. The
two bonded over the shared belief that wines are not made but grown. In 2008, Brundrett and Blackmon joined
forces and bottled their first wine as William Chris Vineyards, using old techniques to bring out the true flavors of
the region. In 2010, Brundrett and Blackmon opened their tasting room for William Chris Vineyards in Hye, Texas.

As co-owner and winegrower at William Chris Vineyards, Brundrett serves in a position of leadership as a CEO,
winegrower, grower liaison, innovator, and coach. His approach to the craft is marked by infallible persistence and
hard work. “We make our own success by being smart and savvy with a good work ethic,” says Brundrett, adding
that the work is never done. Despite his many successes, Brundrett likes to maintain an underdog mentality to fuel

his drive. This line of thinking has undoubtedly contributed to his success.

In October 2020, Brundrett, who was recently included in Wine Enthusiast's 2020 40 Under 40 list, teamed up with
fellow winegrower and Lost Draw Cellars owner Andrew Sides to merge their companies and create William Chris
Wine Company (WCWC), which is the parent company of the William Chris Vineyards (est. 2008), Lost Draw
Cellars (est. 2012), Skeleton Key (est. 2015), and Grower Project (est. 2015) brands, and is the leading producer
of 100 percent Texas-grown wines in the Lone Star State.

Brundrett’s wife, Katharine Brundrett, works as the executive administrator at William Chris Vineyards, and they
have two daughters, June and Tess. When he isn’t working, Brundrett enjoys hunting, fishing, golfing, and
spending time with his family in his beloved Hill Country.



William ‘Bill’ Blackmon
Co-Owner, Winegrower

With more than 30 years of winegrowing experience in Texas, William ‘Bill’ Blackmon has planted and
managed several of the state’s earliest and finest vineyards in both the High Plains and the Hill Country.
Beginning in the late 1970s, after graduating from Texas Tech with a degree in agriculture and economics,
Blackmon worked with some of the early wineries in the Lubbock area.

In the 1990s, he moved to the Fredericksburg area to plant some of the first and longest producing
vineyards in the Hill Country, including a William Chris estate vineyard, Willow City — Granite Hill Vineyards.
During the following decade, he planted and managed vineyards in the High Plains, including the Hunter
Family Vineyard, an experience that Blackmon brought into the William Chris portfolio.

Blackmon and Chris Brundrett’s relationship began as Hill Country acquaintances, and they soon
discovered a share winemaking philosophy — great wines are not made but grown. They bottled their first
vintage under the William Chris label in 2008, utilizing Old World-style winemaking techniques to create a
genuine expression of the Texas Hill Country’s distinctive terroir. In 2010, the pair - now partners - opened

a small production facility and a tasting room in the 1905 renovated farmhouse. Today, Blackmon continues

to reach for a level of quality that represents the very best of Texas in each new vintage. With confidence in

his process and pride in his family and community, Blackmon inscribes each bottle of William Chris with this
statement: “We are pleased to share a piece of our world.”

Bill lives in Fredericksburg, Texas, with his wife, Beth. In addition to his role at William Chris Vineyards, Bill
manages his own vineyard in Mason, Texas. His children, Annie and Davis, are grown now, and live in
nearby Austin.



Tony Offill
Winemaker

Tony Offill, the winemaker for William Chris
Vineyards, has been in the Texas wine industry
for close to ten years. During his tenure at Texas
Tech University, Offill completed several harvests
in the Texas High Plains, where he developed a

passion for winemaking and winegrowing. He
has since taken his passion for the craft and has

worked to enhance the quality of Texas wines
throughout the state. Offill relocated to the

Texas Hill Country in January 2016 and joined

the William Chris Vineyards team the following

year.

Vineyard Manager

Rob was born in Eastern New York. He went to
high school in Vermont and college in Ohio
where he got a degree in business management.
He recently started with William Chris this year
when we partnered with Uplift Vineyards. Rob
has been in the industry since 2013, and has a
passion for growing fruit in Texas!

Jordan Byrne
Assistant Winemaker

After graduating from Virginia Tech with a biology
degree, Jordan Bryne took a job as a cellar hand
for the 2015 harvest at a winery an hour outside
his hometown of Richmond, Virginia. That is where
his respect for the hard-working people who make
this industry so unique really began to grow.
Jordan has traveled around the world making wine:
Washington, California, New Zealand, Australia,
South Africa, and now Texas. He couldn’t be
happier to be making wine for William Chris today,
and he believes the best is yet to come.

Tate Gregory
Assistant Vineyard Manager

Tate graduated from the University of Texas at
Austin with a Marketing degree 2017. He began
drinking wine his last year of school and slowly
started to enjoy it more and more. Once he dove
deeper into learning about wine, he felt like a
whole new world had opened up. Tate’s family
farms cotton and corn in Petersburg, TX, so he’s
been around agriculture all his life and once it
clicked that making wine and growing grapes
isn’'t all that different, he was hooked.
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Lone
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After decades of trial and
error, the Texas wine
industry is finally forging its
own identity. And it’s
crushing it!

URE, YOU'VE DRANK Texas wine, but
have you really tasted Texas wine? It's a
question that wasn't easy to answer until
recently, when a new gencration of wine-
makers started to take a hard look at the
grapes, vineyard practices, and overall ap-
proach to producing wine in a state that is
more than 20 percent larger than France.
For an industry still in its infancy (it
didn’t really get off the ground until Doc
McPherson in the 1970s), it's understandable thar
its earliest pioneers lacked a firm grasp on the best
winemaking habits, that grapes were planted like
darts blindly thrownataboard, and that thevlooked
to more established regions to try and emulate
their success.

“Until 10 years ago, the idea of Texas wine was
largely a myth,” says William Chris co-founder
Chris Brundrett. “Winemakers were not only
buying California fruit. they were engineering
their wines to taste like California.”

Still today, state and federal regulations only
require that 75 percent of a Texas wine comne from
the area (85 percent if an AVA is listed), meaning
a quarter of that merlot in your bottle could hail
from, well, anywhere. As recently as 2006, it was
so unusual to find producers focusing on all Tex-
as-grown grapes that when C.L. Butaud founder
Randy Hester [irst came across Flat Creek Estate,
he was inspired to change careers. Seeing the
potential in true Texas terroir, he went and trained
in California’s Napa Valley, only returning a decade
later to help “contribute to the conversation.”

Shaking that California-light reputation is an
ongoing battle, as progressive winemakers are now
looking to the history and science of grape variet-
ies to make more informed decisions in the field.

Although Bordeaux varieties like cabernet sauvi-

gnon and merlot still have some of the highest
number of plantings in the state, they're now being
grown in microclimates better suited to success,
such as the Davis Mountains AVA in West Texas.

“I wouldn't have said this five vears ago, but
we're actually growing some really good cabernet
now,” Brundrett says. “Is it Mount Veeder cab [an

AVA within the Napa Valley]? Absolutely not. But

that’s good, because we need to be developing
characteristics particular to Texas.”
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In addition to greater site selection for
popular varieties like cabernet sauvignon,
winemakers are also honing in on grapes
more conducive to Texas' difficult climate.
Rhéne varieties like roussanne and mour-
védre, Portugal's touriga nacional, and
the rugged, thick-skinned tannat—all of
which can handle extreme heat—are
being utilized more often.

Contrary to public perception, most
grapesaren't estate-grown, so convincing -
the state’s farmers (many of whom con-
verted from cotton and peanut crops) to
plant the right varieties ina more sustain-

able fashion took plenty of cajoling. Forg-

has gone along way toward di
the antiquated old guard.

“The old growers were commodity
farmers who were never concerned about
quality,” Hester says. “The focus was on
the grape business: controlling the supply
and the price. It's harsh, but they were
holding the winemaking side hostage.”

The final and most important key in
the maturation of the Texas wine business
has been the consumer. As Salt & Time

director Erika Widmann points
out, “It was a different type of palate they
were making thosc wines for [back in
2011, when she moved to Austin]. It was
either sweet wines or gigantic reds like
those in California. There was no nuance
in between.”

Lighter-bodied wines that aren't reli-
ant on an oak regiment, like thosc scen
in the natural wine movement, are in
vogue. And that’s good news for those
who gambled on grapes like mourvédre
and albarifio. Although the natty wine
business has been written off as a fad by
its detractors, its popularity points to a
new wave of consumer consciousness.
Wine by chemistry. in which additives
like Mega Purple (a tool to add color) and
DAP (or diammonium phosphate, a yeast
nutrient) are employed, is being by passed
for those favoring minimal intervention.

Stripping away that type of manipu-
lation in the cellar, paired with a greater
-understanding of what (and how) best to
grow grapes in Texas' drastically different
AVAs, is finally unveiling what we never
knew before: Places like the Hill Country
and the High Plains have a taste. :

“If youlook at where we are now, we're
going up against the best wines in the
world,” Brundrett says. “We're giving a
real expression of Texas terroir, and peo-
ple everywhere are dying to try it.”
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How to Drink Like ug::-s

a Texan OCCASION?

Today's winemakers are delving
into a wealth of off-the-beaten-
vine varieties. But how to sip
outside of that everyday cab? Just
follow your palate. WHAT'S
FOR
DINNER

DO YOU
LIKE CRISP,
FRUITY
SAUVIGNON
BLANC?

HOW
ABOUT
A BEER?
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THE SEARCH FOR TEXAN WINES THAT PAIR TO
SUMMER DOES NOT GO ON LONG. Throw a stone
in the state and you'll find a glass popping with cpu-
lent fruit, smeke and spice, and playful wisps of aro-
matic desert herbs that take a gentle hand to coax out.
Warning: The foliowing wines are for lovers of the local-
ly-made, the adventurous, and these who are looking
to taste something they have never deigned to before.
These are just-released, one-of-a-kind wines made
from heat-thriving, sun-basking, 100% Texas grapes.

1. Finally The Bride -
2020 Roussanne, William Chris Vineyards

The first stone we threw hita 2020 Roussanne (a grape
whose name is based on the word ‘rouge’) from William
Chris Vineyards in Hye, Texas, which conveniently has
just won a coveted Judge’s Selection Medal at TEXSOM
International Wine Competition this April! William Chris,
like many other modern Texas labels, has devoted time
to rescuing this garnet-colored white wine grape from
its fong stereotype as a 'blending grape'. Sadly, creamy,
earthy Roussanne is classically a bridesmaid, but never
the bride. This 2020 medal-wearing Roussanne is the
blushing beauty that stands subtly golden, brightly
crisp, yet generous and warm with expertly woven oak
spice. Uncork next tc a beurre blanc and large-flake fish,
the delicate umami of oyster mushrooms, or use as a
refreshing cornerstone to an ali-cut lakeside barbecue.
Serve cold, but not too cold.

2. Take It Down A Notch -
2020 Sway Rose, Yes We Can Wines

While dining in a fine restaurant is lovely, with the best
crystal stemware and a sommelier saying fancy words
in a worldy accent, sometimes what you really want is
an honest, guality Texas wine that hits all the senses...

AUSTIN

LIFE™

STRAIGHT FROM A SOMMELIER

Summer
ine Guide

in a can. Consider the scrumptious crack-and-hiss on
opening. Yes. That initial spray of rose that tickies your
cheek and smeils so fruity. The feel of cold metal against
your paim. You can rock away in your hammock or tube
or boat with Sway rose - siummin’ it in a 375mi can -
and let the winegrowers at Yes We Can Wine do what
they do best Have no fear, these are quality grapes,
“field-blend style”, from the most productive quality
grape-growing region in Texas - the Texas High Plains
AVA (think panhandle). Pair to snack and don't take this
one too sericusly people

3. The Dark Side -
2020 Texas High Plains Rose, Lost Draw Ceflars

The other side of the rose coin is savoriness, texture,
rich spice, and daring flavor combinations from grapes
that are not typically blended together. Lost Draw
Cellars in Fredericksburg brings innovatively designed
wines that push the envelope and express serious, raw
flavor. Also featuring Texas High Plains grapes, their
newly released 2020 Texas High Plains Rose features all
red grapes. This means deeper, darker, structural, tex-
tural rose from an exotic mix of Mourvedre, Sangiovese,
Cinsault, and Grenache. The flavor compounds teased
out by the High Plains signature Amarillo sandy lcam
soil and the unapolcgetic Texas sun rays are all incom-
parable to any other region in the world. If dry, raw, rich,
and exquisite is your style, we've got you.

HAWVYHEN ASSTEN 3101LHY
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2020 Texas High Piains Rose, Lost Draw Cellars

4. Finally, Some Relief -
Wanderer Series Relief Project Il, William Chris Vineyards
You may be relieved to hear that summer months
are not just white and rose -- pick yourself a red that
you can chill down. Red and rose wines may have more
similarities than you'd think, starting with often using
the same red-tinted wine grapes! Generally these
chill-able reds are light in color, have bright acidity, and
an explosive fruit character that can get a bit closer to
bubblegum when served too warm. We recommend
this Cinsault-based red blend with anything off the

()
——
2020 Sway Rose, Yes We Can Wines
-
4,

Wanderer Series Rebef Project I,
William Chris Vineyards

grill, or, a bag of potato chips if that’s more your speed
— William Chris Vineyards Wanderer Series Relief
Project, round two. Not only about wandering into new
innovative wine territory (using classic grapes in new
ways), this project is alsc about offering relief tc Texas
food banks through an organization called Feeding
Texas. This may be the ultimate local wine, partially in
thanks to Austin-born sommelier and cellaborator, Ali
Schmidt, of Emmer & Rye. Thanks for everything Ali,
now let’s raise a glass 1o Texans helping Texans!
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William Chris Vineyards Latest Wine
Fights Food Insecurity For Millions
Of Texans

William Chris Vineyards helps feed Texans with thelr latest release of the \Wanderer Serles

Wine ... [+ MADISON BOUDREAUX/DAVID BATES

Following last year’s successful inaugural launch of the Wanderer
Series Relief Project, William Chris Vineyards continues giving back
with their latest release—a new wine, collaboration, and
philanthropy.

“While life is returning to normal for many of us, there are a lot of
Texans, and people around the country, who are still really struggling
to get back on their feet,” says Ali Schmidt, sommelier, wine director,

and manager of Emmer and Rye in Austin.

Schmidt and Chris Brundrett, co-founder of William Chris Vineyards,
joined forces for the Wanderer Series second release—a red blend,
benefiting Feeding Texas, a state-wide network overseeing 21 food
banks covering 254 counties.
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As the largest hunger relief organization in the state, working with
4,000 local partners to feed more than five million Texans annually,
over 90% of the proceeds from the Wanderer Series Relief Project 11
will be distributed through Feeding Texas to local food banks across
the state, with an additional small portion going toward food
education services for local food bank communities.

All Schmidt, sommelier, wine director, and manager of Emmer and Rye In Austin, partners

with Chris ... [+] MADISON BOUDREAUX/DAVID BATES

MORE FOR YOU

What’s The Deal With Orange Wine?

Innovation Leads The Way In The Dynamic Texas Wine Industry
Around The World With Texas White Wine

“Feeding Texas is such a great organization. Ali and I fell in love with
the idea of not only feeding Texas, but also helping food banks
provide food education,” says Brundrett. “It’s one thing to give
someone a box of yams. It's another to teach why yams are
important, interesting ways to prepare them, and why a family will
benefit from eating vegetables rather than Pop-Tarts.”
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Last year’s project was the brain-child of Craig Collins, an Austin-
based master sommelier, and Brundrett. For the second release
Brundrett was inspired by Collins to expand, believing a new
sommelier and philanthropy each year would maximize the project’s

exposure.

