


2017 CABERNET SAUVIGNON RESERVE
canada family vineyard

$50 / $40 WC

2019 MALBEC RESERVE
tallent vineyard

$30/$24 WC

WINE CLUB

2014 CABERNET SAUVIGNON RESERVE
wilmeth vineyard

$60 / $48 WC

RED PREMIER

Canada Family Vineyard produces some of the most robust Cabernet
Sauvignon in Texas. Located just outside the town of Plains, TX, about

6 miles from the New Mexico border, the vineyard sits upon a large
limestone shelf, giving the wine its characteristic minerality and subtle
herbal notes.

The 2017 harvest is proving to be one of the best vintages in Texas this
decade. September of that year experienced a long, high pressure system
in the High Plains, permitting a long, slow cool fall that allowed the grapes
to ripen evenly, a little slower than normal, while retaining natural acidity.
A great case proving that Texas can and does produce world class Cabernet
Sauvignon. Enjoy now, or age 10+ years.

Aromatics: Plum, red fruit, coffee and sweet brown spices

On the Palate: Red fruit, minerality and brown spice with well integrated
tannins, finishing with lingering coffee and herbal notes

Service: Decant 30 minutes prior to serving - Serve 60-682F

DOUBLE GOLD | Texas Class & Reserve Class Champion - 2021 HLSR

The 2019 Malbec Reserve hails from the Tallent Vineyard, located in
Mason County, TX. Granite, limestone, and hickory sandstone soils provide
excellent growth for these Malbec grapes, consistently providing beautiful
wines.

Malbec is complemented by Tannat, Petite Sirah and Petit Verdot, yielding
a full-bodied wine rich in red fruits and savory herbal notes. Aging this
vintage in predominantly American oak barrels for two years allows firm
tannins, juicy fruits in a lively wine. This wine was made to pair with your
favorite leaner meats and savory mushroom sauces. Enjoy now, age 5+
years.

Aromatics: Pomegranate, dried herbs, cranberry, cherries, tomato leaf

On the Palate: Dried herbs, thyme, tart currant, red plum, petrichor with a
slate finish, medium plus acidity and tannins

Service: Decant 30 minutes - Serve 58°-65°F
NEW RELEASE!

We've gone to the library cellar to retrieve this fabulous wine for you to enjoy
this holiday season. The 2014 vintage is presenting too beautifully not to
share. This wine is a testament to the dedication and persistence of our grape
growers following the devastating 2013 vintage year. This wine is comprised
of 95% Cabernet Sauvignon and 5% Merlot all from Jet Wilmeth’s property in
Tokio, Texas. Enjoy now or hold this wine 3 - 10 years.

Aromatics: Raspberry blossom, dark coffee, green peppercorn, spice and
leather

On the Palate: Red fruit, mineral and brown spice with well-integrated
tannins finishing with a lingering coffee and earthy note. Subtle notes of
eucalyptus and cedar

Service: Decant 45 minutes at minimum — Serve 60°-68°F

2017 San Francisco Int’l Wine Competition Silver Medal
2017 Lone Star Int’| Wine Competition Gold Medal

December 3 Bottle Red Premier Wine Club Total ........... SN2
plus tax and shipping charges based on your location



2017 CABERNET SAUVIGNON RESERVE

BECKER WINE CLUB

canada family vineyard
$50 | 40 WC

2020 SAIGNE
dry rosé
$25 | $20 WC

2019 BARBERA
tallent vineyard
$32 $25.60 WC

Canada Family Vineyard produces some of the most robust Cabernet
Sauvignon in Texas. Located just outside the town of Plains, TX, about

6 miles from the New Mexico border, the vineyard sits upon a large
limestone shelf, giving the wine its characteristic minerality and subtle
herbal notes.

The 2017 harvest is proving to be one of the best vintages in Texas this
decade. September of that year experienced a long, high pressure system
in the High Plains, permitting a long, slow cool fall that allowed the grapes
to ripen evenly, a little slower than normal, while retaining natural acidity.
A great case proving that Texas can and does produce world class
Cabernet Sauvignon. Enjoy now, or age 10+ years.

Aromatics: Plum, red fruit, coffee and sweet brown spices

On the Palate: Red fruit, minerality and brown spice with well integrated
tannins, finishing with lingering coffee and herbal notes

Service: Decant 30 minutes prior to serving - Serve 60-682F

DOUBLE GOLD | Texas Class & Reserve Class Champion - 2021 HLSR

Saigné, or to bleed, is the method of collecting the initial juice from red
grapes immediately after we crush. By utilizing the juice from the same
grapes which produce our favorite red wines, fermenting as though it
were a white wine - slow and cold - we are creating a bigger, bolder rosé
with pronounced bright fruits and florals. The 2020 Saigné is a blend

of Dolcetto, Cinsault, Petite Sirah, Mourvedre with an additional 15%
Chardonnay, providing a lighter, floral and citrus note. The grapes that
make up this vintage are sourced from growers across the great state of
Texas. Enjoy now.

