
The Story: 

Flat Creek Estate Montepulciano 2014 

Our friends at Diamonte Doble have begun to supply us with Montepulciano 
grapes to supplement our Estate bottling.  While we wait for our Estate 
Grown Reserve Montepulciano to develop, we are happy to release this 
Texas High Plains Montepulciano.  Cellar a few extra bottles to compare to 
our Texas Hill Country bottling to be released in late 2018.   

The Tasting Notes: 
This might be a Texas High Plains wine, but it smells like the Hill Country.  
Savor its cedar and raspberry nose before indulging in this well structured 
Montepulciano.  It’s light-bodied with great tannins.  Enjoy this wine with a 
pistachio goat cheese spread on warm crusty bread. 

The Awards: 

 

Harvest & Winemaking Data: 
Winemaker:  Tim Drake  
Harvested:  09/18/2014  
 
Brix at Harvest:  22.5  
Yeast:  BM 4X4 
Fermentation: 7 Day Cold Soak, 10 Day Fermentation at 87°F 
Aging:  32 Months Sur Lie Aged in 40% New Hungarian Oak & 55% Neutral Oak 
 
Bottled:  244 Cases on 06/21/2017  
Cellar:  Enjoy Now Through 2020 
 
Alcohol:  13.0% 
pH: 3.84 
TA: 4.6 g/L 
Residual Sugar:  0.0%   

Wine Composition: 
100% Montepulciano (Diamonte Doble Vineyards, Texas High Plains) 
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