Schmidt was an obvious choice for the collaboration. William Chris
Vineyards partnered with Emmer and Rye on a previous wine project
and Schmidt mentored with Collins. When approached, she
“jumped” at the opportunity to be a part of the second release. “A lot
of work in the wine world is celebratory and fun, but it’s been hard
during the global pandemic. This is an amazing way to do something
super fun and give back.”

The Wanderer Series Relief Project 11 is a red wine blend of 92%

Cinsault and 8% Carignan, with a twist. Half the Cinsault is from

will

2019 Phillips Vineyard, while the remaining half is from 2020 Lost

llam Chris Vineyards Wanderer Serles Relief Project Red Blend. MADISON BOUDREAUX/DAVID

Draw Vineyard, both located in the Texas High Plains. The result is

afruit-forward wine with juicy strawberry notes and firm structure. - . s g :
The Wanderer Series Relief Project is about something bigger than

Created for patio and picnic enjoyment on a hot Texas summer’s eve, Ourselves, we all need to make the world a better place,” he says.

serve this versatile food-friendly wine with a slight chill. Schmidt ~1his is a great opportunity for our customers to get involved

recommends firing up the grill for pairings of spicy sausage, salmon, knowing when they buy a bottle of William Chris wine that we

Portobello mushrooms, hot dogs, corn-on-the-cob, pork tenderloin B IO e

3 A 2 : to work, but we also support our community at the same time.
with cherry jalapeno relish, and pasta salad. PP :

The Wanderer Series Relief Project 11 retails for $24 and can be

Key to the project’s success is the generous support extended b
y pecl £ * Seer pp * y purchased directly from the William Chris Vineyards website

. N e . < SIS
industry partners. Victory Wine Group is handling distribution, (currently shipping to 38 states), or in Texas from participating
Central Market, H-E-B, Kroger, and Whole Foods stores. The first

one-hundred cases purchased via William Chris Vineyard's website

design shop Canales and Company out of Austin created the label

design, and Berlin Glass provided the bottles.

: 5 . will receive two Yeti wine tumblers.
“We worked on this label in the early days of the pandemic, when

nothing was certain and things felt bleak, basing our design on
radiant light and color, representing a bright spark in a world. We're
grateful for the chance to work on a project with such a worthy goal,”
says Jose Canales, CEO and Creative Director of Canales and

Company.

Serving the community is vital to William Chris Vineyard’s DNA.
Brundrett wants to set an example for the staff, customers,
colleagues, and partners that making wine of intention does not end

with the sale.
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15 Texas Rosés to Sip
All Summer Long

Our sunbaked soils are ideal for this pink libation. Here are favorites, including traditional
styles and a few on-trend variations, from a recent blind tasting.

Since 2015, rosé has been one of the fastest-growing wine categories in the
country: the pink-hued beverage is relatively affordable, low in alcohol,
immensely versatile, and appealing to a range of palates. Its popularity is
good news for Texas winemakers. Rosé is a style that benefits from the Lone
Star State’s sunny growing conditions, as exemplified in the surprising depth
of flavor found in the 2020 Lost Draw Cellars Counoise Rosé, the standout in
arecent Texas Monthly tasting of more than fifty new offerings from around
the state. Another favorite is the lush and floral 2020 Cheramie Wine
Montepulciano Rosé from one of the first Black female vintners in the state.
Less traditional styles also fared well. These fresh, fun, and fruity
conversation starters include the 2020 Spicewood Vineyards Petillant
Naturel rosé and the grapy 2019 Kerrville Hills Winery Farmhouse Piquette.
Here, in alphabetical order, are the thirteen standouts of our tasting.

2020 William Chris Vineyards Cinsault Rosé, $30

Cinsault, another minor player in red-wine blends from the Rhone Valley,
continues to show prowess in the Texas heat. William Chris Vineyards has
already proved its strength in red-wine offerings, but this rosé is equally
remarkable. Aromas of strawberry, marshmallow, and citrus blossoms lead

to a zippy flavor brimming with berries and a quenchy finish.
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PROP STYLING: CHRISTINE KEELY

FOOD&WINE

BOTTLE SERVIGE

The United States of Wine ]
Five fantastic wine regions to .
discover—no passport required
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A WINE DRIVE
THROUGH HILL
COUNTRY

IF NAPA VALLEY IS CALIFORMA'S Quiintessential wine coun
try. then the Hill Country plays that role for Texas. Getring
here bs as stmple 08 & guick weekend [ght 1o Austin, and
with wikdflower season In full swing, late spring s the
perfect time 1o vislt - cowboy boots and comnvertibie remtal
car optional

On & recent trip, | basod mywed! at Camp Lucy, just outside of Dripping Springs. Don’t
let the name fool you: Camp Locy s & luse owtdoor hdeaway on nearly 300 acres of
untouched wikderness. With exguisitely decorated cabins and a lengthy menu of amend
thes and activities (hatchet throwing, anyone?), the place s simply enchanting

My fiest marming, | headed out US. Highway 290, the central corridor for Hill Country
wineries, making my first stop ot Ron Yates Wines, where | snagaed a shady seat on the
outdoar patho, Yates, with his Jong hale, full beard, and flip- Sops, roamed from tabile 1o
table, doling out splashes of & newly botthed 2019 Merlot. “1 grew up in 2 place whene
everything was abways comfortable and casygoing. ™ Yates, who's originally from nearby
Marbile Falls, told me. *1 wanted to bring that same feeling of casuainess 10 our guests.”

hast 2 few milles away, at Sandy Road Vineyards (run by Yates” assoctate winemaker
Reagan Shadon), & trechouse platform overfooking the vineyard prosed the perfiect spot
10 sip & frulty pét-mat rose made from the Spanish Prcto Ploudo sariety

That evening, | returmed 1o Camp Locy for dinner at TIESe's restaurant, which was bulht
from a reclaimed 19th-century Vietnamese town hall with towering fronwood ralters
that had been transported to central Texas. A plate of omnge chile sanced fried brussels
sprouts followed by an entrée of red snapper In 2 creamy Meuniere sauce proved a sonlful
meal, and | strolied back 10 my cabin beneath the hypnotic humming of clcadas

Day two brosight e so Willkem Chrts Vinesards, where, #t 2 shady table overiooking
the lush estite vineyards, | Bngerod over 2 foral blend of lanc du Bols, Mahasis Blanca,
and Moscato Clallo called Mary Ruth. At Ab Astris Winery, a newcomer locatod just ovey
the glimmering Pedermales River, | encoantered a minerally 2009 Clairette Blanche that
made me hungry for fresh oysters. And at Texas stalwart Pedernales Cellans, | stretched
out on & phenke blanket on the sprawling lown and sipped on a tropdcal 2008 Albarino

Bat my kst appointment proved to be the most spectacular. Southold Farm and Cellar
has one of the most stunning hithop views in the entire HEll Country. The tasting room
sits atop a dofty rise that offers & panoramic view of the reglon. Surprisingly. the winery
got 1 start in Long Isand in 2002 bat transitioned 10 Texas' warmer climes in 2006, and
winemaker Rogun Meador has swifthy garmered a following for his Ively, knw intervention
wines. As | gared out over roling s from the cory porch swing of the farmbouse tast
ing room, | sivored his nutty, skin - fermented Sing Sweet Things Albarifo and thought
1o mysell that when it came 1o Southold, New York's loss was definitely our gain

FOOB. Wit Mar 2021

Sprimptiome vhils b Tesas MO
o ry w' e regpion mwvan fekds of
Irtommers In ddoome, in sddtion ro

1hve stame s exoefiont wines

FIVE TEXAS
WINES TO TRY

ALBARIRNO (100

Feagrart. crnp appie and
roped o fruet rotes are
1Mo haart of B wivie
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Your ultimate guide to the best of Texas wine country

Story by Emma Balter | April 30, 2021

William Chris Vineyards

William Chris Vineyards was founded in 2008 by Chris Brundrett and Bill Blackmon, a
pioneer of Texas wine who's been growing grapes in the state since the 1970s. Perhaps
the most vocal proponents of Texas wine produced with 100 percent Texas grapes, the
duo has pushed quality forward and crafted their own unique style, with wines that are
vibrant and elegant, structured vet crushable at the same time.

Brundrett and Blackmon bought and renovated an old 1900s farmhouse as the original
Hye tasting room and have since expanded, with a large pavilion, a striking member-
only tasting room and a five-bedroom guesthouse, Hye-way Haus ($500 a night).

Reservations are required for tastings ($20), food and wine pairings ($40), library wine
experiences ($75) and picnic lunches ($20). Walk-ins are accepted for consumption by
the glass and by the bottle, for seating in the pavilion or on the grass, surrounded by the
estate vines. 10352 U.S. 290, Hye, 830-998-7654: williamchriswines.com
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Digest

3 Texas Road Trips You Should Try
to Take at Least Once

There's a lot to see in the Lone Star State, so pack up your car
and make a beeline for these historic, scenic, and larger-than-
life locales.

Every editorial product is independently selected, though we may be compensated or
receive an affiliate commission if you buy something through our links. Ratings and
prices are accurate and items are in stock as of time of publication.

Now you're probably feeling a bit parched, so it's time to check out the
area's 50+ wineries, vineyards, and tasting rooms. Some notable spots
with scenic surroundings include the Narrow Path Winery, Becker
Vineyards Estate, and Signor Vineyards. The Ab Astris Winery is a family-
owned spot producing handcrafted vintages with Texas-grown fruit, and
the Texas Wine Collective features three of Texas' internationally
recognized wineries: McPherson Cellars, Lost Oak Winery, and Brennan
Vineyards. There are a few wineries worth visiting just outside of
Fredericksburg, too, such as William Chris Vineyards in Hye. Here, you can
grab a chef-prepared picnic basket or reserve a wine and food pairing
experience featuring seasonal ingredients and current release wines.
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Texas Wineries Team Up To Help Build State’s Reputation

By Miles Smith on February 23, 2021

Growng wine, nct maxing it. And creating an amazing place or deopie 10 Work.

It scunds sgle, tut the drive 1o duild Toxas's wine reputaton by stosing o these o goals 5 what
tho owners of Lost Craw Ceilars in Fredericksturg, Texas and Wiliam Chis Vineyaros in Hye,
Texas say ked them 10 make their longime warking reiationship oficial. The wineries now comprise
Wiliam Cres Wines, and the owners are optmistic the move wil give the now company sorre
horsepower 23 & works 0 halp bulid the reputaton of Texas's doveloging wine iIndustry.

"These &re two prmary jocuses af oo company which have brought us to this pace.” sakd Wilam
Chris Wines CEC Cnris Brundrett, who co-founded Wilam Chris Vineyards in 200€. “Sight now
thore & a noad for mere leadershi fom wine companies In our state. Bulkdng Texas up by
prematng and improving aur growing fogons is something 1hat needs mare foous rom s oy
players. We want 0 heip guide e siate’s wine Indusiry lowargs becoming & ‘egiimate, rocognized
AiNCorowing region

"We're stil 2 bit dsmayed Dy some wine companies in our regon depending on cut-chstale dulk
wine for thelr business models. We as an industry and 2 region have 10 grow ot of that denavior ©
be taken senausly, n cur cpinian, Thio Gooa news 1S there s a huge <rop of new wine progducers in
Texas that are equally looused on making s Raggen. The even-betler news IS there Is a tidal wave
of consumens wha are driving this market change. They are pushing for roganaity with $weir buying
docisions.

“The wineries that do net pay atlenton 10 1hs curently wil have to adagt if thoy want thase types of
oorgumers. Lke any crechto-congummer ariven wing fegion we have a unique mix of senous
enthusiasis, coloctons, and weekend warrioes. Throw in a bunch of proud and thirsty Toans loosing
for local beands and products and you've got 1he recipe ‘or a wide maret.”
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The parinership betwoon Lost Oraw and Wiiam Chris had doen fermenting for 2 coudie of years
belore the mernger.

Price %0 e October announcement of R now darent compary. Lost Ovaw and Wilam Chris haa
been spitting vineyard blocks in Contral Texas and the Texas High Pains as 2 way 0 maxmize
buying power, confraling mare acreage and developing long-term relatenships with tarmers

"Qute iranidy, both wineries had aready degun poaing Yut lots and production for @ couple of
yoars as 2 way 0 help ensure the neods o toth wineres' programs were et through vanous
vintages,” saa COO Angrew Sides, who co-founded Lost Draw.

The branding cf the new parent company wil be used in a trade and ndustry soting, Bcundeott said
The ooflar toarrs wil contnue %0 leam and model the techmiques of each winomaker 10 Dodt thase
distinct wine programs. Srom a marseting standocint, presenving the identiies of the inahidual wine
brands ana continuing 10 tell thoir stories Temaing 2 key sraledy

“The right baance of marketing wil be a process.” Bruncrott expained. "We have beon using the
anaicgy of ‘swiiching caps’ when regresenting our partfco at brands, and again, we do want the
oustomer cxpenience and reationship with each drand %0 remain unique, 5o the dstution ang
marketing wil cften refiect that

Joinng farces on the busness side alows each wine drand under the Wilam Crels Wines tc
benedt from a doeded up management seam.

“We're working ®rough the transition and right now everycne has had %0 "leve! up” and ket go of
some things, which, while chadlenging, has doon really great for the organzason,” Brundret said,
“And we are starting %0 gain traction ”

Az COO ot Witlam Chris Wines, Sides is worsing with Last Draw winemaker Brad Buckoiow,
managing company-wide ‘cgistics and cperations, and drecting a1 production ang whaksae
pregrams. That aliows axisting COU Artheny Harvel! to locus on direct40-congumer sales lor the
entre compary. As CEQ, Brundrett wil focus on ‘eacing the executve team and working wih
Wiliam Crhes Vineyards and Skeleton Koy winemaser Tooy Ol

Sigos said paring down Wilam Chris's averall whdlesale portialia to provica foous lor programs
witin oach brand 's nacessary ¥om a dstrbution perspective,

"We don't wane to compete with curseives across the marset, 5o we have strived 10 give cach
wholesai'e wing IS cwn cppartunty 10 shine,” Skdes sakd. "And to be honest, for us to mase the dest
wine peasidie, we noed to 100us on rmaking lewer wines. We produce wines from over 100 Dlocks,
but we don't need to mase 100 SKUs. We noed to procuce Z0-40 amazing, clegant, ‘ocused wines,

“Who snows, in throe years we could be down 10 10 wines aoross our whdlesale program. As an
exampie of the synergstc averap: LOT has aways had a heavy fecus on Temprandio 5o & has
boon groat o side some of the Temp that WCV has contracted nto the LOC peograms since WCY's
fozus wil ramain on cther varetes soch as Mcourvwedre.

“In the end, cur wholesale ana marketing foams have grown signficantly, which aliows us 1o realy
dril down ang work fowards cur Immediate goal of spreading cur particlc all aver the state ang

beyond.”
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Holiday Spirits

grapes from Italy, Gamay or Glou’ style wines with turkey, Chenin

ith their vast array of sweet and savory flavors and
textures, Thanksgiving menus can pose a challenge
when it comes to finding the right wine to com
plement the meal. Scott Ota, general manager and
beverage director at High Street Wine Co., says to keep it simple.
“Look for wines that are versatile—so brighter whites and lighter
reds. And there's never a problem with having bubbles,” says Ota,
who is an advanced sommelier. Some of his go-tos? Griiner Velt

liner whites that go well with veggies, Corvina wines made with

PHOTO BY JOMANDO CRUZ

Blanc alongside sweet potatoes, and Madeira, a Portuguese wine
that's similar to a port, to sip alongside pumpkin or pecan pie
a la mode. For Texas wines, William Chris Vineyards’ Roussanne
is made with Texas High Plains grapes that complement most
dinners, Lost Draw Cellars’ Sangiovese is always approachable
and Southold Farm - Cellar’s Touriga Nacional never overpowers.
Order directly from a Texas vineyard and have a bottle shipped to

you or work with Ota to create your own Thanksgiving bundle —KP

NOVEMBER 2020
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TASTEMAKERS

40 UNDER 40 TASTEMAKERS OF 2020

BY WINE ENTHUSIAST

Our annual 40 Under 40 Tastemakers feature isn't just a roll call
of the latest drinks professionals to hit the scene. Instead, it’s
where we call attention to people who are shaping the future of
the entire spectrum of food, beverage and hospitality for years
to come.

