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BECKER WINE CLUB

Semillon is the shining star that can stand alone, as 2 O 1 9 S emillo n

presented in our distinctive 2019 vintage.

Being aged over 4 years in French Oak barrels, notes Candied orange peel, lemon
of candied orange peel, lemon curd, honeycomb, curd, honeycomb, vanilla,
vanilla, and cardamom sets this wine apart from its and cardamom
peers in Bordeaux, Sauternes, Barsac, and others in the
great state of Texas. Serve 52°- 58°
This limited bottling is entirely allocated to you, our Decant a minimum of 30
Members. Enjoy! minutes
Recommended Pairings: Enjoy now, age through 2032
Ceviche, Pad That, ErmskE
blackened salmon salad, Additional i Semilen

Information Sy _
lemon-based pasta sauces : ]
(=] 5083% @ ‘

2019 Dolcetto

Medley of berries and cherry,
baking spices, black tea, pepper

Dolcetto from Jet Wilmeth’s
Diamante Doble Vineyard in Tokio, Texas

A grape originating in the Predmont region
Qepve BROLEE0 of Italy, the name of the grape means

. (19 M4 1 2
Decant for 30 minutes little sweet one

Enjoy now through 2027 Recommended Pairings:
Pizzas, pastas with roasted

GIEE]  Addidonal tomatoes, garlic, eggplant and

Information

DOLCETTO

mushroom

The 2019 Texas High Plains Leahy Cuvee is a

new project crafted by Dr. Richard Becker and 2 O 1 9 I \/I erlo t

our winemaker Jon Leahy as an homage to the
right bank of Bordeaux and the talent of Leahy Cuvee
winemaking Jon Leahy has provided us over the
last 12 years. Comprised predominately of
Merlot, this wine showcases a luscious texture,
balanced by a moderate amount of acidity that
makes it worthy of aging for the next ten years.

Bing cherry, cranberry, leather,
white pepper, cinnamon

Serve 60°- 65°

Our hope is that you enjoy this wine with us, Decant 30-60 minutes ’
our family, and those you love. ) BECKER
Y y Y Enjoy now, age through 2032 | y\gyarDs
Recommended Pairings: |l 5 MERLOT
. Addlt_loﬁﬁl = L .i TEXAS IIZI;-II; PLAINS
Beef tenderloin, mushrooms and Information e ;

fresh herbs, Camembert




RED PREMIER WINE CLUB

The 2019 Texas High Plains Leahy Cuvee is a
new project crafted by Dr. Richard Becker and
our winemaker Jon Leahy as an homage to the
right bank of Bordeaux and the talent of
winemaking Jon Leahy has provided us over the
last 12 years. Comprised predominately of
Merlot, this wine showcases a luscious texture,
balanced by a moderate amount of acidity that
makes it worthy of aging for the next ten years.
Our hope 1s that you enjoy this wine with us,
your family, and those you love.

Recommended Pairings:

Beef tenderloin, mushrooms and
fresh herbs, Camembert

2020 Barbera

Plum, cherry, berries, white
pepper, silky tannins

Serve 58°- 65°
Decant for 30 minutes

Enjoy now through 2026

100% Tallent Vineyard
Malbec 78%
Tannat 6%
Cabernet Sauvignon 6%
Petite Sirah 5%
Petit Verdot 5%

Recommended Pairings:
Herb-crusted lamb, duck confit,
mushroom risotto

EeE

Additional &
Information :.._

2020 Malbec Reserve

2019 Merlot

Leahy Cuvee

Bing cherry, cranberry, leather,
white peppet, cinnamon

Serve 60°- 65°

Decant 30-60 minutes e
BECKER
VINEYARDS

Enjoy now, age through 2032

Barbera from Drew Tallent’s Vineyard
1n Mason County, Texas

blended with Petite Sirah
from our Estate

Additional
Information

Recommended Pairings:
Mushroom risotto, blue cheese
macaroni bechamel,
tri-tip

Tallent Vineyard

Eucalyptus, ripe plum,
dried oregano, violets,
red berries, cacao

Serve 58°- 64°
Decant 30 minutes

Enjoy now through 2025




WHITE WINE CLUB

i" | 2021 Provencal

Peontes, hibiscus tea, strawberry,
cherries, Ruby Red grapefruit

Serve 55°
No decant necessary

Enjoy now

Semillon is the shining star that can stand alone, as
presented in our distinctive 2019 vintage.

Being aged over 4 years in French Oak barrels, notes
of candied orange peel, lemon curd, honeycomb,
vanilla, and cardamom sets this wine apart from its
peers in Bordeaux, Sauternes, Barsac, and others in the
great state of Texas.

This limited bottling is entirely allocated to you, our
Members. Enjoy!

Recommended Pairings:
Ceviche, Pad Thai,
blackened salmon salad,
lemon-based pasta sauces

2022 D’Estate

Meyer lemon, citrus blossom,
baking spices, limestone

Serve 48°- 54°
No decant necessary

Enjoy now through 2027

Additional

£ Information

A saigné blend of Mourvedre, Cinsault,
Counoise, and Tempranillo from
across the state of Texas

Recommended Patrings:
Fish dishes, grilled vegetables, fresh fruit,
charcuterie and cheese
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Double Gold
Best Rosé Blend/Best Overall Rosé at
San Francisco International Wine Competition

in

2019 Semillon

Candied orange peel, lemon
curd, honeycomb, vanilla,
and cardamom

Serve 52°- 58°
Decant 2 minimum of 30
minutes

Additional

Information

Semillon

Viognier 38% - Lahey Vineyards, Six Harts
Vineyards, Farmhouse Vineyards, &
Diamante Doble Vineyards
Sauvignon Blanc 33% - Six Harts Vineyards,
Becker Vineyards Estate
Marsanne 30% - Reddy Vineyards

Recommended Pairings:
Pan-fried trout, roasted chicken,
goat cheese, grilled artichokes

Limited Production
500 cases



