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Searching for a quick fall getaway? Look no further. Practi-
cally in our backyard, the Texas Hill Country is the second
most popular wine tourism destination in the U.S.—right
behind Napa Valley. Even better: Fall is prime time for
visiting wineries. Whether you're a fan of tempranillos,
viogniers or anything in between, there’s a winery to

BY RAMOMNA FLUME AND BECCA HENSLEY / PHOTQ BY KENNY BRAUN / ILLUSTRATIONS BY GRAHAM SMITH
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quench everyone’s thirst on this list. We've also included
four wineries in Austin, in case you're trying to plan a
special date night or weekday happy hour. Plus, yow’ll find Ef
27 wine recommendations from some of the city’s best- 1
known sommeliers, a beginner’s guide to wine tasting and
alist of wine bars youw’ll want to try immediately. Drink up!
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JENDN BROSLIE
Master Sommelier/

Associate Global
Beverage Buyer at
Whole Foods Market

Bargain: Sioberati
Bonarda, Mendozo
Argenting, $6.9%2
“This wine is medium-
bodied and has
deliciously soft plum
and cherry flavors and
surprising chocolate
and spice notes. It’s
perfect for fall grilling”

Splurge: Briindimayer
Brut Rose, Kamptol
Austria, 544.99

“A blend of Pinot

Noir, St. Laurent and
Zweigelt, this charming
wine has red rasp-
berry notes with a
fresh, crisp finish. It's
delightfully out of the
ordinary.

Red: Maure Geaudio
Barberg del Mon-
Jerrato Superiore,
Pienronte italy, $19.99
“[ love this wine with
all of its red fruit aro-
mas and rich palate,
it's deceptively full-
bodied and delicious
with food”

White: Chidtemu Petit
Roubié Picpoul de
Pinet, Languedoc
Frarnice, $13.8%
"Picpoul actually trans-
lates to ‘lip stinger. It’s
a perfect moniker for
this freshly acidic and

- lemony crowd-pleasing
white wine.”
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3. The Austin Winery
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AUSTL CUSTOM
[VINERS

9007 Tuscany Way, Ste. 5207 Brodie Lane, Ste.
1004, (713) 724-0942, 130, (512) 394-0600,
theaustinwinery.com wineatx.com

Urban wineries are This winery’s owner
all the rage in other and self-taught wine-
cool cities, so why not maker, Mary Charron,
Austin? This epony- wanted to spread
mous spot, a model of her love for the art of
industrial chic on the winemaking in 2007,
East Side, isn’tlinked so she established one
to a specific vineyard. of the first micro-

It procures its grapes wineries in the state.
from a coterie of small Today, Austin Custom
grape growers in this Winery offers nearly
state and beyond. 65 wines from around
With a bee-themed the world. Take a
label alluding to its seat at the granite
eco-aware philoso- bar and tickle your
phies, the winery sells palate with black-
vino in both bottles cherry pinot noir,

and barrels. Qur seasonal ice wines or
favorite? The Old Vine viognier pinot grigio.
zinfandel right from Make it an even more
the tap. $15 tastings, “custom” experience
book in advance. with the Vintner for

PHOTO BY KRYSTAL MALLOY.
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a Day program and
design your own wine
label—perfect for
anniversaries and
birthdays. $7 tastings.

[AREUTELD
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6550 Comanche Trail,
(512) 291-2801,

lakeviewwinery.com

Ttused to be that

The Oasis was just
about margaritas and
sunsets. But Kenny
and Gail Fowler

have changed that
paradigm with the
establishment of
Lakeview Winery, set
in the Oasis Shopping
Village. Using mostly
Texas grapes from
their winemaker’s
vineyard in Rock-

dale, the oenophiles
craft and bottle their
creations locally. The
winery’s reds, includ-
ing the merlot, have
won silver in the Lone
Star International
Wine Competi-

tion, but white wine
aficionados may want
to muse over the com-
plex Hippy Hollow
Naked Chardonnay.
$10 tastings.