The term “tastemaker” can carry a range of definitions. So, how
does Wine Enthusiast interpret it? For this list, we celebrate
people who are making change now, whether they've been
working in the industry for six months or 16 years. They've
made recent impacts to shift the drinks landscape in lasting
and meaningful ways, from bringing new consumers into wine,
to championing progressive organizations or initiatives, to
innovating in how they approach the wine business, to creating
opportunities and educational spaces.

This year’s list includes sommeliers who use wine as a bridge
between cultures, brewers who are building awareness of racial
injustice and the founder of a nonprofit advocacy organization
for restaurant workers that has raised millions in coronavirus
relief funds for hospitality professionals. It also includes people
who have hands-on roles in creating wines for big-name
producers, whether in the vineyard or the winery. We also seek
to achieve some level of balance in representing all parts of the
country and sectors of the industry.

One of the more controversial elements of this list is its very
name. It's centered on individuals under 40 years old at the list
curation date, which is in the middle of the year. This started as
a way to recognize a younger demographic group that is largely
underrepresented, underappreciated and underrespected in
coverage of wine, drinks and hospitality. Until better equity is
achieved for this group, we are honored to use this space to
represent up-and-coming voices, personalities, backgrounds
and experiences.

Still, there is a great deal of privilege inherent in a career in
wine in particular, and that can make this list feel exclusionary.
Lots of people simply can't afford to cultivate an interest in
wine, to say nothing of a career, until later in their lives. Many,
many more find their way to flourishing wine professions after
age 40 for plenty of other reasons. To that, all we can say is that
we want to celebrate your stories as well. (A few are also
included in the October issue. There are so many more to
share.)

A final note unique to this year’s list: As the global pandemic
keeps many sheltering at home, we organized our first-ever
“virtual photo shoot,” allowing a more personal view into the
lives and workplaces of those guiding our industry forward.
Captured remotely by photographer Matt Sayles, this year’s
tastemakers were encouraged to bring their most authentic
selves and personally selected their own environments,
clothing, accessories, props and concepts to best represent
how they feel, who they are and what they stand for.

Here’s to all of Wine Enthusiast’s 40 Under 40 Tastemakers of
2020.
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Cofounder/Winemaker, William Chris Vineyards;
Cofounder/Adventurer, Yes We Can Wine, Hye, TX

Bigger and better in Texas

e 4
Y ”——"\ \
- The Texas native and cofounder of William Chris Vineyards and Yes We
‘ -, Can Wine has been a driving force behind the Texas wine industry. A
vocal and tireless advocate for “Real. Texas. Wine.,” a grassroots
movement to promote wines made from 100% Texas-grown fruit and

terroir, Brundrett continues to campaign hard for legislation that

ensures wines labeled with a Texas appellation are 100% Texas grown
(the current requirement is a minimum of 75% state grown). He produces
serious wines from grapes like Mourvedre and Petit Verdot, which thrive in Texas soils, as well as wines that are
seriously fun, from pet-nats to cans of Yes We Can Sway Rosé.

Instagram: @WilliamChrisVineyards; @ GHyeTX



May 2020

FOOD & DRINK

A New Texas Wine
Supports Hospitality
Workers in Need

All proceeds from the sale of the Wanderer
Series Relief Project cinsault go to the Southern
Smoke Foundation.

BY JESSICA DUPUY
DATE MAY 6,2020
SHARE f ¥ &= & @ COPY URL
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‘TexasMonthly

Winemaker Chris Brundrett, left, and master sommelier Craig Collins teamed up to create a fresh
and floral cinsault.

Madison Boudreaux

winemaker, a master sommelier, and a chef walk into a bar. (Or, in this
time of the coronavirus, a Zoom meeting.) While this may sound like the
start of a cheesy joke, the end result is a serious one: a new Texas wine that
will benefit the many restaurant industry professionals who have lost their
livelihoods during the COVID-19 pandemic.

Now for sale online, the Wanderer Series Relief Project cinsault ($20) will
hit shelves at H-E-B, Kroger, Central Market, Twin Liquors, Whole Foods Market, and
several independent bottle shops within a week.

The project is a collaboration between Hill Country winery William Chris Vinevards

and Austin-based master sommelier Craig Collins. Collins had long admired William
Chris’s wines and had been kicking around the idea of a collaborative project with Chris
Brundrett, the winery’s co-owner. He had even tasted multiple samples of wines with
Brundrett in the winery’s cellar. But it wasn’t until restaurants and bars began closing
their doors in March that a clear vision came into view for both of them.

“Watching my friends close restaurants and furlough employees at the onset of this was
horrible,” Collins says. “I felt so helpless to do anything. But when Chris and I started
talking, we realized we could put our hypothetical conversations about making a wine
together to good use.”

The two quickly came up with the idea of releasing a wine that could benefit their
friends in need. Collins had remembered tasting a distinctive cinsault that had been
aging in a concrete tank in the cellar.

“It was so fresh and tart and lively,” he says. “The kind of red wine Texans should be
drinking all summer.”

Brundrett worked with him to blend out the wine with a touch of mourvedre (about 5
percent) for a little added depth. The resulting wine is indeed fresh, with chewy notes
of cranberry and raspberry framed with pretty floral aromas and an appealing savory
finish. It’s delicious. And when served with a bit of a chill (twenty minutes in the fridge),
this refreshing, low-alcohol red will disappear before you realize it.

“Wine is about community, and our brothers and sisters in the restaurant and bar
industry are an important part of that community,” Brundrett says. “We knew if we did
something, it would have to be a focused pitch that had to hit a home run to get help to
the people who need it most.”
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The project quickly drew support from national vendors, including Fortis Solutions
Group, Berlin Packaging, Lafitte Cork & Capsule, G3 Enterprises, and Oeneo-DIAM.
They stepped up to donate glass bottles, corks, and foil capsules, while Austin-based
Canales & Co. designed the labels. Victory Wine Group is handling distribution. After
just four weeks of planning, the wine was ready for release. All Collins and Brundrett

needed was a way to get their profits appropriately dispersed.

The final piece of the puzzle was Chris Shepherd, a James Beard Award-winning
Houston chef who owns UB Preserv, Georgia James, and One Fifth Houston. His

Southern Smoke Foundation has been a catalyst in the food and beverage industry,

supporting hospitality professionals in need since 2015; during the pandemic, the
group has donated more than $1.2 million in relief aid. All profits from the sale of the
cinsault will go to the foundation to benefit the Texas hospitality industry.

“I truly love William Chris wines,” says Shepherd. “And Craig Collins has been a good
friend for a long time. We’re honored and humbled that they’ve chosen Southern
Smoke as the beneficiary of the Wanderer Series Relief Project.”

As abonus, YETI has contributed to the cause, offering two wine tumblers as part of a
“Relief Wine 11-pack” for $220.

William Chris is only one of the many wineries, distilleries, and breweries that have
shifted their focus to help others in the industry, even in the wake of their own
difficulties.
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The Leading Producer of Wine Industry Information and Events
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of 2019
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Representing the American wine industry in 10 brands isn't an
easy feat, but it's a task that the editors at Wine Business Monthly set
out to accomplish each year. With our annual st of Hot Brands, we're
looking for wineries, winemakers, growers and others who are making
some kind of statement within the industry. “Statement” can mean just
about anything—trying a new variety in an established region, using new
winemaking techniques, bucking the declining sales volume trend or
voicing an unpopular opinion for the sake of moving the industry forward.

We're ahways looking for wines of quality, but Hot Brands is more than a
list of the "best” or most interesting wines we've tasted during the year—
it's our chance to explore new regions, varieties and new winemakers
that, hopefully, embody some of the latest trends in an ever-growing,
ever-complicated wine market.

The resuits never turn out quite how we expect it, and we often end up.
with a couple of wines that surprise us. Even so, every year we stumble on
a couple of themes or patterns amongst our choices.

&
ANDIS
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This year we proved, quite by accident, that the Central Coast wine
industry is a force to be reckoned with: Four brands from the region
made it onto our 2019 list. We've got a traditional Paso Robles red blend
and a Pinot Noir from Sta. Rita Hills, but we've also included a Valdiguie
and Viognier as well. We found incredible diversity all along the central
California coast. We typically try not to choose so many brands from one
region, but the wines asserted themselves.

A couple of brands have made inspired attempts to reach new
consumers, whether through informative and creative labels, or collabo-
rations with music streaming giants. Others are focused on building their
local consumer base, creating blends, experiences and spaces for those
nearby to enjoy themselves while engaging with the wine.

This year, we've selected wines from pioneers, newcomers, small and
large producers—all of whom span the industry spectrum when it comes
to winemaking styles, reflecting the diversity that is the U.S. wine culture,
and that innate winemaker desire to produce something they, and the

THACHER

HOTBRANDS of the Past

2018 - Acquiesce Winery & Vineyards - Alara Cellars - Aridus Wine Company - Elk Cove
Vineyards - Intrinsic Wine Co. - Lagier Meredith - Onesta Cellars - Sanglacomo - Sans Wine
Co. - Smith Story Wine Cellars - 2017 - Alexandria Nicole Cellars - Amista Vineyards - Ankida
Ridge Vineyards - Band of Vintners - Bella Grace Vineyards Winery - Parrish Family Vineyard -
Stewart Cellars - Syncline Winery - Vidon Vineyard - Winery Sixteen 600 - 2016 - Amavi Cellars
- Dan Cohn Cellars - Fujishin Family Cellars - lllahe Vineyards - Infinite Monkey Theorem Winery
- LVVR Cellars - Mi Suefio Winery - Presqu'ile Winery - Senses Wines - Sleight of Hand Cellars -
2018 - Napanook (Dominus) - Guffy Family Wines - Kinero Cellars - Lovingston Winery - Mathis
Wine - Naked Wines - Post Familie Vineyards - Savage Grace - Sonoma Collection, District 3
- Cacciatore Fine Wines - 2014 - Brys Estate Vineyard & Winery - Concrete Wine Company -
Fiddlebender/Cellar 433 - Halter Ranch - Keller Estate - La Chertosa - Mcintyre Vineyards -
Skinner Vineyards - Treveri Cellars - Union Wine Company - 2013 - Cowhorn Vineyard & Garden
- Drew Family Cellars - Frogtown Cellars - Lake Sonoma Winery - LangeTwins Family Winery
and Vineyards - Matthiasson - Rack & Riddle - Riverbench Vineyard and Winery - Rétie Cellars
- Vino Noceto - 2012 - Ca’ Momi - Carr Winery - Hidden Ridge Vineyards - Jefferson Vineyards
- Kunin Wines - Milbrandt Vineyards - Red Caboose Winery « Tinhorn Creek « Troon Vineyard -
Two Shepherds - 201 - Wine by Joe - Cecchetti Wine Company - JC Cellars - Truett Hurst
- Barnard Griffin - Bennett Valley Cellars - Talbott Vineyards - Veritas Vineyard & Winery -
Barrister Winery - Lone Madrone - 2010 - Cameron Hughes - Crew Wine Company - Dusted
Valley - Twisted Oak - Black Ankle Vineyards « Salinia Wine Company - Bella Vineyards and Wine
Caves - Persimmon Creek Vineyards - Willakenzie Estate - Gloria Ferrer Caves & Vineyards -
2009 - Pacific Rim - Wines of Substance - Cambiata - Abacela - Cinder - Swanson Vineyards -
L'aventure - Marynissen Estates - Bartholomew Park Winery + Raffaldini Vineyards And Winery
- 2008 - Graziano - Four Vines Peasant - Becker Vineyards - Red Tail Ridge - Sojourn Cellars -
Domaine Drouhin + Jeff Runquist Wines - Marilyn Remark Winery - Trio Vintners - Purple Wine
Company - 2007 - Willamette Valley Vineyards - Ceja Vineyards - Tangent - Clos Du Val - Kutch
Wines - Coro Mendocino - JR. Storey - L'ecole N° 41 - King Family Vineyards - Gruet Winery -
2006 - A to Z Wineworks - House Wine - Liberty School - Shannon Ridge + Twenty Bench -
Cycles Gladiator - Bedell Cellars - Artesa Vineyards & Winery - Black Star Farms - Buena Vista
Carneros - 2008 - Parducci Wine Cellars - Solorosa - Cheapskate - Velvet Red - Incredible Red
- Hard Core - Kunde Estate - Hitching Post - Andretti Winery - Esser Vineyards - 2004 - Red
Truck « Cartlidge & Browne - Seven Deadly Zins - Oliver Winery - Angeline Wines - Rock Rabbit
- Three Thieves Bandit - Sofia Mini - Screw Kappa Napa - Graceland Cellars - 2003 - Hrm Rex-
Goliath - McManis Family Vineyards - Sebastiani Vineyards & Winery - Castle Rock Winery -
Black Oak - Jewel Collection - Tin Roof - Three Thieves + Jest Red - J Garcia Wines
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OCTOBER 2019

Impact of Varying Intervals of Extended
Maceration on Texas Mourvédre

Winery: William Chris Vineyards
Winemakers: Tony Offill and Chris Brundrett

Wanting to create more complex layers in their single-vineyard Mourvédre,
William Chris Vineyards’ winemakers Tony Offill and Chris Brundrett
decided to experiment with various maceration times. The five-, 40- and
120-day macerations each offered unique aromas, flavors and textures,
creating a more well-rounded, and interesting, final blend.

Excerpt from Winemaker's Postmortem:

WBM: What did you learn from this trial? Did anything occur
during the course of the trial or in the results that were
unexpected?

Offill & Brundrett: We leamned that we could use this across more of our
varietal programs in order to add depth and mouthfeel with a bit more reduc-
tive strength. In addition, we would reduce volumes across the lots of extended
maceration in order to make it a smaller percentage of the final blend.

The greenness on the 120-day lot was, and is, a bit challenging to blend.
However, the positive attributes in mouthfeel far outweigh the aromatic
components. The most surprising aspect was that there was virtually no
change in pH the longer we macerated. We anticipated more changes
in chemistry, which in the end proved not to be the case. However, the
mouthfeel depth improved more than we anticipated, which is a positive.

DECEMBER 2019

Finding the Right Oak for Each Pinot Noir Clone

Winery: Terragena Vineyard
Winemaker: Chris Buchanan

Curious about the effects of new versus neutral oak aging on specific Pinot
Noir clones, Terragena Vineyard proprietor Chris Buchanan decided
to run a trial testing just that: Holding all other fermentation variables
constant, this trial determines the sensory effects of new Hungarian oak
versus neutral French oak on Pommard clone Pinot Noir,

Buchanan is also bottling these wines as individual selections in order
to explore how each clone and oak treatment ages in comparison with a
blend of clones from the same vineyard. This long-term project will help
inform Buchanan and his winemaking team which dones or treatments
may be better suited to longer aging and/or how a blend of clones could
contribute to a wine that ages gracefully for many years.

Excerpt from Winemaker’s Postmortem:

WBM: Did you encounter any problems during the course of
the trial? If so, how did you overcome these issues?
Buchanan: It took forever to hand-write all of the details on each individual
bottle. Originally, we were going to write out the clone name and oak type
on each bottle. After about one case we decided to switch to codes. "N*
for neutral oak, “H* for Hungarian and “Pom" for Pommard. Clone 115,
well, that one didn’t need an abbreviation. WBM
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William Chris Vineyards

Skeleton Key
Intention, Luck and Conviction Embody Texan Winery's Spirit

With an unrivaled passion and determination, Chris Brundrett and
William ‘Bill" Blackmon are dedicated to showing the rest of the world
how wonderful Texas wine can be through William Chris Vineyards.

