
SOLERA TEXAS SHERRY
DESSERT WINE
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BODY

LIGHT BOLD

PROFILE

DRY SEMI-SWEET DESSERT

ACIDITY

LOW HIGH

TANNIN

SOFT STRONG

Messina Hof Solera Sherry is a rich and complex dessert wine that has 
prominent aromas of caramel, hazelnut, and toasted coconut matched 
with opulent flavors of plum, chocolate, and baking spices. 

hybrid
oaked

CARAMEL·  HAZELNUT ·  TOASTED COCONUT
TA S T I N G  N O T E S

This wine originates from the Lenoir grapes grown at the Messina Hof 
Estate Vineyard in Bryan, Texas. Through delicate winemaking, it 
transforms into a luscious dessert wine. Unique from traditional 
Spanish sherries, our Solera Texas Sherry is naturally fermented and 
unfortified. It is slowly aged in oak barrels to bring out its creamy 
characteristics. At auction, Solera Texas Sherry raised $105,000 for a 9 
liter bottle - record breaking for a Texas wine!

SERVE AT 65°F
W I N E M A K E R ’ S  N O T E S

AWA R D S

PAIRS
WITH:

APPELLATION/VINEYARD: Messina Hof Estate Vineyard (Bryan, Texas)

BLEND: 100% Lenoir

ALCOHOL: 18%

Silver Medal
2014 Rodeo Uncorked! International Wine Competition by Houston Livestock Show & Rodeo

Gold Medal
2012 San Francisco Chronicle International Wine Competition

Top Texas Wine · Texas Class Champion · Class Champion · Double Gold Medal
2012 Rodeo Uncorked! International Wine Competition by Houston Livestock Show & Rodeo

Texas Class Champion · Silver Medal
2010 Rodeo Uncorked! International Wine Competition by Houston Livestock Show & Rodeo

estate
grown