12 wine bars
that will satisfy
any red, white
or rosé craving
you may have

Apothecary
4800 Burnet Rood,
[512] 371-1600,
apothecaryaustin.com

2110'S. Lamar Blvd.,
[512] 916-4445,
_aviarylounge.com

Cork & Co.
308 Congress Ave.,
[512) 474-2675,
corkandco.com

East End Wines
1209 Rosewood Ave.,

(512} 904-9056,
eastendwinesatx.com

The Grove
6317 Bee Caves Road,
[512] 327-8822;
30015. RR 620,
[512] 263-2366,
gravewirzeh{qr_;com g

Henri's
2026 S. Lamar Blvd.,
(512] 442-3373,
henrischeese.com

House Wine
408 Josephine St.,
(512) 322-5210, -
_ housewineaustin.com

, Mulberry L
360 Nueces St., (512 320-0297,
- muiberryaustincom
_ Red Room Lounge

306 £ Third st, (512] 501-1536,
redroomatx.com

Uncorked
900 E. Seventh St
[512] 524-2809, o
uncorkedtastingroom.com

Vino Vino =
4119 Guadolupe St,
(512} 4659282,
vinovinoaustin.com

 Winebelly
- 519 W. Oltorf St., [512] 487-1569,

austinwinebellycom
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JOCLLE COUSTRS
Certified Sommelier/

General Manager, Red
Room Lounge

Bargaim: Trimbach
Pinct Blanc, Alsace
2011, §15

“This wine comple-
ments a wide variety
of food but can also be
enjoyed on its own. It
has fresh iemon and
apple character and
finishes dry with a
beautiful mineral tex-
ture. it's my go-to wine
more often than not.”

Splurge: Krug Brut
Rosé, Champagne NV,
$325

“The first thing that

I turn to when | am
willing to splurge

is Champagne. its
involved production
process and histarical
backbone demands
high prices. Drink this
on your wedding night—
so worth the money!”

Red: Domuaine fean
Foillard ‘Fleurie,”
Beaujolais 2010, $50
“With the perfect bal-
ance of body, fruit and
earth, this is my ideal

glass of red wine”

White: Mesh Riesling,
Eden Valley 2006, $25
“This dry-style riesling
is thought-provoking
and unique. Its vibrant
acidity is displayed

by means of citrus
elements, like Meyer
lemon, tangerine and
Key lime, while being
balanced by rich stone
fruit, beautiful florals
and a subtle minerality.”

AUSTIN MONTHLY
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. 1.Chisholm Trail Winery

| 2.Fredericksburg Winery
! 8.Rancho Ponte Vineyard
© 4.4.0 Cellars

5. Grape Creek Vineyards

Grape Creek Vineyards
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8. Becker Vineyards

9. Woodrose Winery
10. Pedernales Cellars
11. William Chris Vineyards
12. Hye Meadow Winery

13, Texas Hills Vineyard

BECHER
INEVARDS

464 Becker Farms
Road, Stonewall,
(830) 644-2681,
beckervineyards.com

An undisputed grand-
daddy of Texan wine
production, Becker
Vineyards harvested
its first grapes in 1995.
It began when Richard
and Bunny Becker of
San Antonio searched
the Hill Country for
alog cabin to restore
and found 46 acres

of raw land ripe with
mustang grapes. Now a
100,000-case-per-year
winery, with vintages
that have been served
in the White House and
have won some of the
wine world’s top med-
als in France, it’s totally
Texan with Napa-level
élan. $12 tastings.

Yt MEADDI
WINERY

10257 W. Hwy. 290,
Hye, (512) 657-2855,
hyemeadow.com

With three antique
silos, a corrugated, tin-
roof-topped barn and

a canopy of oak trees,
Hye Meadow Winery,
arelative newcomer to
the winery scene, looks
every part the old-time
ranch. But the wine
crafted here by expert
winemaker Jeff Ivy is
anything but old school.
From bubbles to agli-
anico to the spicy 2012
tempranillo, the wines
are presented with
whimsy and a welcom-
ing joie de vivre. And
the winery’s general
cheerfulness manifests
just how much owner
Mike Batek loves his
job. $10 tastings.

bAAPE CREER
JINEYRRDS

10587 E. Hwy. 290,
Fredericksburg,
(830) 644-2710,
grapecreek.com

This vineyard is Flor-
ence meets Texas atop
ahill. Reach itdowna

long, vine-flanked drive
that's reflective of a Tus-

can wine road. Patios,
tiled roofs and sun-dap-
pled saffron walls add
to the illusion of Ttaly.
Specializing in Italian
varietals, the winery
gets accolades for its
molto buono Montepul-
clano creations. Jason
Englert, an intuitive
winemaker, likes to let
wines make their own
journey to the bottle.
Ride the tram through

PHOTO COURTESY GRAPE CREEK VINEYARDS.