“Part of the wonderful gift of wine is tasting where the wine comes from.
| think that intention is at the backbone, or should be at the backbone, of
everything that we do. We want to share that through our wines, we want
to have people feel that when they drink our wines, and we want to inspire
others to feel intention and to be intentional in their lives,” he said.

That intention shows itself in
every tier of William Chris’ wines, ’
but it's in The Skeleton Key Red
Blend that one can really feel
that Texas spirit. A blend of
grapes from the state's various
AVAs, it's a lure to those who
aren't as interested in wine or
haven't experienced any Texas
wine before.

It also represents a pivotal
moment for the winery. When
Brundrett and Blackmon first
started the business, they had
very little capital—just $40,000
and an American Express credit
card. But they found a small piece
of land on which to make their
start, and on it sat a one-hun-
dred-year-old farmhouse. With a
little remodeling using materials found onsite, as well as some reclaimed
material from around the area, they turned it into their winery.

Amidst the demolition, Brundrett found a key—a skeleton key that
opened all the doors to the building. "That little farmhouse ended up
being, in a way, one of the keys to our success,” he said. "It was like the
comerstone of our brand.” In the end, they named their first line, Skeleton
Key, after it.

One could even say that key saved the winery. When they first started
to develop the Skeleton Key wine, Texas had one of the worst vintages in
its history thanks to an incredibly strong, late frost that devastated most
of the fruit. Brundrett and Blackmon, who had dedicated themselves to
using 100 percent Texas fruit, lost 90 percent of their crop. But that didn’t
deter them. Brundrett says he just got in his pickup truck and drove to see
every grower of every vineyard on the east side of Texas, looking for as
much fruit as he could get his hands on.

106 February 2020 WBM

"They were just little two-acre vineyards, four-acre vineyards, six-acre
vineyards—little, small pieces of land. | started making agreements to buy
all these little blocks of fruit, which is great. It saved our vintage. | literally
put 10,000 miles on my truck in one month, just driving,” he said.

The problem, however, was that they ended up with 20 lots of fruit,
many consisting of just one or two barrels. While each lot made a great
wine on its own, the two realized the insanity of making 20 different
wines, particularly so early in the winery's start. Brundrett said they also

took into consideration how
unpredictable the weather
could be—they could, poten-
tially, experience another crop
like this one again. The solution:
a proprietary red blend.

A couple hundred cases of
the Skeleton Key Red Blend
were produced that year and it
sold out in just two months—it
was the fastest selling wine in
William Chris history. When the
next vintage rolled around, they
made a little bit more, and the
next year a bit more. And they
always sold out. People fell in
love with the brand—today
it's in restaurants, H-E-B's and
other grocery stores. Those

external sales consistently drive
consumers to the winery. "People come into William Chris and half the
time don't even taste it but end up buying a case, because they saw it on
a restaurant shelf," Brundrett said.

Today, that entry level wine has seen great success and the Skeleton
Key brand has expanded to include a Cabernet, a white blend and a
Mourvédre. "Those are just taking off like wildfire. That (the Skeleton Key
Red Blend) is kind of like the entry level, the access point. Once somebody
tastes this and really likes it, then they look a little deeper and come out
to the winery, and schedule their visit, and really dig into a lot of the single
variety wines,” Brundrett said.

While Skeleton Key has saved the winery from incredible vintage vari-
ations over the years, Brundrett hopes that some of their single vineyard
and higher end wines will also showcase the power and quality of Texas
winemakers and winegrapes. "We're building an amazing wine industry.
We’re supporting an economy and building a business that's going to be
around for the next hundred years—that’s responsible.”
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AMERICA THE BOUNTIFUL Regions once considered wine deserts are produclng in-demand bottles as a new wave of winemakers boldly redraw the map of Amencan wine. regions.

By LETTIE TEAGUE

HE FAMED frontier spirit of the men

and women who helped settle the

country we now call the United States

required courage and conviction and

the willingness to leave the familiar
behind for worlds unknown—possible riches or
possible ruin. It’s the same spirit that drives so
many American winemakers today, men and
‘women who often risk all in the hope of producing
a world-class wine.

Jayme Henderson, 42, and Steve Steese, 44, aré -

*two such 21st-century pioneers. Just over two
years ago the couple left behind good jobs (som-
melier and wine director, respectively) at a top
Denver steakhouse, sold their home in the suburbs
and 85 acres in iss, on C
Western Slope.

The farm, which they named the Storm Cellar,
featured a rundown house, a few outbuildings and
16 acres of grapes, including a decades-old plot
said to be the highest-elevation Riesling vine-
yard—at almost 6,000 feet—in the West Elks ap-
pellation and possibly North America. It was also,
as it turned out, riddled with phylloxera, the
dreaded vineyard louse.

life savings and also investment money fronted by

five couples who are all close friends.

Neither Ms. Henderson nor Mr. Steese had
trained as a winemaker, though Ms. Henderson
worked two harvests in Oregon and one in Napa.
They relied instead on a deep knowledge of wine
gained during their restaurant years, occasional
advice via email and phone from winemaking con-
sultants, and books. “My mom gave me an amazing.
textbook on vineyard management,” Ms. Hender-
son recalled. YouTube videos were a great source
of instruction on subjects as varied as pruning and
tractors.

Perhaps their greatest asset? “An insane work
ethic,” said Ms. Henderson. “We will do whatever
we have to do.” And they share all the labor
equally. “We literally do everything together,” said
Mr. Steese, who is much more laconic than his
bubbly wife.

Indeed, during the two days I spent with the
couple last month, they never stopped working,
whether it was fixing hoses or loading and press-
ing two tons of Roussanne grapes. I wasn’t sur-
prised to hear that they prune the entire vineyard
by hand, even in exceedingly cold weather. This de-
cision has resulted in severe carpal tunnel syn-
drome for Ms. Henderson.

yer to research the property deed to ensure there
would be enough water to support a vineyard. It
cost them a substantial sum, which they paid be-
fore they even owned the property.

Their problems haven’t been limited to inexperi-
ence, phylloxera or drought, either. Just a few days
‘Dbefore I arrived in mid-October, it snowed. "And
the day after the snow, there was freezing rain,”

Ms. Henderson noted with a hearty brand of cheer-
fulness. “But we didn’t send anyone home,” said
Mr. Steese. “We knew that if we did, we’d never see
them again.” Harvest help is scarce in their region,
as the numerous nearby hemp farms pay much
higher hourly rates.

There may not be other American wmemnk
ers staking a claim for Riesling at this elevation,
but there are plenty who are daring to buck
trends and boldly go where others aren’t. When
Nathan Kandler of Precedent Wines decided he
wanted to make Chenin Blanc in California—a
grape once common in the state and now ex-
tremely hard to find—he had to put in consider-
able time when it came to sourcing grapes. Vine-

” yard owners were ripping out Chenin Blanc and

replanting vineyards with varieties they consid-
ered more lucrative. Mr. Kandler made Chenin in
Lodi and Mendocino before purchasing fnut m

i A AP TN a W n o AT U B
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Winemakers
Rediscover
America

Continued frompageDI

‘Wright, founder and vineyard man-
-ager of Sanctuary Vineyards, has
experimented with a couple dozen
varieties in the hunt for grapes that
will thrive in his humid location. So-
far he’s found that Albarifio, the
‘white grape of Spain, does very
well, while certain Bordeaux variet-
ies, such as Cabernet Franc and
Merlot, are more of a challenge.

Sarah Troxell, co-owner of Galen
Glen winery in the Lehigh Valley of
eastern Pennsylvania, planted a
few acres of Griiner Veltliner 16
years ago, despite the fact that her
family didn’t really know anything
about how to grow or vinify the
Austrian white grape. Though
American wine drinkers were
largely unfamiliar with the grape,
she’d fallen in love with it. Almost
two decades later, Galen Glen’s
Griiner has been recognized as one
of the best wines in the state.

For winemaker Sarah O’Herron at
Black Ankle Vineyards in Mount
Airy, Md., a love of wines from the
Rhone Valley in France drove the de-
cision to plant Syrah even though
neighbors had struggled with the
variety and lost vines to the cold.
“We decided that if we put Syrah in
some of our warmest spots on very
limiting rootstock, we might just
have a chance to make it work—and
that we loved the wines enough that
it was worth a shot!” she wrote in an
email. Ms. O’Herron’s success with
the grape has since driven Black An-
Kle to build Live Edge Vineyards
nearby, where they’re considering
planting still more risky Rhone vari-
eties, including Grenache.

Other winemakers have dared to
move beyond the so-called “noble”
varieties of the European Vitis vin-
ifera species, such as Riesling or
Syrah, to concentrate on the hardy
labrusca grapes native to North
America. Varieties in the latter cate-
gory, including Catawba and Norton,
are widely underestimated as good
for little more than simple, sweet
‘wines best locally consumed. Yet in
the hands of talented producers
such as Caleb Barber and Deirdre
Heekin of La Garagista winery in
Vermont, or Nathan Kendall in the
Finger Lakes of New York, labrusca
grapes are the source of highly in-
teresting wines that quickly sell out.
About half the wines La Garagista
produces are sparkling; the cool cli-
mate of their farm in Barnard, Vt.,
has proved a boon. “We have the
acidity to support these kinds of
‘wines,” said Ms. Heekin.

Of course, experimentation won’t
go very far if the wines aren’t good
or they aren’t properly promoted or
sold. That’s why Ms. Henderson and
Mr. Steese spend a lot of time on the

~iroad. This year they traveled to food

and wine festivals all over Colo-

do—seven in total—as much to

~ spread the word about the West Elks
‘wine region as their own wines.
“There’s a huge disconnect between
Colorado wines and Colorado res-
taurants,” said Mr. Steese.

‘The couple regularly deliver
wines to restaurants and stores in
Denver, a four-hour drive over the

‘We decided we might
just have a chance to
make it work—and we
, loved the wines enough
that it was worth a shot!’

| -
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1. Vermont
2017 La Garagista “House
Music” Petillant Naturel
$45 This delicious, slightly
sparkling, dry red is made
from various American hy-
brid grapes, such as La
Crescent and Frontenac
Noir. It’s an homage to
Lambrusco, according to La
Garagista proprietor Deir-
dre Heekin. The Vermont
winery makes 21 wines and
ciders, half of them spar-
kling, a style Ms. Heekin
says is “uniquely suited to
our terroir”

2. Massachusetts

2009 Westport Rivers Brut
Cuvée RJR $30 This Mas-
sachusetts winery is spar-
kling-focused, turning out
Champagne-method wines
like this rich, toasty Pinot
Noir-dominant sparkler.
Since Westport Rivers’
founding in 1986, its vine-
yard has grown to be New
England’s largest, covering
some 80 acres in the
southeastern end of the
Bay State.

3. New York

2017 Chépika Catawba Pé-
tillant Naturel $30 Wine-
maker Nathan Kendall, a
Finger Lakes native; knew
the (often maligned)
Catawba grape closely as-
sociated with the region
had been used to make
sparkling wine in the past,
so that’s what he and som-
melier Pascaline Lepeltier
chose to do. This is a fruity,
fun, lightly sparkling wine.

4, New Jersey

2017 Mount Salem Vine-
yards St. Laurent Pittstown
$45 Although vintner Peter
Leitner might easily have
planted a vineyard in any
number of states, he chose
New Jersey and Austrian
varieties such as St. Lau-
rent, which he considers the
Garden State’s answer to Pi-
not Noir. His take on the
grape is indeed decidedly Pi-
not-like, marked by vibrant
red fruit, snappy acidity and
lovely fruit and floral aro-
mas.

5. Pennsylvania
2018 Galen Glen Vinology
Griiner Veltliner Lehiah Val-

EATING & DRINKING

From Sea tb Sh'ining Syra

Consider these 20 worthy bottles from up-and-cor
American wine regions for your Thanksgiving table

bodied wine marked by text-
book Syrah aromas of black
pepper and spice.

7. Virginia

2017 Michael Shaps Monti-
cello Petit Manseng $30
The Petit Manseng grape is
a rarity in the US, and it's
even more rare for this na-
tive French variety to be

-used for anything other

than sweet wine. But wine-
maker Michael Shaps has
found that a dry version
suits his climate and soils.
His barrel-fermented wine—
a rich, lush white—appar-
ently so impressed fellow
Virginia winemakers that
several decided to give the
dry version a try.

8. North Carolina

2018 Sanctuary Vineyards
Pearl Albarifio $25 This Car-
olina take on the Spanish
white grape Albarifio is de-
cidedly tropical in a bright
and juicy way. It's one of the
14 varieties John Wright
planted on 30 acres in the
Outer Banks of North Caro-
lina, and it may be the re-
gion's first Albarifio. “I hope
we're not the last,” said Mr.
Wright.

9. Michigan
2018 Left Foot Charley
Kerner Old Mission Penin-

American oak barrels, re-"
sulting in this soft, full-bod-
ied Merlot-like wine.

11. Missouri

2018 TerraVox Saignée $35

TerraVox founder Jerry Eis-
terhold (also an exhibit de-
signer for museums) set out
to make a rosé as much like
a red wine as possible and
also a “deconstruction” of a
grape—in this case Norton,
Missouri’s signature grape.
His saignée rosé is a first
pressing of Norton, aged a
few months in oak barrels to
yield a textured, almost sa-
vory and, yes, nearly red
rosé.

12.Kansas

2018 Holy-Field Vineyard &
Winery Dry Vignoles $15 Ac-
cording to Michelle Meyer of
Holy-Field Vineyard & Win-
ery, it'’s common in the Mid-
west for Vignoles to be

: When customers
can't pronounce the name of
this hybrid American grape
they call it “the wine in the
blue bottle” Although most
Vignoles wines tend to be
quite sweet—some cloyingly
so—this is an attractive, dry
white, refreshing and bright
with tropical notes.

13. Colorado

2018 The Storm Cellar Dry

Riesling West Elks $22
Sourced from the oldest
(and rockiest) block of Ries-
ling vines in the Storm Cel-
lar’s Redstone Vineyard, this
lithe, minerally white aged in
stainless steel offers a snap-
shot of the high-quality
wines that owners Jayme
Henderson and Steve Steese
strive to produce.

14. Idaho

2018 Hat Ranch Winery Es-
tate Grown Dry Moscato
$78 Hat Ranch Winery takes
its name from a ranch
founded by the owners’
great-grandparents in 1902.
Today the winery produces
some of Idaho’s most lauded
bottles. This dry Moscato, a
lively floral-scented, ripe
white, is one of the winery’s
most-awarded wines as well
as one of Idaho’s most un-
common whites. Winemaker

--gableIt's sotirced fromthe

Cimarron Vineyard, consid-
ered Arizona's very best,
planted by Oregon Pinot
Noir superstar Dick Erath.

17:‘New Mexico i
Gruet Sparkling Pinot Meu-
nier $42 Native Frenchman
Laurent Gruet began grow-
ing grapes for Champagne-
method sparkling wine just
outside Albuquerque, NM,
decades ago—a quixotic en-
deavor then and now. But
this crisp, slightly herbal Pi-;
not Meunier sparklerisa !
first, produced in honor of
the winery’s 30th anniver-
sary.

18, California

2017 Precedent Enlighten-
‘ment Mountain Vineyard
Chenin Blanc Mendocino
$25 Winemaker Nathan
Kandler chases great Chenin
Blanc vineyards of distinc-
tion all over California—a
daunting task, as so few still
exist. From a vineyard
planted in 1980 above a
Buddhist monastery, this
wine is a sublime combina-
tion of restraint and opu-
lence—lush yet marked by a
firm mineral note.

