Red Blend NV
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WINEMAKER NOTES

There are many reasons why a winemaker may choose
to blend different grape varietals together. Sometimes
the winemaker is looking for a specific color, bouquet,
or flavor that can only be achieved by blending. In this
blend, Petit Verdot shines through with hints of
Cabernet Sauvignon and a special field blend from
Reddy Vineyards in Brownfield TX. were used to
achieve the perfect balance of flavors and tannins.

TASTING NOTES

0% 0% 6% Lively, with bright garnet hue, this wine is full of
*A " aromas of soft blueberry, wild raspberry, and a gentle
; minerality akin to wet slate. The flavors are energetic
: Character expressions of ripe cherries and blueberries with hints
Fruity Oaky

of cola. The finish revisits the minerality hinted at on
the nose with friendly tannins. A wonderful wine to
revisit over and over again.
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TECHNICAL NOTES

Varietals & Vineyards:

39% 2021 Petit Verdot from California

30% 2021 Cabernet Sauvignon from California
19% 2022 Petit Verdot from Texas High Plains
12% 2022 Field Blend from Texas High Plains

Aging:
Average time in oak: 16 months
Bottled October 26, 2023

Food Pairing:

Aged white cheddar, barbecue crockpot meatballs, roasted stuffed mushroom caps,
braised pork belly, honey roasted carrots, pesto pasta with sundried tomatoes and
grilled chicken, trail mix with M&Ms, or dark chocolate dipped strawberries.
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