PHOTO BY MIGUEL LECUONA,

the vineyard, passing
by the crush pad and
tank room to finally
arrive for alibation in
the barrel room. $20 for
tastings and tour.

LII00A0SE
WINERY

662 Woodrose Lane,
Stonewall,

(830) 644-2539,
woodrosewinery.com
In 2005, vintner Mike
Guilette took over
‘Woodrose Winery,
one of Wine Road
290’s oldest proper-
ties, with the intent
of increasing produc-
tion by 20 percent
every year. Today, the
winery boasts 25 acres
of malbec; cabernet,
mourvédre and tem-

pranillo and produces
30 signature wines. In
addition to a tasting
room, Woodrose also
operates a dancehall;
hoth host tastings, live
music on Saturdays
and special events.
$10 tastings.

ARICHD POITE
UTNEVARL

315RR 1376,
Fredericksburg,
(830) 990-8555,
ranchoponte.com

Rancho Ponte owner
Roberto Ponte, a
fourth-generation
vintner, was born into
winemaking, grow-
ing up on vineyards

in North and South
America. His heritage

| gave way to an explor-

atory passion, and he
now specializes in
intriguing, unconven-
tional blends. Ponte
isn’t afraid to break
established old world
traditions with signa-
tures like the “Triple
M” wine, made with
merlot, mourvédre
and muscat manelli.
Taste a dozen varietals
in the 3,500-square-
footbarn or enjoy a
bottle on the back
patio overlooking the
5-acre vineyard.

$12 tastings.

WTLLTAM CHAIS
JTNEVRRDS

10352 Hwy. 290, Hye,
(830) 998-7654,
williamchriswines.com

-

| Redwine aficionados

William Chris Vineyards

line up—this estate
vineyard does the pur-
ple grape proud. With
consistently awarded
vintages crafted from
exclusively Texas-
grown fruit, William
Chris Vineyardsisnt
afraid to show off

its Lone Star roots.

It's a collaboration
between winegrow-
ers Bill Blackmon

and Chris Brundrett,
whose philosophy
focuses on old-world
wine-making tech-
nigues and considering
every visitor as family.
Ensconced in a cen-
tury-old farmhouse,
this hospitable wine
hideaway features live
music most Saturdays.
$10 tastings.

e

Advanced Sommelier/
Wine & Beverage
Director at McGuire
Moorman Hospitality

Bargain: Ercaddient
Vinho Verde Rose,
S&-810

“It's low in alcohol, so
you are able to enjoy
it in more abundant
amounts. It’s juicy,
bright and has just an
ever-so-slight sweet-
ness that makes it so
refreshing”

“It takes perhaps one
bottle in a case of Red
Burgundies to blow
your mind, but that one
bottle is so good, that
you'll immediately start
saving your pennies to
buy another case. Two
of my favorite produc-
ers: Denis Bachelet,
Mugneret-Gil.aourg."

Red: Scurgogne
Rouge

“I can't get enough

of that French juice.
Bottles of note: La
Rioja Alta Vina Ardanza
Reserva Rioja 2005

and Lopez de Heredia
Vina Tondonia 2002

White: Grord Crus
Bianc de Blancs
Champagnes

“This is the wine |
want to start off with,
especially for a special
occasion. It is bright,
savory and mouth-
watering to the finish.
Favorite buys: Pierre
Gimmonet Special
Club, Vazart-Coquart
Grand Cru Brut, Ruinart
Dom Ruinart”
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1. Chisholm Trail Winery

2. Frederickshurg Winery
2. Rancho Ponte Vineyard
4, Four Point Cellars

5. Grape Creek Vineyards

6. Hilmy Cellars

7. Torre Di Pietra Vineyards

8.Becker Vineyards

9. Woodrose Winery

10. Pedernales Cellars

11, William Chris Vineyards
12. Hye Meadow Winery

13. Texas Hills Vineyard

Pedernales Cellars
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1.0 CELLARS

10354 Hwy. 290,
Fredericksburg, (830)
997-7470, fourpoint
wine.com

Call it a triumvirate:
Three of Texas’ most
storied wineries, all
located farther afield,
come together in one
sleek Hill Country
tasting room. It's a

true deal for one-

stop imbibers. Try
Brennan Vineyards,
the groundbreaking
mavens of local viog-
nier and tempranillo.
Enjoy the perky, dry
rieslings and ponder-
ous gold-lahel shiraz
crafted by the boutigue
Lost Oak Winery. And
don’t even think about
leaving without experi-
encing magic in a glass:
the liquid French spirit
of McPherson Cel-

lars Rhone-style Les

Copains. Themed tast-
ings, such as chocolate
and wine, up the ante.