19. Oregon
2017 Morgen Long Willam-
ette Valley Chardonnay -

a3
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ies, such as Cabernet Franc and
Merlot, are more of a challenge.

Sarah Troxell, co-owner of Galen
Glen winery in the Lehigh Valley of
eastern Pennsylvania, planted a
few acres of Griiner Veltliner 16
years ago, despite the fact that her
family didn’t really know anything
about how to grow or vinify the
Austrian white grape. Though
American wine drinkers were
largely unfamiliar with the grape,
shed fallen in love with it. Almost
two decades later, Galen Glen’s
Griiner has been recognized as one
of the best wines in the state.

For winemaker Sarah O’Herron at
Black Ankle Vineyards in Mount
Airy, Md., a love of wines from the
Rhéne Valley in France drove the de-
cision to plant Syrah even though
neighbors had struggled with the
variety and lost vines to the cold.
“We decided that if we put Syrah in
some of our warmest spots on very
limiting rootstock, we might just
have a chance to make it work—and
that we loved the wines enough that
it was worth a shot!” she wrote in an
email. Ms. O’Herron’s success with
the grape has since driven Black An-
Kle to build Live Edge Vineyards
nearby, where they’re considering
planting still more risky Rhone vari-
eties, including Grenache.

Other winemakers have dared to
move beyond the so-called “noble”
varieties of the European Vitis vin-
ifera species, such as Riesling or
Syrah, to concentrate on the hardy
labrusca grapes native to North
America. Varieties in the latter cate-
gory, including Catawba and Norton,
are widely underestimated as good
for little more than simple, sweet
wines best locally consumed. Yet in
the hands of talented producers
such as Caleb Barber and Deirdre
Heekin of La Garagista winery in
Vermont, or Nathan Kendall in the
Finger Lakes of New York, labrusca
grapes are the source of highly in-
teresting wines that quickly sell out.
About half the wines La Garagista
produces are sparkling; the cool cli-
mate of their farm in Barnard, Vt.,
has proved a boon. “We have the
acidity to support these kinds of
wines,” said Ms. Heekin.

Of course, experimentation won’t
go very far if the wines aren’t good
or they aren’t properly promoted or
sold. That’s why Ms. Henderson and
Mr. Steese spend a lot of time on the

~road. This year they traveled to food

and wine festivals all over Colo-
“-rado—seven in total—as much to
spread the word about the West Elks
“ wine region as their own wines.
“There’s a huge disconnect between
Colorado wines and Colorado res-
taurants,” said Mr. Steese.

The couple regularly deliver
wines to restaurants and stores in
Denver, a four-hour drive over the

“We decided we might
just have a chance to
make it work—and we
, loved the wines enough
“that it was worth a shot!”

“ mountains that can often be a white-
.knuckler, especially in the snowy
“ months. But perilous driving, persis-
& tent promotion and endless work

awards. At the 2019 Colorado Gover-
nor’s Cup competition, the rosés

Cwine in the competition; a world-
class wine.”

That’s an enormous accomplish-

ment for a winery so young, but

>, Mr. Steese and Ms. Henderson have

Jittle time for laurel-resting. They

are planning to build a new and

~ larger winery, a commercial

; “kitchen and three guest cottages,

" and perhaps invest in a few farm
animals, too. Ms. Henderson has a
weakness for burros.

1. Vermont

2017 La Garagista “House
Music” Petillant Naturel
$45 This delicious, slightly
sparkling, dry'red is made
from various American hy-
brid grapes, such as La
Crescent and Frontenac
Noir. It’s an homage to
Lambrusco, according to La
Garagista proprietor Deir-
dre Heekin. The Vermont
winery makes 21 wines and
ciders, half of them spar-
kling, & style Ms. Heekin
says is “uniquely suited to
our terroir.”

2. Massachusetts

2009 Westport Rivers Brut
Cuvée RJR $30 This Mas-
sachusetts winery is spar-
kling-focused, turning out
Champagne-method wines
like this rich, toasty Pinot
Noir-dominant sparkler.
Since Westport Rivers’
founding in 1986, its vine-
yard has grown to be New
England’s largest, covering
some 80 acres in the
southeastern end of the
Bay State.

3, New York

2017 Chépika Catawba Pé-
tillant Naturel $30 Wine-
maker Nathan Kendall, a
Finger Lakes native, knew
the (often maligned)
Catawba grape closely as-
sociated with the region
had been used to make
sparkling wine in the past,
so that’s what he and som-
melier Pascaline Lepeltier
chose to do. This is a fruity,
fun, lightly sparkling wine.

4, New Jersey

2077 Mount Salem Vine-
yards St. Laurent Pittstown
$45 Although vintner Peter
Leitner might easily have
planted a vineyard in any
number of states, he chose
New Jersey and Austrian
varieties such as St. Lau-
rent, which he considers the
Garden State’s answer to Pi-
not Noir. His take on the
grape is indeed decidedly Pi-
not-like, marked by vibrant
red fruit, snappy acidity and
lovely fruit and floral aro-
mas.

5, Pennsylvania

2018 Galen Glen Vinology
Grtner Veltliner Lehigh Val-
ley $17 Galen Glen's is one
of the oldest Griiner Velt-
liner vineyards in the USS.
Proprietor Sarah Troxell fell
in love with the Austrian
white grape 16 years ago—
and spent many years figur-
ing out how to grow it well
in eastern Pennsylvania. The
happy result: this bright,
high-acid white wine
marked by notes of stone
fruit.

6. Maryland

2016 Black Ankle Vineyards
Leaf-Stone Syrah $56 Al-
though other Maryland pro-
ducers had planted Syrah
and struggled to get it ripe,
Black Ankle co-owners
Sarah O'Herron and Ed
Boyce were determined to
get it right. In 2003 they
planted Syrah in their
warmest site, and the wines
have gone from strength to
strength. This is a soft, full-

bodied wine marked by text-
book Syrah aromas of black
pepper and spice.

7. Virginia

2017 Michael Shaps Monti-
cello Petit Manseng $30
The Petit Manseng grape is
a rarity in the US, and it's
even more rare for this na-
tive French variety to be
used for anything other
than sweet wine. But wine-
maker Michael Shaps has
found that a dry version
suits his climate and soils.
His barrel-fermented wine—
a rich, lush white—appar-
ently so impressed fellow
Virginia winemakers that
several decided to give the
dry version a try.

8. North Carolina

2018 Sanctuary Vineyards
Pear| Albarifio $25 This Car-
olina take on the Spanish
white grape Albarifio is de-
cidedly tropical in a bright
and juicy way. It's one of the
14 varieties John Wright
planted on 30 acres in the
Outer Banks of North Caro-
lina, and it may be the re-
gion's first Albarifio. “I hope
we're not the last,” said Mr.
Wright.

9. Michigan

2018 Left Foot Charley
Kerner OId Mission Penin-
sula $20 When winemaker
Bryan Ulbrich first tasted a

_Kerner from Alto Adige, It-

aly, he was intrigued and
thought the grape might
thrive in Michigan. “I figured
if we could ripen Pinot Blanc
and Riesling, we had a good
shot at Kerner;” he said. The
gamble paid off with this
fruity but dry, lively white,
an uncomplicated pleasure
to drink.

10. Indiana

2017 Creekbend Vineyard
Crimson Cabernet Indiana
Uplands $30 Winemaker
Dennis Dunham planted
this cross between Caber-
net Sauvignon and the na-
tive American Norton grape
in 2010, thinking the latter
winter-hardy, disease-resis-
tant red variety would be a
good fit for a southern Indi-
ana vineyard. The wine
spends about 15 months in

American oak barrels, re-
sulting in this soft, full-bod-
ied Merlot-like wine.

11. Missouri

2018 TerraVlox Saignée $35
TerraVox founder Jerry Eis-
terhold (also an exhibit de-
signer for museums) set out
to make a rosé as much like
a red wine as possible and
also a “deconstruction” of a
grape—in this case Norton,
Missouri’s signature grape.
His saignée rosé is a first
pressing of Norton, aged a
few months in oak barrels to
yield a textured, almost sa-
vory and, yes, nearly red
rosé.

12.Kansas

2018 Holy-Field Vineyard &
Winery Dry Vignoles $15 Ac-
cording to Michelle Meyer of
Holy-Field Vineyard & Win-
ery, it's common in the Mid-
west for Vignoles to be

19ty

“i packaged in blue bottles. It's

helpful too: When customers
can't pronounce the name of
this hybrid American grape
they call it “the wine in the
blue bottle” Although most
Vignoles wines tend to be
quite sweet—some cloyingly
so—this is an attractive, dry
white, refreshing and bright
with tropical notes.

13. Colorado

2018 The Storm Cellar Dry
Riesling West Elks $22
Sourced from the oldest
(and rockiest) block of Ries-
ling vines in the Storm Cel-
lar’s Redstone Vineyard, this
lithe, minerally white aged in
stainless steel offers a snap-
shot of the high-quality
wines that owners Jayme
Henderson and Steve Steese
strive to produce.

14.1daho

2018 Hat Ranch Winery Es-
tate Grown Dry Moscato
$78 Hat Ranch Winery takes
its name from a ranch
founded by the owners’
great-grandparents in 1902.
Today the winery produces
some of Idaho’s most lauded
bottles. This dry Moscato, a
lively floral-scented, ripe
white, is one of the winery's
most-awarded wines as well
as one of Idaho’s most un-
common whites. Winemaker
Tim Harless, who's produced
the wine since 2014, regards
the 2018 as his best yet.

15, Texas

2018 William Chris Vine-
yards Pétillant Naturel Rosé
$25 Winemaker Chris Brun-
drett believes in making
Texas wines from Texas
fruit—definitely an uncom-
mon approach when the
vineyard was founded in
2008. He specializes in seri-
ous reds from Rhone variet-
ies, though he also makes.
wines that are refreshing
and fun, such as this juicy,
lightly bubbly Merlot-San-
giovese rosé.

16. Arizona

2018 Chateau Tumbleweed
Cimarron Vineyard Picpoul
: Blanc Cochise County $28

: Winemaker Joe Bechard
characterizes this crisp, dry
* white as “dangerously chug-

- gable! It's sotirced from the

Cimarron Vineyard, consid-
ered Arizona’s very best,
planted by Oregon Pinot
Noir superstar Dick Erath.

17. New Mexico

Gruet Sparkling Pinot Meu-
nier $42 Native Frenchman
Laurent Gruet began grow-
ing grapes for Champagne-
method sparkling wine just
outside Albuguergue, NM,
decades ago—a quixotic en-
deavor then and now. But
this crisp, slightly herbal Pi-
not Meunier sparkler is a
first, produced in honor of
the winery’s 30th anniver-
sary.

18, California

2017 Precedent Enlighten-
ment Mountain Vineyard
Chenin Blanc Mendocino
$25 Winemaker Nathan
Kandler chases great Chenin
Blanc vineyards of distinc-
tion all over California—a
daunting task, as so few still
exist. From a vineyard
planted in 1980 above a
Buddhist monastery, this
wine is a sublime combina-
tion of restraint and opu-
lence—lush yet marked by a
firm mineral note.

19. Oregon

2017 Morgen Long Willam-
ette Valley Chardonnay
Loubejac $50 Although Ore-
gon is solidly Pinot Noir
country, winemaker Seth
Morgen Long decided his fo-
cus would be Chardonnay—
only Chardonnay. He makes
quite a few, and his Loubejac
bottling is particularly out-
standing, a mineral-driven
Chablis double.

20, Washington

2078 Savage Grace Under-
wood Mountain Vineyards
Columbia Gorge Pinot Noir
$42 Winemaker Michael
Savage is a big proponent
of the little-known cool-cli-

mate Columbia Gorge re-

: gion: He produces a range

of notable wines, from
Griner to Gewdrztraminer,

i out of Underwood Moun-
¢ tain Vineyards, but his Pi-

ot Noir is particularly tran-
cendent. It’s lithe and
ransparent, redolent of
arth and red cherry.

F. MARTIN RAMIN/THE WALL STREET JOURNAL, STYLING BY ANNE CARDENAS
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12 American Sparkling Wines to
Buy Right Now

From dry to sweet, and affordable to less so, here are some of the best bubbles in the U.S.

American sparkling wine is finally starting to get the respect it’s deserved for a
long time. Schramsberg, under the ownership of the visionary Davies family
since 1965, has been producing some of the best sparklers in America for over
half a century. Oregon is coming on strong, with a fantastic sparkling-wine
culture. Gruet, in New Mexico, proves year after year that exciting, delicious
bubbles don’t have to cost a fortune. The End of Nowhere, in Amador County,
California, is a newer producer that’s finding a growing audience and well-
deserved success with their foot-tread, single-vineyard “Uncorked!,” a dry
sparkling Zinfandel that is in many ways representative of the brave direction
that American sparkling wine is heading.

All this means that narrowing down any list of standouts is a difficult process.
But these 12 bottles represent a good range of what’s on the market, produced in
an array of styles from classic to pét-nat, and at price points that stretch from
around $20 to over $100. They’re listed alphabetically, encompass wines from
bone dry to a little bit sweet, and are all worth the effort to track down.

PHOTO: KIRSTEN KAISER

2017 William Chris Vineyards Pétillant Naturel Rosé Texas
($25)

Aromas of strawberry leather and compressed watermelon are friendly and not
over-the-top: There’s an appealing sense of balance to this standout pét-nat. The
palate, however, is bracingly dry and cut through with flavors of watermelon
pith, kumquats, Chinese bitter melons, and a palate-cleansing burst of acidity
on the finish. Each sip makes you thirsty for another one.
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20 White Wines You Can Still
Drink When It's Cold Out

These fantastic bottles prove that you can (and should) drink white wine year round.

Just because autumn is here doesn’t mean that you need to stop drinking white
wine. It just means that the pairings change—fewer crisp whites with grilled
seafood and more of them with spaghetti and clams, cooked indoors—and that
richer ones take on a greater sense of prominence. Here, then, are 20 standout

bottles of white wine to enjoy as the cooler weather arrives. Honestly, any one of
them would be great year-round, but these bottles seem particularly well-suited
to this chillier time of year.

William Chris Vineyards “Mary Ruth” White Wine 2017
Texas ($28)

PHOTO: KIRSTEN KAISER

This blend of Malvasia Bianca, Blanc du Bois, and Muscat Blanc may not read as
terribly cool-weather-appropriate on paper, but the extra year of bottle age has
allowed an unexpectedly savory side to emerge from the otherwise generously
floral and sweetly spiced tangerine-driven aromas and flavors. There is also a hit
of white tea and gunflint, as well as white-blossomed flowers and preserved
lemon, that make it perfect for an autumn day that still retains some of the heat
of the summer.
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FILM STAR CLEAN CITY
JESSE BORREGO ON LATINOS SA'S PLAN TO SAVE THE
IN HOLLYWOOD ENVIRONMENT

15 wineries

worth a

visit—and
a glass

.

JuLy 2019
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TRULY TEXAN
Should Texas wines be made solely
from Texas grapes? Members of Texas
Wine Growers think so

CHRIS BRUNDRETT AND BILL BLACKMON, FOUNDERS OF WILLIAM CHRIS
Vineyards, want to ensure that when wine enthusiasts purchase a
bottle with a state of Texas emblem on it, the wine inside is actu-
ally made with Texas grapes, “Most regions in the world make
wine from that region and label it as such,” Blackmon says

They're among a group of winemakers and vineyard owners
who supported a bill filed during the most recent legislative
session that would have required wines labeled as Texan to be
made with 100 percent Texas grapes, Such rules already are in
place in California, Oregon and New York. Texas is among the
46 states that follow federal regulations, which allow for wines 1o
be labeled state wines if 75 percent of the grapes used to produce
them were grown in that state.

