A Messina Hof

TEMPRANILLO
PRIVATE RESERVE
DOUBLE BARREL

2014

TEXAS

TECHNICAL INFO:

Blend: 94% Tempranillo
6% Cabernet Sauvignon

: Fermentation: 20 days on skins
£ ;_.},“:'Z‘Oak 6 month French,

i -6 month American oak
S Brlx at Harvest: 25
Alcohol: 13.5
- Acidity: 0.72
v pH: 3.67

W Residual Sugar: 0.00%

Produced: 500 cases .
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TEMPRANILLO

WINEMAKER'S NOTES:
Grown at 3700ft elevation in the Texas High Plains.
Fermented on skin for 20 days. Aged in French and
American oak for 6 months each.

TASTING NOTES:
Rich dark fruit with hints of leather. Earthy with
wonderful acidity and a wonderful vanilla aroma.

AWARDS:

This wine was a Gold Medal at the Houston Livestock
Show and Rodeo | Rodeo Uncorked! International Wine
Competition.

4545 OLD RELIANCE ROAD BRYAN.