$10 and up for tastings.

PLOERTIALES
CELLARS

2916 Upper Albert
Road, Stonewall, (830)
644-2037, pedernales
cellars.com

This family-owned
winery’s tempranillo
evokes fresh-picked
cherries with Span-
ish almonds, while its
French-style vigonier
will promote cool on
even the steamiest day.
Tipple from a shady
deck as you ogle pan-
oramic Hill Country
views—and yield to the
urge to relax and stay
awhile. Free guided
cellar tours titillate,
but cenophiles will

swoon over Pedernales’

reserve room, where
six-person, sommelier-
led tastings explore
estate blends, older
vintages and library-
level wines duringa
50-minute session.
$12.95 tastings: $25
reserve tastings, book
in advance.

CAISHOLI TRATL
INERY

2367 Usener Road,
Fredericksburg, (830)
990-2675, chisholm
tratlwinery.com

All trailslead to
Chisholm Winery,
especially for the Oval
Oven pizzeria. The
on-site [talian-style
restaurant, featur-

ing handmade dough
imported from Naples,
centers on a wood-fired
brick oven. Try the
specialty quail sausage

PHOTO BY JULIE KUHLKEN,




TEXAS HILLS VINEYARD PHOTO BY GARY GILSTRAP. FREDERICKSBURG WINERY PHOTO COURTESY THE WINERY.

Fredericksburg Winery

and applewood-smoked
bacon pie—a perfect
complement to estate
signatures like the Belle
Starr Blane du Bois.
The Fredericksburg
winery, decked out
with a Texas saloon

feel, also hosts special

events year-round, like
the annual Fall Fun
event on Oct. 18, with
freshly harvested fall
wines and live music.
$10 tastings.

FEDERTCHSBURG
WINERY

247 W. Main St.,
Fredericksburg, (830)
990-8747, fogwinery.com

What better way to

get acquainted with a
newly tuned palate for
Texas wine than afree
tasting? Fredericksburg
Winery, conveniently
located on Main Street
in the heart of down-
town, offers a no-frills
free tasting for guests’
first flight of five wines,
from dry Gewtirztra-
miners and burgundy to
sweet ports and orange

muscats. Established in
1996, the family-owned
operation, which makes
all of their wine on-site
from Texas-sourced
grapes, was recently
recognized as one of the
top three producers in
Texas by USA Today.

[ERRS HILLS
JINEVART

878 RR 27686, Johnson
City, (830) 868-2321,
texashillsvineyard.com

Owners Gary and
Kathy Gilstrap knew
they wanted to create
Italian-style wines
when they bought
their Pedernales

River Valley property
almost 20 years ago.
The unique Texas soil
was ideal for varietals
like pinot grigio (they
were the state’s first
producer) and one of
the region’s largest
plots of sangiovese.

In addition to making
award-winning wines,
they are dedicated to
organic, sustainable
processes, from turkey
compost fertilizerstoa
“rammed earth” tasting
room. $5 tastings.

LY CELLARS

12346 E. Hwy. 290,
Fredericksburg,
(830) 644-2482,
hilmywine.com

The passion of self-
taught winemaker and
Hilmy Cellars owner

FErik Hilmy can be seen
in every aspect of his
booming Fredericksbhurg
vineyard. He and his
wife, Neldie, fell in love
with a sprawling plot of
former farmland in 2008
and quickly established
thousands of sangiovese
and petit verdot vines—
all harvested by hand.
The now-prosperous
vineyard, complete with
an on-site winery and
eco-friendly tasting
room, is classified asa
“working farm,” using
all-natural solutions,
like guinea fowl, cats
and Great Pyreneesto
control pests and

local white-tailed deer.
$10 tastings.