Blackmon and Carl Money, an attorney and owner of Pontotoc
Vineyard, describe the proposed rule as “truth in labeling™ and
say they believes it's the only way Texas will truly establish itself
as & wine region in the way that California has done. That’s not to
say wine can't be made with grapes purchased from California—a
practice that’s not altogether uncommon—it's just that bottles
like that would have to be clear about what they contain

Opponents of the bill say that Texas” weather is too volatile for
such a requirement, especially considering the amount of grapes
being grown in state. While California has around 560,000 acres
of vineyards, according to the national association Wine America,
Texas has just over 4,300

Major wineries like Messina Hof and Llano Estacado, along
with the Texas Wine and Grape Growers Association. did not
support the bill; the association made a statement that it'’s simply
not in the best interest of the industry right now.

Money, president of Texas Wine Growers, which supported the
bill, says passage of the bill would have incentivized vineyards to
grow their footprint and that without a change to the rule, there
will never be any reason not to purchase grapes from other states.
Additionally, he says, the 2019 bill allowed for exceptions in years
when weather decimates Texas erops and it provided a five-year
timeline for implementation. Money says he was encouraged to
see the measure get move traction this year than in 2017 and he
and Blackmon say they plan to lobby for it again in 2021, "We'll
do it every two vears until we get it done,” Money says,
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KUHLMAN CELLARS
18421 €. Hwy. 290
Stonewall
kuhimancelars.com

Wine is just the start of the experience at this tast-
ing room that was opened in 2014 by Christopher
and Jennifer Cobb. Both the Signature and Casual
Pairing options, for which advanced reservations
are required, include tastes of Kuhlman's signature
wines plus bites erafled by San Antonio chef Chris
Cook that perfectly complement each wine. “We
believe strongly in this idea of the Old World and
taking the time to come together as a community
and family over food and wine,” says Christopher
Cobb. Winemaker Bénédicte Rhyne, a native of
France who earned her master’s in oenology from
the University of Bourgogne and worked in Sonoma
before moving to the Hill Country i 2002, creates
Texas wines that have a French style, including the
Kuhlmanation Estate Rosé and red blends like the
award-winning Barranca or Alluve, which includes
mourvedre, tempranillo, carignan, grenache, malbec
and petite sirh. One tasting takes place in the barrel
room and the other in the wine garden with gorgeous
views, After & sommelier-guided tasting, order a full
glass and linger on the second story patio,

WINE TO TRY: 2016 Barranca

JuLy 2019

MAGAZINE

CALAIS WINERY
8115 Hwy. 290 W.
Hye
calasswinery.com

Intimate tours here are offered by appointment only, allowing staff to not only
pour tastes of its Texas wines but also to have time to explain the production
process behind them, Book a Saturday- and Sunday-only “cave tasting” that
takes place in a literal cave dug into the hillside. Wines are served along a
longleaf pine bar made from reclaimed wood sourced from an East Texas horse
barn while barrels line the walls. Originally founded in Dallas in 2008 by the
French-bom Benjamin Calais, Calais Winery closed its Deep Ellum location
in 2014 and reopened along with a vineyard in 2015 in Hye. An engineer
by trade, Calais describes his operation as a "boutique winery” and says hels
committed to creating wines that truly represent the region, including chenin
blanc, Bordeaux, malbec and petit verdot.

WINE TO TRY: 2015 Gravitas

WILLIAM CHRIS VINEYARDS
10352 Hwy. 290

Hye

wilbamchriswines.com

The founders of this Hye vineyard and tasting room insist you don’t have
to know a thing about wine varietals to enjoy their flights. “We're all about
education —from the growing end 1o the pouring of wine,” says William “Bill®
Blackmon, who owns the vineyard along with Chris Brundrett. The pair is
leading the charge for wines made with only Texas grapes (see “Truly Texan"
sidebar on page 48) and source from the Texas High Plains AVA to supplement
what they grow in the Hill Country, taking a farmer’s approach to picking their
grapes at precisely the right time so minimal intervention is required in the
winemaking process. “We are of the approach that wine is made i the vineyard
Blackmon says. The Mary Ruth, a white wine named for Blackmon'’s mom
that blends muscat and blane du bois, is a customer favorite, says Blackmon,
while the High Plains Rosé is the perfect complement to a hot summer day.
WINE TO TRY: 2018 Mary Ruth

Stay A While
Hye eschews its old repulation as a place 1o say “Hye bye™ with
# growing rumber of wineries and more

Garrison Bros.
Distillery

Hye Cider Co. French

ahe a detour fron

3 release from
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MIXED CASE: OPINION AND ADVICE

The Future Is Bright for Texas Wine

An emerging wine region on the cusp of something great

By Emma Balter o o @ 9 9

m Apr 25, 2019

| always like to say, when someone scoffs at the mention of wine from "atypical"
places, that back in the day people used to laugh at the idea of wine from
California. Who's laughing now?

Visiting emerging wine regions is fascinating and exciting to me. Producers are still
trying to figure it all out: what their terroir offers, which grapes to grow, how to
make the wine .... Very slowly, often painfully so, they are working to shape an
entire wine region—one that could be great. This is how | felt when | visited Texas
Hill Country this past November.

For more on traveling to Austin and the Hill Country area, including where to eat and
stay, pick up a copy of Wine Spectator's June 15 issue, on newsstands May 14.

More than a decade ago, Chris Brundrett was about to leave his native Texas to
follow some job offers in California. He was working in the local wine industry and
had grown disgruntled by its slow progression. Then he met Bill Blackmon, a
pioneer vintner who planted his first vineyard in 1983 in the High Plains, near
Lubbock, and moved down to Hill Country in 1996. The two men bonded over a
shared philosophy: that wine should have a sense of place, and that Texas has
enormous potential.

Brundrett stayed. He and Blackmon made their first vintage together in 2008 and
bought their winery in Hye in 2010. Today, William Chris Vineyards makes about
30,000 cases of wine from their 6.5-acre estate vineyard, as well as from dozens of
vineyards throughout the state that they either farm themselves or buy grapes
from. Rhéne varieties are their main focus, especially Mourveédre, which they
mostly bottle standalone. They also make Merlot, Sangiovese, Roussanne, rosé
and sparkling wine, among others.
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The William Chris team believe single-variety Mourvédre can become big in Texas.

The William Chris wines are qualitatively a whole lot better than what you might
expect from Texas if you have preconceived notions (yes, summers here are
hotter than a stolen tamale). Their wines are balanced and elegant, with vibrant
fruit profiles and great structures. But it doesn't matter if you're making the best
wines in the world: If all your neighbors' wines are mediocre, no one will take your
region seriously. It takes a village.

Coming of age

There has been tremendous growth in Hill Country, with more wineries popping
up every year. Brundrett remembers when there were only five wineries on his
road; now there are about 60 within a half-hour drive. Some of this growth,
however, has come in the form of quick-buck enotourism, geared toward
bachelorette parties and tasting-room crawls, where quality is an afterthought.

Luckily, many of William Chris' neighbor vintners are now making great wine as
well. "I always joke that I'll be Chris Brundrett's Warren Winiarski to his Robert
Mondavi any day," says Regan Meador of Southold Farm & Cellar. He and his wife,
Carey, moved from New York to Hill Country in 2017. They had started Southold
on Long Island in 2015, but one day the town flip-flopped on their decision to
allow them to build a facility. The Meadors packed up and moved to Texas, where
Regan is from.
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They settled on a hilltop property 18 miles east of Fredericksburg. They planted 16
acres of rootstock on the hillside, but Regan isn't in any hurry to decide what
grapes to put in. Right now, he's tinkering with the varieties he's getting from his
vineyard partners. He has two of them, one in Hill Country, where he gets almost
90 percent of his fruit, and one in the High Plains.

Southold makes low-intervention wine in an Old World style from about 10
different grapes, and mostly focuses on blends, like the Albarifio-Roussanne and
Cabernet Franc-Sangiovese bottlings | tasted during my visit. "Everything's on the
table," Regan explained. He ferments his fruit separately without fixed plans, and
then plays around with it in the cellar. If a single variety keeps showing well over
time and outshines everything, that's when he thinks it should be planted. "It took
thousands of years to figure out Burgundy," he said.

Identity crisis

Besides, the Texas wine industry has much more immediate matters to address
than which grape varieties to grow, like whether or not Texas wine even needs to
be made entirely from Texas-grown grapes. Currently, only 75 percent of a wine's
grapes need to be from the state in order to label it "Texas." This is the federal
labeling standard, but more serious wine regions like California and Oregon
mandate 100 percent. It's not uncommon for producers in Texas to supplement
their blends with fruit from California.

A bill was introduced in the Texas legislature last month that would raise the
state's minimum to 100 percent, incrementally over five years. (Producers could
still make wine with out-of-state grapes, they just won't be able to put Texas on
the label.) The folks at William Chris are heavily invested in this fight, believing this
measure will elevate the credibility of Texas wine, and have banded together with
a bunch of other likeminded producers.
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"l just don't think anyone in the wine world matters until they're only making wine
with a sense of place," said Benjamin Calais of Calais Winery, who is also a vocal
proponent of the bill. He's a French (from the city of Calais, believe it or not)
computer engineer by trade who moved to Dallas and started his winery in 2008
as a side-project; he moved his facility to Hill Country in 2015 and is now making
wine full-time. He focuses on Bordeaux varieties, among others, made in a ripe,
fruit-forward style, which he sources from five vineyard partners in the High Plains
and Davis Mountains AVAs, who custom-farm for him. He plans on planting 2.5
acres of Tannat in 2020 on his own property, a grape he thinks will do very well in
Texas.

Most of his wines are vineyard-designated, a point of pride for Calais, who thinks
the Texas wine industry can only move forward if vintners start understanding the
state's different terroirs and figuring out how to make high-quality wine from
season to season with only state-grown grapes. "Innovation always comes out of
necessity. If the option is always on the table to do it with California juice, then the
economics take over," he told me. Opponents of the wine-labeling bill point to the
highly variable weather in Texas as a reason not to impose such measures. No one
said it would be easy—just ask world-renowned regions like Burgundy, Bordeaux
or Champagne.

If you don't like the weather, just wait a minute

"In Texas every vintage is so diverse, as winemakers and winegrowers, we've got
to be on our toes and be able to shift gears and shift styles," said Brundrett. In
2017, as Hurricane Harvey was approaching the Texas coast, he and Blackmon

looked at a plot of Merlot that was not quite ready to pick. Not wanting to leave it
on the vines for the storm to ruin, they harvested it and made a great rosé pétillant
naturel. In 2015, unusual weather conditions produced botrytis on some Chenin
Blanc grapes in a vineyard owned by a friend of Calais, which typically never
happens in Texas. Calais convinced his friend not to spray a small part of the 20-
acre plot, bought the grapes and made his delicious Sauternes-style Botrytis Texan
cuvée. "We'll probably never get to make that wine again," he said. So is the life of
a vintner working at the mercy of Mother Nature.
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There's a lot of potential in Texas and a lot of work has already been done, but
there's still a ways to go. "This is Napa in the late sixties," Calais said. Exploding
tourism to the area is bound to help along the industry. Another thing working in
Texas wine's favor is Texans themselves. "There's a lot of built-in state pride, so
the industry is very much supported by the home state," said Regan Meador of
Southold. Because the state is so big, local wineries might never need to venture
out-of-state to sell all of their wine, but the vintners | spoke to agreed that national
and international recognition and distribution will be crucial to the long-term well-
being of the industry.

In the meantime, get yourself out there to experience this up-and-coming region.
Maybe 20 years from now, you'll be telling your friends you were drinking Texas
wine before it was cool ... or cult.
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Hill Country
wineries
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IN VINO
VERITAS

THAT ‘TEXAS’ CABERNET IN YOUR GLASS MIGHT NOT
COME FROM THE HILL COUNTRY, THE HIGH PLAINS,
OR EVEN YOUR OWN STATE. SOME LOCAL WINEMAKERS
AND GROWERS WANT TO CHANGE THAT.

By Jen Hamilton Hernandez

n a state swelling with outsized

local pride, where grocery stores

and merchants hawk Texas-

shaped tortilla chips and cast-iron

pans, why does the region’s wine
still elicit groans of indifference?

The answer, some state winemakers
would say, is origin. They would tell you
that the bottles that gave the state’s wine
abad name were likely not made from 100
percent Texas-grown grapes. And.since
wine is reliant on the place where it's
grown—or terroir—producing wines that
are 100 percent Texas wines is central to
the value system of many winemakers in the
Texas Hill Country, including the founders
of William Chris Vineyards, William “Bill”
Blackmon and Chris Brundrett.

Blackmon and Brundrett (pictured,
second from top) harvested their first
vintage together in 2008, and their
decade-plus partnership was evident
when I sat down with them in March.
Like many synergistic work duos, they
completed each other’s sentences:

Chris: “If we go anywhere in the world
and say, ‘Our wines are 100 percent
Texas-grown...””

Bill: “They look at you funny, like
‘What does that mean?”

Chris: “We say it, and they're like,
‘And? Why wouldn’t you? Don’t you
make wine in Texas?"”

Bill: “So that's really the gist of it right
there. Why do you need to say anything?”

However, not every winemaker in
Texas uses 100 percent Texas-grown
grapes, and they are not required to.
Texas, along with 46 other states, fol-
lows federal standards, which mandate
75 percent of the fruit be grown in state
for a wine label to carry that state’s

104 AUSTINMONTHLY.COM / MAY 2019

name on the label. California, Wash-
ington, Oregon, and New York, on the
other hand, have passed state legislation
requiring more than 75 percent of the
fruit (in California’s case, 100 percent)
to be from the state in order for the state
to be the Appellation of Origin.

A group of Texas winemakers, includ-
ing Brundrett and Blackmon, are looking
to change that as they envision Texas
emerging as a respected winemaking
state. To that end, on March 8, state rep-
resentative John Kuempel filed House
Bill 4233, which would require winer-
ies to use 100 percent Texas grapes in
order to carry the Texas appellation. It
includes a five-year phase-in period and
aprovision enabling the Texas Agricul-
ture Commissioner to allow non-Texas
grapes in years where the state supply
is deemed “insufficient to meet pro-
jected production estimates.” Similar
legislation regarding state of origin, HB
1514, was introduced during the 2017
legislative session. It created a rift in
the Texas wine community but never
left committee.

Opponents of HB 4233—and even
those who take a neutral stance—point
out Texas’ volatile, unpredictable
weather, as well as the ability of the
wine industry itself to meet consum-
ers’ needs for transparency vialabeling.
They also point to the need to honor
those wineries (many of them not using
100 percent Texas-grown grapes) who
pioneered the wine industry in Texas
and paved the way for this newer group
of visionary winemakers.

Texas Agriculture Commissioner
Sid Miller says he would support what-
ever the industry as a whole chooses to
do, but he adds, “I do understand the
purists—from their standpoint, that
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they’d like to have it 100 percent. You
know, I would, too, but right now we
don’t have enough grapes to supply
100 percent. We certainly don’t have
a surplus, which we would need during
a drought or hailstorm or late freeze or
early freeze, or all the perils that plague
agriculture.”

Growers, on the other hand, argue
that the passing of HB 4233 would help
them sell even more fruit and grow
their businesses. One of those grow-
ers is Nikhila Narra of Narra Vineyards
in Brownfield. She supplies grapes to
William Chris and other Texas win-
eries and says that the rift and initial
legislation has affected her business,
as wineries against the 100 percent
requirement pulled their contracts with
her once she publicly supported the bill.
“In previous bills we have lost sales,”
Narra said via email. “As a grower, 1
am proud of what we grow and how we
do it in Texas, but unfortunately it has
hurt us.” She added that the phase-in
period included in HB 4233 has helped
it garner more support than the similar
bill introduced in 2017.

