The Story:

Found almost exclusively in Southern Italy, we have been
fortunate to contract Aglianico grapes from one of our
California growers. After experimenting with Aglianico for the
first time with this 2014 vintage, we have added local grower,
Hoover Valley Vineyards, to our list of Aglianico sources.
Look for our Texas Aglianico in 2 - 3 years!

The Tasting Notes:

This traditional Italian varietal is thought of as one of Italy’s
top three wine grapes (along with Nebbiolo and Sangiovese).
The 2014 Aglianico aromas include fall underbrush, cigar box
and blackberry bramble. This well structured wine pairs
beautifully with traditional Italian Soppressata and Texas Beef
Brisket.

Harvest & Winemaking Data:

Winemaker: Tim Drake
Harvested: 10/12/2014

Brix at Harvest: 23.8

pH: 3.27

Yeast: Feral

Fermentation: 10 Days, Open Top Fermentation
Fermentation Temp: 92°F

Aging: Sur Lie Aged 17 Months in 75% New Hugarian Oak
Puncheons

Bottled: 96 Cases Bottled 06/21/2016
Cellar: 10+ Years

Aglianico
Alcohol: 13.8% 2014
pH: 388 i ALC. 13.8% BY VOL CONTENT750ML
TA: 54 g/L

Residual Sugar: 0.0%

Wine Composition:

90% Aglianico (Sierra Ridge Vineyard, Sierra Nevada Foothills)
10% Mourvedre (Sierra Ridge Vineyard, Sierra Nevada Foothills)

Flat

Creek