TORRE DT PTETRA
DINESRRDS

10915 E. Hwy. 290,

Fredericksburg, (830)

644-2828,
torredipietra.com

Don’t be fooled by
the foreign moniker.
Opened in 2004, Torre
Di Pietra is known
as a Highway 290
trailblazer because
ofits Mediterranean
varietals, which are
perfectly suited to
the unique Texas Hill
Country habitat. The
spacious Tuscan-
style tasting room has
everything an ceno-
phile could dream of,
from specialty Texas-
made foods like pestos
and CKC Farms goat
cheese to a dance floor
that swells with people
during live music
on weekends. The
property is currently
expanding its primi-
tivo blocks and the first
harvest of albarino
vines is scheduled for
2015. $10-$15 tastings.




Advan
Beverage Director at
Four Seasons Hotel

Bargain: 2012 Fergud-
Brunel Cétes de Rhone
VHiuges, $18; 2011
Crsa Ferreirinho Doure
¥Yinha Grande, 312
“The southern Rhone
Valley in France and
the Douro Valley in
Portugal both deliver
for similar reasons:
rich red fruits, supple,
round texture, wild,
gamy aromas and fla-
vors and that complex
old-world minerality
that separates them
from others.”

Splurge: irug Grande
Cuvee, 5226

“As much as | love vin-
tage Champagne-why
nat make it a killer non-
vintage Champagne?
This is an intense, rich,
layered and powerful
wine from a Cham-
pagne house that
never misses.”

Red: 20171 Hedges Red
Mountain Estate, 523
“A wine of mostly
Bordeaux varieties,
this red is treated as if
it were from an actual
Bordeaux estate—the
epitome of expression
from a family’s estate.”

White: 2007 Trimbach
Riesling Cuvee Fred-
erie Emile, 853
“Alsace, France, is
another place that
carries a rich history
with rieslings. This ane
is characterized by
ripe peach, caramel-
ized citrus, beeswax
and honeycomb with a

steely, knifelike edge.
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< L Bell Springs Winery
- 2.Solaro Estate Winery
3. Driftwood Estate Winery

4. Wimberley Valley Winery
5. Duchman Family Winery
6. The Salt Lick Cellars

JELL SPRTIES
(VIR

3700 Bell Springs Road,
Dripping Springs,

(830) 483-9483,
bellspringswinery.com

There’s always some-
thing new to try at Bell
Springs, just 20 minutes
from Austin. The Drip-
ping Springs winery
churns out six to eight

Bell Springs Winery
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new releases every year,
in addition to monthly
experimental batches,
from Chilean-style
chardonnays aged in
whiskey barrels to Drip-
pin’ Sweet white wine
blends with fresh peach
infusions. But signature
varietals, like cabernet
franc and nebbiolo, and
atasting room set amid
acres of oak and cedar

trees, attraet a loyal
crowd of oenophiles.

$7-$10 tastings.

SOLARD ESTATE
INERY

13111 Silver Creek
Road, Dripping
Springs, (832) 660-
8642, solaroestate.com

Solaro Estate is going
head-to-head with
Napa contenders with
its grapes grown in the
Hill Country and High
Plains of Texas, and
racking up dozens of
awards since its first
harvestin 2009. And
the scenic vineyard and
tasting room, situated
1,250 feet above Barton
Creek, are on the same
international scale.
Lovely breezes trace
terraced Italian vines,
like Montepulciano
and their double-

gold award-winning
barbera, which are
handpicked before
being processed and
barrel-aged on-site.
$10 tastings; winery
tours featuring limited
edition wines are avail-
able by appointment,

URIFTUIOND
tolATE UINERY

4001 Elder Hill Road,
Driftwood, (512)
692-6229, driftwood

vineyards.com

There’s never been a
better time to visit this
winery. The Hill Coun-
try estate just planted 3
acres of cabernet vines
and is constructinga
new 6,000-square-foot
winery to handle the
increasing demand for
signatures like Long-
horn Red, a cabernet
and syrah blend. There
is also a new bridal

| suite for weddings, and

Harvesting at Solaro
Estote Winery

an expanded tasting
room and a new VIP
space for wine club
membersisin the
works. Despite the
growing square footage,
the grounds are still
perfect for a picnic. Try
the Paso Robles wines,
grown from vines
planted 25 years ago by
the family’s first gen- -
eration of winemakers.
$10 tastings.

