From the Wine Nerd:

Like a fine wine getting better with age
My grandmother was once gifted a bottle of wine. She was not
much for drinking, but the gift was special to her and she wanted
to save it. She thought the wine would only get better and make
it that much more special when she decided to open it. Well,
that day came about 2 years ago. Her retirement community was
having a small holiday party and she decided to bring out that
old dusty bottle of wine. She proudly opened it and set it on the
table with the other various beverages. After the party was over
she asked me why no one drank any of her wine. I politely told
her that it was a Sauvignon Blanc from 1986 and it was most
likely very bad.
Although it is true that many wines can improve with age, there
is a limit to this. In the past, when winemaking was in its infancy, most wines were very harsh. Bottle aging allowed them time
to “calm down” and become more mellow and smooth. Modern
winemaking has eliminated a lot of the variables that can make
wine harsh and in need of bottle aging. Most wine produced today is ready to drink the day you buy it. That does not mean that
it will not improve with age, but simply that aging is not needed.
A bottle-aged wine will start to develop flavors that are more like
dried fruit and spices, less fresh and vibrant, but more complex.
How the wine is stored and what kind of cork sealed the wine
will also influence aging. The general rule of thumb is that reds
have more aging capability than whites. With some exceptions,
whites should be consumed no more than two to three years
after its vintage date. Reds can sit patiently in the bottle for 10
(sometimes 20) years. But, really, who wants to wait that long?
- Assistant Winemaker, Angela Chapman, WSET lvl. 3
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Happy Hour
Thursdays 5-8 PM
Concert on the Lawn
Saturdays 5-8 PM
Wine Club Pickup
Party #1
Sun. Nov. 29
1-4 PM
Prohibition Party
Sun. Dec. 5
5-8 PM
Wine Club Pickup
Party #2
Sun. Dec. 6
1-4 PM
Holiday Celebration
Sat. Dec. 12
12-5 PM
Yappy Hour
Fri. Dec. 18
5-8 PM

Spotlight Lost Oak Winery:
Saying goodbye to 2020

Spotlight Wine
Holiday 2019

The yearly Holiday blend is back! As always, this crowd pleaser is made to be as
versatile as everyone’s holiday celebration!
Whether you are traditional and do turkey
on Thanksgiving, or a little more Texas and
do tamales on Christmas Day, this is the
wine for you. From ham to pumpkin pie to
“cheers” on New Year’s Day, this wine is
perfect for every dish and occasion!

The start of 2020 was full of hope and wonder. Who knew it
would turn out to be like this? The holidays may be a little different this year. We may have smaller family gatherings, or Zoom
virtual holiday parties, and city squares will probably be a little
less crowded for ball drops on New Year’s Eve. But there is one
thing you can rely on: your extended family here at Lost Oak
Winery.
This festive time of year is going to be a little different from year’s
past. You need a break from everyday stresses, but your normal
travel plans might have to wait. The winery provides all the allure
of travel, without the usual time, expense, and concerns of traveling. We offer wines for every taste, every season, every meal,
and every moment and that won’t change any time soon. Our
award-winning vintages - from bold reds to sweet whites - have
generations of crafting experience behind them, producing refreshing wines for every palate for you to enjoy any day of the
year and at your holiday table.
In a time with so many unknowns, you can be sure of one thing Lost Oak Winery will continue to provide the quality Texas wines
you know and love into 2021 and beyond. Cheers!

Petit Verdot 2019
Intense color so dark it is almost black, this
Petit Verdot starts off big and bold. It has
rich aromas of blackberry, black cherry,
and plum with just a hint of earthiness and
leather. Flavors of dark berries carry over to
the palate and are accompanied by a spicy
finish of bay leaves and cardamom. Soft
tannins leave you with a lingering finish of
passion fruit and boysenberry.

