@@/ce%wge

WINEMAKER NOTES

LOSMAK There are many reasons why a winemaker may choose to
W I N E

R Dblend different grape varietals together. Sometimes the
winemaker is looking for specific color, bouquet, or flavor
that can only be achieved by blending. Other times it is just
good fun to blend two or more wines together and see
happens. In this blend we used Ruby Cabernet and Merlot to
achieve the perfect balance of aromas, flavors, and
sweetness.

TASTING NOTES

Fruity and smooth. A medium bodied sweet red with
excellent profiles of just enough sugar and spice. The
smooth and lingering aftertaste makes for a wonderful
summer, or winter, sipping experience. A perfect wine for
those that don't like it so dry. Drink it chilled by itself or add
fruit to make it into sangria.

sweet red table wine

Alcohol (% alcohol by volume)

TECHNICAL NOTES
0% * 25%

aging process

Varietals & Vineyards:
77% Ruby Cab from Krick Hill Vineyard, Levelland, TX
23% Merlot from Bingham Family Vineyard, Meadow, TX

Stainless Steel

Harvest Date:
Non-vintage
Bottled May 17, 2019

" Aging: |
* - 100% Stainless steel

residual sweetness (percent)

0%
Food Pairing:

Shmracex Spicy sausage in a red sauce pasta, any BBQ meats and

veggies, cheesecake, or make sangria with the Lost Oak

fruity & | Sacred Sangria recipe!

Lost Oak Winery 8101 County Road 802, Burleson, TX 76028 817 426-6625 www.lostoakwinery.com