BELL SPRINGS WINERY PHOTO COURTESY THE WINERY.
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WIMBEALEY
JALLEY UTNERY

2825 County Road

183, Driftwood, (512)
847-2592, wimberley
valleywinery.com

Sweet to the sweet
might be the unofficial
motto for Wimberley
Valley, established

in 1983, making it

one of the Hill Coun-

try’s oldest wineries.

i

Specializing in fruit
wines, such as cherry,
blueberry and plum,
winemaker Dean Valen-
tine released two new
flavors, raspberry and
blackberry, in August.
Also crafting variations
of viognier and blush,
among others, this
limestone wine house
on 30-acres of ranch-
land used to sitinadry
county. Thankfully, new
laws in 2008 allow for
on-site swigging in this
cozy locale. $5 tastings.

i
|
la
|-
1

DUCHIAN ERMILY
DINERY

ol LICh
CELLARS

13308 W. FM 150, Drift- 18300 FM 1826, Drift-
wood, (512) 858-1470, wood, (512) 829-4013,
duchmanwinery.com saltlickeellars.com

The ruby red color You probably know
and ripe plum notes of The Salt Lick for its
Duchman’s dolecetto tasty ribs, sausage and
prove this winery can sides. But this com-
channel la dolce vita pound on an expansive
when it comes to Italian grassy lawn beneath
varietals. The crisp, oak trees also grows
citrusy vermentino and grapes. With a vineyard
stewed-fruit layered and tasting room that
aglianico also garner adds to the barbecue
high marks. Winemaker experience, Salt Lick
Dave Reilly is passion- Cellars sells its grapes
ate about Texas terroir. to other winemakers
“He truly respects each and is purveyor of its
type of grape and knows own wine label, with
how to coax them in this blends completely
landscape,” says general composed of Texas-
manager Jeff Ogle. grown grapes. Sample
The oak tree-studded blends like the BBQ
enclave, just 20 minutes Red, perfect for bring-
outside Austin, hasa ing into the restaurant,
stellar tasting room, as which proudly remains
well as wine dinners, BYOB and cash only.
jazz brunches and movie Just like the good old

nights. $10 tastings.

days. $7 tastings.

Master Sommelier/
Beverage Director for
ELM Restaurant Group

Bargain: Cletc Chigrii
Vecchio Modeng
{ombrusco, $17

“Dry and delicious,
everyone | give this to

| loves it no matter how
much or how little they
know about wine.”

Splurge: Pigrre Peters
Les Chétilfons Blanc
de Blancs Grond Cru
Brut Chompuogne, $123
“One of my favorite
bottles of wine in the
world. It has everything
. {look for in wine: perfect
expreassion of the fla-
vors of the grape while
highlighting the place
the grapes are grown at
the same time. Since we
are splurging, try it with
some caviar”

Red: 2010 Pascal
Morchond Avalon
Baurgogne Rouge,
528

“It is hard to find good
pinot noir at a reason-
able price, especially
from Burgundy, but
this wine meets all

my requirements with
its bright red fruit,
delicate flower notes,
cinnamon and a hint of
mushroom.”

White: 2013 Scarpetia
Pinot Grigio, 518

“This particular vintage
is made by Master
Sommelier Bobby
Stuckey and embodies
everything pinot grigio
should be: apples, pear,
. white flowers, a defined
! wet stone minerality
with a soft bitterness
on the finish.”
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MESSTAR HOF
HILL COUNTRY

9996 E. Hwy. 290,
Fredericksburg, (830)
990-4653, messina
hof.com/hillcountry

This is an outpost of
Bryan’s Messina Hof
Winery & Resort,
which set the gold
standard for Lone Star
State wine. A tasting
room offering more
than 50 options, the
wine saloon reflects
the history of our
state’s wine with its
location along the Hill
Country wine route. A
small front-yard vine-
yard provides fruit for
port. Pouring award-
winning wines that
fuse Italian roots with
Lone Star agriculture,
this unpretentious

spot does especially
well with prodigious,
earthy reds. Anideal
location for weddings
or other events, it

also has abed-and-
breakfast for overnight
stays. $10 tastings.

LEUT5 WINES

3209 W, Hwy. 290, ‘
Johnson City,

(512) 987-0660,
lewiswines.com

Some people are

just naturals. When
wine wunderkind
Doug Lewis began as
aharvest intern at
Pedernales Cellars,
who knew he was an
alchemist? His instine-
tive wine wizardry set
in motion a passion
for Texas-grown fruit
and Mediterranean-
style wines. And

today, his Lilliputian
tasting room and
affable winery makes
vintages from 100
percent state-grown
fruit. Consider the
2013 chenin blanc with
its honeysuckle nose
and lemony finish. Or,
the bright and breezy
vinho verde that
smacks of Portugal.
Merlot buffs will hap-
pily indulge in the 2011
merlot, which recalls
roasted green chiles.
$10 tastings; advance
reservations required.

