Lewis Wines
Parr Rose

THE FACTS

COUNTRY: USA - TX
REGION: Texas Hill Country
CEPAGE: 100% Mourvedre
WINEMAKING: Fruit was hand-harvested and whole-cluster
pressed. Cold settled, then fermented in stainless steel. Aged
on the lees for b months.
ALCOHOL BY VOLUME: 12.9%
AGING: 5 months on lees in stainless steel
ANNUAL PRODUCTION: 180 cases

THE STORY

We proudly produce wine from 100% Texas grapes, and
we invite you to discover a new generation of Texas wines
in the heart of the Texas Hill Country.

THE ADJECTIVES
OVERALL: Terroir-driven, complexity
AROMAS / FLAVORS: Strawberry, stone fruits, rose
‘, petals
J MOUTHFEEL: Soft texture, complex, minerality

VURVEDR THE SELLING POINTS

ROSEFE i\e/liAcious single-vineyard rosé, complex. Hickory Sands

SUSTAINABILITY: Natural Fermentation
PAIRINGS: Nicoise salad, seafood, roasted chicken
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