That support has materialized in
the form of an organization, the Texas
Wine Growers, made up of eight Texas
wineries including Pontotoc Vineyard
and William Chris. The group is united
by the mission to “promote and protect
the integrity of Texas wine by making
wines solely from grapes grown in the
Terroir of Texas” and has assembled
a list of 80 wineries and growers who
support HB 4233.

Whether the legislation passes or
not, a growing interest in Texas wines—
including those made with 100 percent
Texas grapes—is obvious to anyone who
follows national wine press or who fre-
quents the wine section of local grocery
or liquor stores. (Just this April, Twin
Liquors rolled out a new program focus-
ing on the 100 percent Texas-grown
philosophy.) Though labeling can be
tricky and is not always transparent,
the best way to learn what's in the bottle
is to speak with wine professionals at a
shop—or better yet, visit the Hill Coun-
try to taste the terroir and get a lesson
on grapes that grow best in our climate.
As proud Texans, it’s the least we can do.

MONTHLY

The Grower Project celebrates
the terroir of Texas through
single-site wines.

In 2016, Rae Wilson and Andrew Sides introduced their
wine label, The Grower Project, with a shared conviction:
make wine picked from single vineyard sites and spotlight
the growers at the heart of the state’s wine industry. So far,
the concept is working. Their single-site wines won bronze
medals in February at the Texsom International Wine
Awards in Las Colinas.

As opposed to blending wines from different vineyards,
single-site wines highlight the unique terroir of an individual
vineyard. We wanted to tell the story of these sites, and the
biggest way of doing that is in the wine itself,” says Wilson
(pictured, above). “Tasting the wine that comes from a single
site year after year is the truest expression of terroir.”

Both winemakers have found previous acclaim in the
Texas wine industry. Sides is one of the managing partners
at Lost Draw Cellars in Fredericksburg, and Wilson is the
founder of Wine for the People, popular for its Dandy Rosé.
Utilizing Sides’ experience with growers in Texas and Wilson’s
training as a sommelier and work as a wine consultant, the two
developed The Grower Project with a lineup of three wines.

A 2018 Rosato, made with 100 percent Texas sangiovese
grapes grown in red clay and caliche soils at the Letkeman
Family Vineyard in Gaines County, is fermented in
stainless steel tanks. The 2017 The Source Sangiovese
is also made with grapes grown at the Letkeman Family
Vineyard, but they are picked later in the season and aged
in neutral French barrels for eight months after being
fermented in stainless steel tanks. The third wine is a 2017
Trebbiano, made with grapes grown at the Paka Family
Vineyard in the Texas High Plains.

Generally, single-vineyard wines can be pricey, but each
of The Grower Project wines retail for $20. While the unique
label does not have a winery open to the public, Wilson often
can be found pouring samples around Austin and talking
about growing sites in Texas. This spring, the label’s The
Source Sangiovese was poured for guests at the Luck Reunion
Potluck, which kicked off the Luck Reunion Music Festival on
Willie Nelson’s property and benefited Farm Aid. An event
that helps farmers and a wine label that celebrates them? Now
that’s a great pairing. thegrowerproject.com —J. Hernandez
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e WIHLLIAM CHRIS VINEYARDS

10352 W. HWY. 290, HYE, WILLIAMCHRISWINES.COM

Passionate about winemaking, William Chris Vineyards owner:

Texas-grown grapes only (see “In Vino Veritas,” page 104). The duo teamed up to make wine in 2008and-opéned-th

of their rustic tasting room in 2010. Order a glass of the 2017 Sangiovese or the 2018 Mary.Ruth=thelitter was named
Bill's mother—and then walk among the oak trees and enjoy the views of rolling hills. Theawineryshosts live music Fi

through Sunday, and this summer, the winery will debut a new on-site building. exclusively for wine club member

Order The: 2018 Mary Ruth, a blend of moscato giallo, blané du bois, and malvasia bianca
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The Top 10 Hill Country Wineries
near San Antonio in 2019
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San Antonio’s No. 1 Best Hill Country Winery: William Chris Vineyards 10352 E. U.S. 290, Hye 830-998-7654
williamchriswines.com Specialities: Mourvédre, Enchanté red blend On ExpressNews.com: San Antonio’s best restaurants,
bars, bakeries, distilleries, breweries and Hill Country wineries
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SPRAY IT OUT LOUD

Our Dominant 20 athietes had much to celebrate in 2018, but only 3 few [we see you, Red Sox] received the traditional
champagne bath in 2ll its eye-stinging glary. It's never tao late, though! With New Year's Eve nigh, we asked sommelier
and wine writer Courtney Schiessl for her picks of the most appropriate bubbly for their year-end jubilations.
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2018 HOLIDAY GIFT GUIDE

$25 and Under

William Chris Vineyards 2017 Petillant Naturel
A gang’s-all-here blend of Merlot, Mourvédre, Malbec, Malvasia Bianca, Grenache and Moscato

Giallo combine in this sprightly sipper. $25, williamchriswines.com
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HILL COUNTRY

The lush knolls of Hill Country
surprise first-time visitors. It's
Texas, sure, but heavy, sporadic
storms keep things green and
growing. An exciting addition
Southold Farm + Cellar
Regan Meador, a native Texan
relocated his winery from Long
Island, and brings natural wine
making to a stunning hilltop
site. Nearby, Willlam Chris

produces thoughtful, balanced ‘Mp
rtrrd o

wines, especially from single- ! ml“dmmmummmm

hour getaway

vineyard Mourvédre. As you
head back into Austin, chill

Isno exception, and It's easy to navigate on foot. Step into the Western world of Allens
Out at Jester King Brewery > mmm mmﬁ:':mmwm‘mmmmmmm
(right), a farm and brewery mw“”““”&“hﬂ"‘m
that uses wine grapes and lewelry popular with celebs at Kendra Scott. If you do make a move on real estate, accent new
wild yeast to create complex digs with colorful south-of-the-border housewares from Tesoros Trading Company (above).

wine-like beers

30| WINE ENTHUSIAST | NOVEMBER 2018
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Salut! The Top
50 Texas Wines
for Fall

Out of the 180 new vintages we tasted
from across the state, these are the
bottles we highly recommend this
season.

In celebration of Texas Wine Month in October, we have a list of
fifty Texas wines to suit every preference. We selected these white
and red wines from a blind tasting of 180 new releases from
vineyards across the state and organized them by flavor profile.

White Wine

2017 Tatum Cellars Roussanne, $25

For those looking for a little more body in their glass, this wine is
the answer. Offering aromas of lemon curd and brioche, the palate
is bright and elevated with notes of pineapple and mango and a
silken finish.

www.williamchriswines.com/Shop/Tatum-Cellars
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2017 William Chris Petillant Naturel Rose, $25

Pink, fizzy, and fresh, this fun sparkler falls somewhere between
Big Red and beer, but rest assured, it’s 100 percent wine. Made in a
classic French process known as méthode ancestral, this is a fruity
libation brimming with notes of ripe strawberry and lush
watermelon that’s a perfect “transition wine” for beer-, cider-, and
red-wine-lovers alike.

www.williamchriswines.com

Red Wine

William Chris Vineyards Skeleton Key Proprietary Red Wine, $29

Dark and brooding with notes of ripe, blackberry, plum, and black
currant along with hints of bruléed brown sugar and smoked meats,
this red blend flexes quite a bit of muscle while balancing elegance
and finesse in its structure. A perfect steak wine.

www.williamchriswines.com

2015 William Chris Vineyards Tannat Hye Estate Vineyard, $50

The deep, ruby color of this wine belies its powerful structure.
Notes of leather and anise are framed by rich black fruit and hints
of red fruit character. The palate is brawny yet balanced, with a tart,
savory finish that will soften beautifully with age.

www.williamchriswines.com
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2017 Lightsome Mourvedre, La Pradera Vineyard, $30

This lighter style of Mourvedre from independent winemaker
Adrienne Ballou offers all the grace of a ballerina on point. Notes of
ripe strawberry, pomegranate, and blueberry are laced with
crushed rose petals and elements of cinnamon. The palate is juicy
and fresh, and deliciously quenchy.

www.williamchriswines.com/La-Pradera-Vineyards

2016 William Chris Vineyards Mourvedre, Lost Draw Vineyards,
$45

Offering aromas of cranberry and red cherry dusted with dried sage
powder, this wine is smooth and easy drinking with flavors of tart
cherry, vanilla, and bittersweet cocoa powder.

www.williamchriswines.com
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The Future of Texas Wine Is in Hye

Some sweet grapes are hiding in the Hill Country.

The next day we headed to Hye—a tiny unincorporated town between Johnson City
and Fredericksburg—to visit winemaker Bill Blackmon and Chris Brundrett’s
William Chris Vineyards, housed on the lush, 20-acre historic farm known as Hye
Estate. The view here is reason alone to head to the Hill Country: Near the tasting
room, amid wildflowers teeming with butterflies, the back deck overlooks

picturesque acres of grapes.

Inside at the bar, it was standing-room-only, and we were glad we’d made
reservations. We downed a Texas cheese plate and spicy candied pecans while
tasting a half-dozen wines, including the Malbec rosé, sourced completely from
grapes grown on site, and the Mary Ruth, a must-buy white blend that speaks to
pool time and luaus, with tropical fruit galore. We snagged bottles of that and the
fizzy pét-nat—natural sparkling wine—and lucked out when our wine guide poured
a special taste of their fortified wine, Jacquez 11, a sweet, chocolatey dessert port

perfect for the holidays.
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Meet the Producers That are
Redefining American Wine

BY FIONA ADAMS

Chris Brundrett
Winegrower/Co-founder, William Chris Vineyards, Hye, TX

Chris Brundrett took a traditional path to winemaking. At Texas A&M University, he
majored in horticulture with a minor in entomology, and he managed the school’s
vineyard. One day, he had the opportunity to visit a new local winery.



June 2018 W|NEENTHUS|AST

“The owner/winemaker took me through and tasted out of barrels and told me
where the fruit was from, and from that moment, I was hooked,” says Brundrett. “I
thought, if I can do this for a living, it’s time for a life change, and I need to finish
school and chase this career”

After working at a number of Texas wineries, Brundrett teamed up with grower Bill
Blackman in 2008 to release the first vintage of William Chris wine.

“We bonded over our shared philosophies, like producing wines that are soulful and
show terroir, while using 100% Texas-grown grapes in winemaking, which

was rather unheard of in Texas at the time,” he says. “We built William Chris
Vineyards off the idea that wine is not made, it is grown.

Today, William Chris sources grapes from the state’s two main American Viticultural
Areas (AVAs), the Texas High Plains and Texas Hill Country. Each presents distinct
challenges.

“We'll have snow, wind and hail in the High Plains in Northern Texas, and humidity
and heat in the Hill Country.” says Brundrett.

“We built William Chris Vineyards off the idea that
wine is not made, it is grown.”—Chris Brundrett
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Yes Wav, Texas Rosé! Our Top
Picks for Summer |

Here are fourteen of our favorite
wines, ranging from blush to bold
and shades of pink in between.

quintessential crowd-pleaser, dry rosé bridges the gap between red and
white wine, balancing bright fruit characteristics with crisp, lemony
acidity. In Texas, producers are turning out high-quality rosé like never
before. We tasted more than fifty new selections from around the state and
found strong and impressive flavor profiles, with something for every
palate, from light and fruity to dark and rich. Here are our top fourteen
Texas rosés for the summer, including two canned options for portable

poolside enjoyment.

12. William Chris Vinevards, Hye

PRODUCER

Wine: 2017 Grenache Rosé
Price: $25
Grapes: Grenache

Tasting notes: There's so much going on with this dainty pink wine. Everything from
dew-kissed summer strawberries and fresh parsley to hot limestone and warm daisy
fields reaches out and pulls you into the glass. Its dry fruit finish begs for another sip.

13. William Chris Vinevards, Hye

PRODUCER

Wine: 2017 Rosé of Malbec
Price: $28

Tasting notes: Offering lush aromas of pomegranate and fleshy ruby red grapefruit,
this wine offers a rounded body and delicious high-toned citrus notes on the palate that
make it a perfect pairing for a thick, juicy cheeseburger.

14. Yes We Can

PRODUCER

Wine: 2017 Sway Rosé
Price: $16/4-pack

Tasting notes: The second release from this canned-wine project, its flirtatious pink
hue hints at luscious aromas of ripe summer berries, ambrosia salad, and juicy melon.
Notes of dried sage and lemon pith accent the fruity palate, leading to a dry, minerally
finish.
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The Top 30 Texas Wines for
Spring

Go ahead and give these a swirl.
Our favorites for the season,
from crisp whites to juicy reds.

t's a great time for Texas wine. The state’s vintners have never been so flush
with acclaim from international competitions, national publications, and wine
professionals. And this spring’s selection exemplifies the improvements

happening across Texas.

Our most consistent wines come from the Texas High Plains American

Viticultural Area, which is located in the Llano Estacado region and accounts
for nearly two thirds of the state’s vineyard plantings. But advancements in the
management of vineyards in the Texas Hill Country AVA have led to a higher caliber of
wine from that region, making it one to watch.

A main reason for the state’s increase in quality, at least among white wines, is the focus
on Vermentino, Viognier, and Picpoul Blanc grapes, which are native to the warmer
Mediterranean climates of Italy and Southern France and therefore well suited to the
weather conditions in some parts of Texas. These grapes produce crisp, mineral-driven

wines with high citrus tones and floral aromas.

In the red camp, Sangiovese, a widely planted Italian grape commonly associated with
Chianti, and Mourvedre, a Southern Rhone variety, are the stars right now. Others to
watch for are Tempranillo, Aglianico, and outliers such as Petite Sirah and Norton
(America’s oldest native grape).

To pick the best of the season, Texas Monthly hosted a blind tasting that started oftf with
150 wines—a task not for the faint of palate! The bottles were wrapped to hide the
labels, and volunteer sommeliers handled the pouring. We winnowed those down to
thirty wines that stood out based on qualities such as aroma, structure, and finish.

Here we present our top whites and reds. All thirty wines are proof that, with each
passing vintage, the state’s wine industry has made nonsense of the question “Is there a
good Texas wine to drink?” Now the question is simply “Which one?”

29, 2016 William Chris Vineyards Sangiovese (Narra Vineyards), $36

A concentrated style of Sangiovese, this wine is savory and earthy, with aromas of
tomato and sautéed mushroom. The fruit is tart on the palate and framed by a bold,
complex structure.

30. 2015 William Chris Vineyards Skeleton Key, $34

If a wine could exemplify the word “brooding,” this red blend would be the one. While
Cabernet Sauvignon dominates, the best characteristics of Tempranillo, Malbec,
Sangiovese, and Syrah culminate to offer rich, jammy notes of blackberry and currant

with dusty earth and cocoa powder.
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SURE, DRINK YOUR ROSE THIS SUMMER. BUT TRY THESE WHITES, T0O.