HESTR (IDERY

147 E. Main St.,
Fredericksburg,

(830) 307-3328; 6260
E. Hwy. 290, (830) 997-
4466; fiestawinery.com

The Hill Country wine
scene has expanded
by leaps and bounds
in recent years, and
FiestaWineryisan
excellent sign of the
times. The Freder-
icksburg staple has
two tasting rooms—
the original Main
Streetlocation and
an additional High-
way 290 location
with almost double
the square footage,
gourmet charcuterie
and cheese plates

PHOTOS COURTESY: MESSINA HOF, THE WINERY; FOOD AND WINE FEST, CITY OF FREDERICKSBURG,
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and live music on
weekends. This fall,
the winery debuted a
new tasting room in
San Antonio. In either
location, enjoy award-
winning favorites like
Back Porch Sittin’, a

semisweet cabernet, !
or Skinny Dipping, a. i

smile-inducing sweet
riesling. $10 tastings.

NUO0D ESTATES
(UINERY £ BISTRD

10303 E. Hwy. 290,
(830) 597-2304,
inwoodwines.com

Learn from a master
in this contempo-

rary tasting room.
Dan Gatlin has been
making wine and
growing vines for
three decades. Here, in
his third Texas winery,
-feel his unabashed
passion for our state’s
soil. You'll discover
his gift with old-world
European-style fruit
and vintages. A dense
tempranillo that
smacks of old vines
gets high marks here,
as does the flirty, oak-
abundant Palomino
chardonnay. Pair your
drams with some
indigenous fare—such
asribs—atthe on-site
eatery. $12 tastings.

i

Fiesta Winery Fredericksburg

AT mARTR

RV —

12044 8. Hwy. 16, |
Fredericksburg, (830) |

998-5357, santamaria
cellarswines.com

Tt says something
about the Lone Star
State’s wine scene
when a Mendoza-born

Argentine travels
across the world to
start his winemaking
business in the Hill
Country. Owner and
vintner Martin San-
tamaria opened Santa
Maria Cellars in 2011,
with a modest tasting
room that is comfort-
able but unpretentious,
with the focus remain-
ing on the classic
Texas-made, Argen-
tine-inspired wines,
Expect to be wowed by
the premier malbec,
obviously, and the dry
cabernet sauvignon,
traditionally aged in
Chilean oak barrels.
$10 tastings.

Advanced Sommelier,
[[-1"4

Bargain: Scicccareiii,
Comie Abbatucci, $20
“I love finding wine that
doesn't break the bank
and totally surprises you.
This wine is light, bright
and brainlessly good.”

Splurge: 1935 Maé:

& Chendon Dam
Perignon Gencfeque,
s922

“Last year, while travel-
ling, | stumbled upon

a small liquor store
that had some of this
vintage. | am sure they
had no idea what they
had because it was
priced for $180. | bought
six bottles—every one
they had in the store!
Unfortunately, it is all
gone by now.”

Red:

“Normally, I pick a
lighter red that won't
overpower the food
or mood. But | truly
don’t have favorites.
My wine preferences
change depending on
what mood | am in,
what time of the year
or day it is, what com-
pany I'm with or what
food | am eating.”

White: Demaine Bru-
Baché juroncon, $46
“There are so many
great white wines

from so many different
corners of the world.
This is one of the wines
we pour by the glass
at laV. Made from gros
manseng grapes, it is
not your typical find,
but amazingly good—
dry, citrusy, mineral
and albarifio-like.
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AERRUILLE HILLS
VTNERY

3600 Fredericksburg
Road, Kerrville, (830)
895-4233, kerrville
hillswinery.com

Last year, Kerrville
Hills Winery, which is
known for its cabernets
and merlots, won the
Dripping with Taste
Festival’s People’s
Choice Award for its
purple cab. Butthe
recent acelaim hasn’t
taken the fun out of
the process. Own-

ers Wayne and Carol
Milberger say their
armadillo insignia
signifies their fun
approach to varietals,
like the new sweet
orange muscat called
Muscrat Love. Revel in
the merriment in the
spacious tasting room.
$7-$10 tastings.