Aromatics: Deep florals of violet, raspberry and jasmine
On the Palate: Cherry, ripe raspberry, fresh thyme, lavender and roses

Service: No decant necessary - Serve chilled, 50°-58°F

The Tallent Vineyard Barbera is always a source of pride at Becker
Vineyards. An ancient, Italian varietal grown “for the people” has a
beautiful presence here in the Texas Hill Country and we are excited to
share this, with our people. The 2019 vintage represents a hotter than
hot summer, producing ripe fruit, complete, yet soft tannins, while
retaining its lively acidity.

Fragrant red fruits, tarragon, and subtle anise greet you, opening to
boysenberry and brown sugar. Aging in predominantly American oak
barrels lends notes of coffee, tea, complementing red cherry and
rhubarb fruits. Enjoy now or age for the next 5+ years.

Aromatics: Bright red fruits, mint, tarragon, cocoa

On the Palate: Red cherries, raspberries, subtle fennel, chocolate mint,
bright acidity, medium-to-light bodied, soft, well-structured tannins

Service: Decant 30 minutes - Serve in glassware for medium-bodied,
aromatic wines, 58°-65°F
NEW RELEASE!

December 3 Bottle Becker Wine Club Total ........... $92.66

plus tax and shipping charges based on your location



WHITE WINES CLUB

We are excited to share the latest Estate White Wing. Some of the earliest
plantings on the Becker Estate, these grapes provide the lush fruit balanced
with herbaceous notes we come to expect from Sauvignon Blanc. While

the lime zest and mineral tones are reminiscent of the Bordeaux-style, our
warmer growing conditions lend riper fruit notes to the palate. Fermentation
took place in equal parts stainless steel tank and 100% new French oak
barrels, yielding the balance of bright fruits, creamy mid-palate, and
minerality, for a full, well-rounded wine. Enjoy now or age 5-10 years.

BECE

VINE Y-
A Aromatics: Beeswax, honeysuckle, melons, herbaceous notes of fresh grass
Wkt Wing after a rain, hints of white florals

On the Palate: White peach, passionfruit, honeysuckle, vanilla, creamy middle
palate with a lingering soft fruit and vibrant acid finish

Service: Decant 30 minutes - Serve chilled, 55°-60°F
2019 WHITE WING
becker estate vineyard

2021 San Francisco Chronicle Wine Competition - Silver Medal
$25 | $20 WC

We often speak of the banner year 2017 was for the Texas wine industry.
Warm growing days and cool night on the Texas High Plains, allowed grapes
to mature a little slower than normal, retaining fruit characteristics and
natural acidity. The 2017 Semillon is another fine example; a rare, single
varietal bottling, indeed.

The Bingham Family Vineyards have been growing Semillon for Becker
Vineyards for many a moon. While we most often reserve Semillon for our
beloved White Wing, this vintage stood out as particularly notable. We just
knew it was going to age beautifully. Sur lies aging in French Allier barrels for
nearly 4 years have provided the backbone to this lush, round wine. Beautiful
aromas of gardenia and honeysuckle greet you, opening to further reveal
vanilla, white clove and lime zest. With a voluptuous body, reminiscent of
Chardonnay, blending lively citrus notes of a Sauvignon Blanc, Semillon is the
perfect wine to showcase with friends, family and food.

Aromatics: Florals of gardenia, citrus flower, saffron, ginger, and mild white
licorice

On the Palate: Honey wax, apricot and hints of citrus, creamy mouthfeel,
vanilla and toasted oak

Service: Decant 30 mins as a younger wine, longer as it ages - Serve in a
2017 SEMILLON wider-bowled Chardonnay or Bordeaux wine glass, 52°-58°F

bingham vineyard

$40 | $32 WC LIMITED PRODUCTION NEW RELEASE!

Fleur Sauvage, or “The Wild Flower” is a unique blend of Texas white grapes.
This vintage, the grapes include Roussanne, Chardonnay and Viognier. Styled
in the New World style of winemaking, favoring fruit and floral components
of each varietal, it is a perfect glass of crisp wine for warm days and hot
nights. The 2016 Fleur Sauvage is a semi-sweet wine with 4 % residual sugar,
aged in new and neutral French oak barrels. The grapes that comprise this
wine are sourced from the Bingham Vineyards and the Farmhouse Vineyards
in the Texas High Plains. Enjoy now.

Aromatics: Gardenia, orange blossom and hints of rose

On the Palate: Crisp, ripe melons and apricots, finishing fresh and smooth.

2016 FLEUR SAUVAGE Service: No decant necessary - Serve chilled, 50°-58°F

off-dry/semi-sweet
$22 | $17.60 WC

December 6 Bottle White Wines Club Total ........... $139.20
plus tax and $6.00 flat rate shipping