When it comes to summer sipping, what's better than crisp, dry white wine out by the pool (OK,
other than maybe Provencal rosé)? We sipped through a range of wines from around the world,
and while there are so many more to include, consider this your summer white wine cheat

sheet.
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12: 2015 WILLIAM CHRIS ENOCH'S STOMP VINEYARD BLANC DU BOIS
(HARRISON COUNTY, TEXAS: $26)

You may not associate Texas with crisp white wines—or wine at all, for that matter. But Texas
Hill Country is one of America's emerging regions. We've enjoyed a few William Chris reds, and
the same can be said for this native American grape. There's a lot happening here: fresh grass,
lemon, lime, peas and asparagus on the nose with green apple, watermelon rind, grapefruit and

vegetal notes in the mouth, plus a crisp acid to finish things off.
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HOME « WINE « CHAMPAGNE + SPARKLING WINE

Sparkling Wines That Make Perfect
Holiday Gifts

The holiday season is a time to indulge and give the gift of indulgence. That's why sparkling wines,
whether Cava or Prosecco or Champagne, feel so perfect for the holidays, because they are meant
to be shared and enjoyed in a festive atmosphere, ideally with some little, fried bites. Whether
you're bringing a bottle to a party or leaving one under the tree, a bottle of bubbles is a gift that
will please even the hardest-to-shop-for curmudgeon. Plus, the elegant, colorful and a touch
metallic labeling of these bottles make them look like presents before you even wrap them. Here
are some of the prettiest bottles of bubbly you can give—plus they taste lovely, to boot. —Maria
Yagoda

ViNTaos 1nae

Welliaare Chrts
TETILLANT NATUREL
RO

3o0f 12 Courtesy of Miguel Lecuona

William Chris Pétillant Naturel Rosé

This crisp (and satisfyingly pink) Pét-Nat is made with all Texas grapes, an effort from the

family-run vineyard to help support Texas farmers, which directly benefits Texas’ agriculture
industry.

2016 William Chris Péttilant Naturel Rosé, $25 at williamchriswines.com
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A couple of Hill Country winemakers and their families

toast the harvest with dinner under the oaks

By Paula Disbrowe / Photography by Jody Horton
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farming, tradicon, and Jocal cdltuse—to creare
an expression of the Hill Country’s dsrincrive
rerroir. Nexr came the search toe the right locanon
va build rheir winery, A pioncer wsthemens in

the hivarn: twwn of Hye soemed like the perfest

ch, so they resared the
£ 00w as a 'lilll\g

plactoem for their appr

wincry ard rasring ficilimier opened

1

m 20 and Hyr Fatatr Vineyard wax planted

mest o the wimery in March 2012, With ant
windows and 2 sweeping view of the Perdernales
River Vallew, rthe wine nuirg_ bar provides a
weathered, weloming setring 10 taste their
Emited-vintage wises Chanoes ase your U share
the patio with a few of their wine club members
(known 25 “Hye Socery”™), who also have access

o gpecial experiences, fike dinners and parrics

thas gran the enrire property,

Less 1s More

In the cellar, the winemakers teel chae less in-
rervermion = mare. That means they rely on the
pee-industrial method of opes-sir fermemtation
and chaily granch-dowse by hamd whonever puo-
sibike. Afier cachs sllotencnt of wane hae becu bai-
reled, they pracrice minimal handling, allowing

many varicrals to ke on imcreasing coenpleyry

ol depeh Foe yrmrs to came

b the Lot fow years, Willzan: Clus hax casned
scelzim G their Tessa Mourvalie, Lost Deaw
Malbec, and Hye Fatare Malbee Rooé amang
other vanietale “The Hill Country tereoir & sa

wxcreclible and divene,” Brundrett saps. “We huve

l.Jx\“llll. 3 J _'_.IIIIIL' IHLI llllll')ll.l.h'. '.Alld e xie
lescredibly sgeaficant w the fevor profike of our

wines.” In the next decade, be predices chere wall

be changes in Tesas AVAY (American Viticul-
e Aresa, o desypaiod wine grape-growing

), with more subtegions eme giny,

Moee and e, Texas s becomisg keown foc
compelling Blends. "Our volarile climate peo-

videx va fex " Brundseu says

“Bleadisgg is % & et witie o

sible, anxd o show & e reflection of wha Flgh

Phins and Hill Countery varierals aste like” To

THYLIN ALV M GCTORFR 20T



October 2016

achieve thar kalance, they cancfully blend with
each varetal’s strengths (o0 crete wanes thar are

 the Nlavens thent ase

beth balanced and &

wnkue o thae \'ulr_u.;]\ anwhicks ol

“le o,
An example i char annual *Arrie’s Blend.”
(with a2 libel chosen from an epen call 1o Teeas

artiaes, anc selectec] by their wine club mem

ben) @ mix ol syrale, gressade, mounvidie, and

the untadicionsd sddivon of oot w ound

our the Rhone-anyie hlend

"Several e dxln't

yean ago.

o moar  pex

drink Texas wine,” Brundrert says. “Neow they

bave & chance w o

different srexs tastes, which leads wo the “a-ha

wine epephany

\ll in the Family

Foom e pet-po, Willism Chais was 2 Easaly

affaie. Bladkmon’s sister, Cazal, woedks in pusst

el and Beundrete's wife, Katharine, man-

x the office Heinging rm'vlm Tex up throw ch

the rnks of their operation i textaman w d
winenxakess” second sbared convictoes chat wine

should be inspired by che pleasure thar comes
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from an extended communiy So, it's onky fir-

ch fall, the lireral Frain af their liboe

d 2 table ol fr

Feanily. “During lsarves oar wives aed kads dun's

rang that ¢

are celebeated el amd the

i

get o moe e much,” Brandeeer <ays, “lIe's 3 maring
to he able o hawe 2 dinner 1o ay "thank yom and
ket them know wr anderatand the sacnbor

The fea

»dike chie businon ol wiscimaking,

teans effoet. Wesring 4 seaw 2al and mn,llm:s,

Brandrers Bips kefry burgens while prox
winemaker Joshua Friache dhars carrens, ok,
arad sczallions on the hot e, Left to their own
dovaes, oty kids ies thes .\;.'A.hj bewt nxde
quick work of & bound of local dheses sod disa-
cutene. At rwilighe, when vimes beooese a dark -
hauctee mpainat 2 streaky eveming sky, Chra pops

a battle ol 2 pét-nas s, x rakang, pink, natecdly

wnsiang wieh the fla-

fermostad sparklung wane ba

vou of satienas and fresh

se petals—and calls

everyeme 1o the thle for 2 tast and peayer of

gratitude. 'The med is koo and Lunguid, complese
with several shades ol wine s e coy bughie
theet comues Bom shaged su u_-y_l:s and e com-

pany of old friends.

ROUSSANNE-INFUSED
PECAN PIE
Makes a 9-inch pie

The Rbhswe zarietal msucsonne das taken el
1o the Taxer aoipe

Natherine Rrusdret?

toele fard pex

coantny

develvpen this secape (o co 1ologe
and 10w pea

soad 1w W2

¥ Aavensl. Hoe, pecans

o daps Sefsre Mhey're

apary cdend O & slacdoad tels

ftawm Chns’

SELL

bubed tels 0

e e ¢ The infainng teobeigae ks
with Mo

you U need, Stared in o aintight contarner

Arr

v 150, T recide maker s

1han

rraivy

Wory I Cevp for ap o o de

wnd e g

of for swackang ar

For the preans:

'3 boetle Willinm Chris
Vinwnyurds Rowocmae

3 cups pecan halves

Cinnpamon to taste

For the pie:

% cup butter, melted
'4 teaspoon cinnamon
'S cup sugar

1 tablespoan flour
3o

1 cup light corn syrup
'S teaspoon sale

1 teaspoon vanilla

1 cup roussanne-infused pecans
1 (9-inch) piv crust

I. Make the pecans: In a gallon-size plast
g, combine pecans and
e like Madeirn) Make sare wine

v voans the ot sl mace o noces-

zip-top b

2 Boeviliv

cotnplets
cary, Al twor chiedies ol cisanon ur mote
10 taste Infuse for 4 hours, turming the bag
accasionally 1o coar the pecins

!. Preheat oven to 250 degrees. Foor ball
af e resposss mxture sl wounocpan sl

r. Roduce wo

syruny, add sugar o need

liing Lo uscm o Lhick simpde

* thickness

Drain prcans, resnvang wirse misturs

sgaresned an 3 bekizg shixet. Rosst until dry, stir-

witls the wi s

ving oocmdueally. Cix
thots i sosesd soene e Alber ey iy cnnt

» socond tme, pedl from aven and et cool

M be done slowly and grack-

This process oba
ally su your dows’t brarn the pocans. Tl nuis
okl funisls witls u kel cansdy conting.

3. Malke the pic: Prels al

chegrves, In a Targe bowld, v
s R

uhven e

x together all in.

o uet il word] Bdennlax

grevarnts expept foe pes
y ) : o

Theen, slix 12 persaane Posr thee snixture s
= vk ol anen bar 15

e crue. Bake on cs

mizsaes. Cond foe 2 hours hdoce serving.
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Why Texas Is America's Most Underrated )
Destination

by ANDREW PARKS
Octob: 6

Alook at the leaders of the Lone Star State's new school of wine.

Jordan Mackay still remembers his first taste of Texas wine. God, it was awful—a grossly
unsophisticated glass of double-oaked chardonnay that could have passed for butterscotch.

"This was before the ABC (Anything But Chardonnay) movement had really gotten in full swing, but
my palate was already offended by caky wines,” says the San Francisco-based food and drink writer.
“It wasn't just bad chardennay: it was the hubris and self-satisfaction at what is now looked upon as

awine crime.”

How things have changed. to the point where the Austin native penned a lengthy Texas Montbly
article in defense of the state’s new school last year. Among its many revelations: the rise of rosé—a
fitting, effervescent foil to medium-rare burgers and rich slabs of barbecue—and Mediterranean
grape varietals that are much better suited to a temperamental climate and nutrient-rich soil.
Mackay was also bowled over by the boldness of young vinevards like William Chris Wines, Lewis
Wines, and McPherson Cellars. None of them have been around for more than a decade, and they're
a blip on the beverage industry’s radar compared to California—the state produces 835 percent of the
country’s wine, and has more than 10 times as many registered wineries as Texas—but that's exactly
what makes the market so compelling. It's able to take chances on cultish grapes bigger companies

shy away from.

"As a wine writer in California, | certainly don't feel any need to pay attention to Texas,” savs
Mackay. "But as someone who grew up in Texas, I'm fascinated by it. The fact that a wine culture can

switch from inappropriate grapes to esoterica like Trebbiano and Montepulciano is really cool.”

Texas wine has quickly become a point of local pride, too, drawing a growing number of curious
travelers and dynamic beverage directors to hot beds of fermented activity like Fredericksburg.
Easily accessible via the 290 corridor just an hour outside Austin, it features 15 wineries that are
more than happy to host generous tastings for a nominal fee in the hopes of highlighting the area’s

inherent terroir.

To be fair, Texas had to fight an uphill battle even to earn its scrappy underdog status. Much of it was
self-imposed in the 1970s, when Texas A&M and Texas Tech encouraged farmers to experiment
with homegrown grapes and wine. The only problem? Theyv were trying to please everyone with
sweeter flavor profiles and easy sells like merlot, cabernet sauvignon, and chardonnay. Most of which
suffered from challenges vou'd never find in Napa Valley: hailstorms, late spring frosts, that sort of

thing.
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It wasn't all a wash, however. Fall Creek Vineyards, for one, figured out how to make the best of Hill
Country's little quirks as early as the '80s. Having spent their first decade experimenting with
French-American hybrids, co-owners Ed and Susan Auler shifted their main focus after meeting
André Tchelistcheff ("the dean of American winemakers") in 1989.

"We took samples of cabernet sauvignon and merlot for André to taste and evaluate,” says Susan.
"André responded with, 'Plant more!” He then suggested planting all five traditional red Bordeaux
varieties—which we did—and offered to become our consultant. We were overwhelmed and
humbled to have this master of wine become our mentor, and we enjoyed his friendship and having
him work with us the last five vears or so years of his life. What a remarkable and wonderful man he
was!"

If Fall Creek and its contemporaries—reputable folks like Becker Vineyards and Llano Estacado—
are examples of Texas's award-winning old guard, William Chris is one of the reasons naysayers are
being silenced by small-batch varietals you simply can't find elsewhere.

"Older wine regions are very well distributed,” savs William Chris co-founder Chris Brundrett, a
risk taker who put the term “pét-nat™—a rare form of sparkling wine—on the tongues of many Texas
drinkers this year. "You don’t need to travel far to discover them. In Texas, most bottles are barely
distributed in a few local spots, let alone outside of the state. Discovering real, 100 percent, Texas-
grown wine is like finding a pot of gold at the end of the rainbow.”

Or some really killer rosé, not to mention any of the
Mediterranean and Rhone varietals that are hard to spell but I think in the next decade,

easy to love. Or as Brundrett puts it, "Anyone can walk up to we'll be talking about wine
a wine bar and ask for cabernet sauvignon so they don't look

dumb. Someone who's been somewhere asks for Mourvédre, taSting inTe in the way

i TannEE that we talk about Oregon
or Washington.

One person who's followed the recent growth of the Lone

Star State's wine scene closely is Jessica Dupuy, a certified -

sommelier who covers wine regularly for Texas Monthly. "In SRARERHILQNOTE
the past ten years, we've seen a significant boost in quality,”
she says. "New, savvy winemakers are setting the standard
for wines that reflect a distinct flavor for the regions in which thev'r| ink in the next
decade, we'll be talking about wine tasting like Texas in the way that we talk about Oregon or

Washington."
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Another major supporter of in-state wine has been Caroline Forbes, the general manager at Dai Due
Butcher Shop & Supper Club in Austin. When she was developing the acclaimed restaurant’s wine
list with chef Jesse Griffiths two vears ago. they did the unthinkable: decide to carry nothing but
Texas wines made strictly with Texas fruit.

"I'll admit that | had some trepidation,” she says. "At that time [ hadn't been out to any of the small
vinevards in the Hill Country and my only experiences with Texas wine hadn’t been great.

"T'wo years later, we've been lucky enough to meet and work with some incredible producers who
are passionate about elevating Texas wines, and the list is better than [ ever thought it would be. ...
We've seen Texas winemakers focus more on Mediterranean and Rhone varietals rather than
planting pinot noir because it's recognizable to consumers. We're seeing Texas rosé really rise in
popularity, which is great vear-round but especially fantastic for a Texas summer. These days [
notice a Texas wine or two on many lists at local restaurants that have never included them before. |
think that speaks to how far the industry has come and how much respect the producers have
earned.”

"The coolest thing about owning a winery in Texas as that all of us are in it together,” adds Andrew
Sides, a managing partner at the rising Fredericksburg vineyard Lost Draw Cellars. "We help each
other everyday with the hope that we can grow as an industry and individuals. ... We want Texans to
experience real Texas wine, even if it's not our own."

What Is a Texas Wine, Exactly?

The Lone Star state is "the size of France, so plenty of places make great wine, " says James Tidwell, co-founder of
TEXSOM. But can anyone agree on what kind of grape Texas is best known for, right now? Let the debate begin. ..

"There is no true consensus on which grape is the grape of Texas. If you asked me, [ would tell you
it's Tempranillo, but if yvou asked others in the industry vou might hear three for four different
varieties listed. I think this provides the consumer with a unique experience in this region. You
could visit three tasting rooms in a day and have three very different wine experiences at each.” —
Ron Yates, owner of Spicewood Vineyards

"Viognier is what put us on the map at an early stage; it has been, and will continue to be, our
flagship wine. Recently we have upped our Viognier game though. We are always trying to be on the
cutting edge here, whether it's through a single vinevard reserve or an orange-stvle, skin-fermented
Viognier." —Todd Webster, executive winemaker at Brennan Vineyards



VINEYARDS

Helmed by two of the foremost winegrowers in Texas, William ‘Bill’ Blackmon and Chris
Brundrett, William Chris Vineyards was founded in 2008 when the two experts who shared
the same winemaking philosophy came together to make and bottle their first vintage.

Facebook + Instagram: @williamchrisvineyards
Twitter: @williamchrisvin
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