Hat Greek Cstate SUpEr Texan® 2

The Story:

The “wine that made us famous” at Flat Creek Estate represents the ‘best
of Texas’ in the wine category. It's even been showcased on the Today
Show! Consistently a winner in wine sales and in wine awards, the 2014
vintage continues a Flat Creek Estate tradition with the majority of the
grapes sourced from Flat Creek vineyards where Sangiovese, Syrah,
Tempranillo and Montepulciano are all grown.

The Tasting Notes:

Our 2014 Super Texan is a Sangiovese blend with notes of Bing cherry,
blueberry and warm vanilla. Itis a medium-bodied wine with a full
mid-palate highlighted by flavors of plum, blackberry and toasty oak. The
balanced acidity and supple tannins support aromas of vanilla, blackberry
and cassis that carry into a long finish with a hint of smoke and spice.

The Awards:

Vintage 2013:

San Francisco International Wine Competition 2015 SILVER
Pacific Rim International Wine Competition 2015 SILVER
TEXSOM International Wine Competition 2015 BRONZE

Vintage 2011:

US National Wine Competition 2013 GOLD

Vintage 2010:

Pacific Rim International Wine Competition 2011 GOLD

Vintage 2005:

Houston Livestock Show & Rodeo 2008 BRONZE/TX CHAMPION
Vintage 2003:

San Francisco International Wine Competition 2005 DOUBLE GOLD

Harvest & Winemaking Data:

Winemaker: Tim Drake
Harvested: 8/10/2014 - 9/18/2014
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Brix at Harvest: 23.7 Average

pH: 3.62 Average

Yeast: D254, ES454, BM4X4, Feral

Fermentation: 8-12 Days

Fermentation Temp: 92°F Peak Temperature

Aging: 14 Months in 30% New French Oak & 15% New Hungarian Oak

Bottled: 1,593 Cases on 3/3/2016
Cellar: Enjoy Now Through 2025
Residual Sugar: 0.0%

Alcohol: 13.7%

Wine Composition:

94% Sangiovese 2014 (Flat Creek Estate & Lepard Vineyards)
4% Cabernet Sauvignon 2014 (Newsom Vineayrds)

1% Zinfandel 2014 (Diamonte Doble Vineyards)

1% Syrah 2014 (Flat Creek Estate )

Flat Creek Estate ~ 24912 Singleton Bend East ~ Marble Falls, TX 78654

wines@flatcreekestate.com ~ www.flatcreekestate.com ~ 512-267-6310
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