WINERY

148 Lindner Branch
Trail Comfort, (830)
995-2948, bending
branchwinery.com

‘With restored original
rough-hewn structures,
fallen oaks trans-
formed into furniture,
floors and tabletops
and chunks of gathered
stone used for building
new edifices, Bending

Branch celebrates the
landscape. The folks
behind the winery take
that homage a step fur-
ther with their 20 acres
of bio-dynamic vine-
yards that comprise 16
varietals. Savants with
red wine, they craft
award-winning petite
syrah and specialize
inthelesser-known
Southern French
tannat. Discover its
cranberry explosion
and white pepper finish
in the on-site tasting
room. $10 tastings.

a{16116 UATER
UTEYRADS

316 Miil Dam Road,
Comfort, (830) 995-
2246, singingwater
vineyards.com

The drought might
have diminished the
inspiration for Singing
Water's name—the
sound of the Comfort
property’s creek—but
wines are still flow-
ing at this family-run
vineyard. Owners Dick
and Julie Holmberg
planted their first mer-
lot vines back in 1998,
quickly followed by
plots of syrah and pinot
grigio. Enjoy the fruits
of their labor in various
spaces, like the refur- -
bished barn or outdoor
deck. $6 tastings.

PHOTO COURTESY BENDING BRANCH.
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1. McReynolds Winery

3. Stone House Vineyard

706 Shovel Moutain
Road, Cypress Mill,
(830) 825-3544,
mereynoldswines.com
Laid-back and
welcoming, this
winery with a tiny
vineyard occupies a
replica pioneer log
cabin. After travel-
ling down a gravelly
road, you'll be greeted
by a friendly dog and
the owners, Mac and
Maureen McReynolds,
who learned to make-
wine after vineyard '
stints in Santa Clara,
California. Informal
and petite, the tasting
room has the ambi-
ance of an old-time

general store, where

|

the town denizens
gather for cards,
conversation and a
glass of vino. The 2004
merlot pairs well with
chocolate—which
Maureen will provide.
$5 tastings.

P CEIDN]
JINESARDS

1419 Burnet Country
Road 409, (830) 693
5328, spicewood
vineyards.com

Family-owned
Spicewood Vineyards
boasts 32 acres of
vines, which yield 13
varieties of wine. “We
are areal working
winery,” says owner
Ron Yates, pointing
to a horizon of vines.

The sort of place that

makes you want to
kick off your boots and
stay awhile, Spice-
wood boasts immense,
inviting porches, a
coursing creekand a
homestead that might
have belonged to your
rich uncle. Virtuosos

in the art of Spanish
wine, they get an olé for
their crisp albarifio and
adouble olé for their
fiesta-worthy 2011
tempranillo, which was
voted a Texas Top 10
Wine in 2013 by Texas
Monthly. $5 tastings.

STONE HOUSE
JTNEEARD

24350 Haynie Flat
Road, Spicewood, (512)
264-3630, stonehouse
vineyard.com

With a world-famous
Australian winemaker
who prefers to remain

| Spicewood Vineyards

anonymous at the
helm, it’s no wonder
Stone House produces
some wines with an
Aussie accent. Crown-
ing a breezy bluff

atop Lake Travis, the
winery has landscape
that suggests the Yarra
Valley. “There’s an
international flavor
about the place,”
agrees owner Angela
Moench. But this
winery is Texan to

the core, harvestinga
hearty crop of closely
planted Norton grapes,
indigenous to the U.S.
The results? Sparkling
wine and a sangio-
vese rose 2012 with
summer strawberry
appeal, $6 tastings.

LA CREEH
Tt

24912 E. Singleton
Bend, Marble Falls,

(512) 267-6310,
flatcreekestate.com

The sandy loam soil
of Flat Creek Estate,
established in 1998,

is ideal for the Hill
Country vinevard’s

20 acres of signature
varietals, like its
Super Texan sangio-
vese blend. But the
winery’s most popular
hallmark? The on-site
bistro, where Chef
Sean Fulford cre-

ates gourmet menus,
including four-course
first Saturday dinners
featuring everything
from wood-fired
pizzas to succulent
duck confit. A second
tasting room recently
opened, featuring a
selection of Ttalian
wines and a cuvee

| wine-tasting

system. $10 tastings;
private tastings and
tours available by
appointment. B
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