
The Story: 

Flat Creek Estate Dolcetto 2015 

Dolcetto is an Italian varietal whose name means “little sweet 
one”.  Although the name implies sweetness, the resulting 
wine is almost always dry.  Often the wines express fruitiness 
with balancing tannins and are meant to be consumed in one 
to two years after release.  In Europe, wines meant for early 
consumption are referred to as “fresh wines”.  Here in Texas, 
we refer to these as perfect summer wines!    

The Tasting Notes: 

Our 2015 Dolcetto is a dry, bright, fresh wine styled to be en-
joyed every day. Made in 100% stainless steel tanks and 
aged for 7 months, this wine is a refreshing choice for the 
spring & summer!  

The Awards: 
 

Harvest & Winemaking Data: 
Winemaker:  Tim Drake 
Harvested:  9/18/2015 
 
Brix at Harvest: 23  
pH:  3.9   
Yeast:  Red Fruit 
Fermentation:  32 Days at 52°F   
Aging:  100% Stainless Steel Tank 
 
Bottled:  325 Cases Bottled 04/30/2016 
Cellar:  Drink Now 
Residual Sugar:  0.0%   
Alcohol:  13.4% 

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

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

Wine Composition: 
100% Dolcetto (Diamonte Doble Vineyard, Texas High Plains) 
 


