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WHAT TO EXPECT

2024 CHARDONNAY

Hand-harvested, whole bunch pressed and barrel
fermented. Eight months sur-lie and no new oak
contact enhances naturally crisp, fruit forward
flavors of a Coastal Chardonnay:.

2021 GRENACHE NOIR

Our Grenache Noir vines sit around 600 feet in
elevation. The Pleasanton loam soil in which it's
grown provides a naturally balanced acidity to our
finished wines. The wine is aged two years in
French Oak.

2021 SANGIOVESE

The vineyard is on a sloping hill experiencing cool
mornings. The rich soils perfected a natural
balance of fruit forward characteristics and rustic
sensibility. These grapes are hand harvested and
aged 19 months in French Oak.




GRILLED VEGETABLES

Eggplant, bell peppers,
red onion, mushrooms,
fennel. The smokey sweet
vegetables complement
the silky gentle spice of
the wine

ripe strawberry,

Slow cooked stews, mole,
game meat. Any meat dish
that is savory and aromatic
will pair perfectly with the

wine’s silky tannins and

ripe red fruit flavors.

ALL ABOUT

GRENACHE NOIR

RESERVE CLASS CHAMPION

This San Benito AVA Grenache Noir is the new
and improved Pinot Noir. Hand-harvested and
aged two years in French oak, it explodes with
baked cherry, and white
pepper, finishing smooth and spice-driven. A
one-time, limited release—this vineyard is no
longer in production—and a Champion at the
2025 Houston Livestock Show & Rodeo.

CHEESE

Smoked cheddar,
manchego, aged goud.
Medium intensity,
creamy, or nutty cheese
will enhance the fruit-

driven flavors of the wine.



2026 RECOGNITION

San Francisco Chronicle

Best of Class

Chenin Blanc, Monterey
Double Gold

Picpoul, Texas Hill Country

Uncorked Stock Show & Rodeo

San Antonio

Top of Class

Chenin Blanc, Monterey
Composed (GSM Blend)

Gold

Picpoul, Texas Hill Country
Chardonnay, Monterey

Pinot Noir Russian River Valley
Petit Verdot, Dry Creek Valley
Cabernet Franc, South Africa

Houston

Class Champion

Chenin Blanc, Monterey

Reserve Class Champion

Chenin Blanc, South Africa

Top of Class

Composed, GSM Blend

Catalyst, Unreleased Blend
Cabernet Sauvignon, Coombesville
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7ol e FESTIVITIES

Join us for an exciting lineup of
events happening this season.

6:30 PM - 9:00 PM
CHEF'S TABLE DINNER

Enjoy a specially curated
four course Farm to Table
dinner with an evening of

literature.

10:00 AM & 2:00 PM
MOTHER'S DAY BRUNCH

Celebrate Mom this Spring
with us and our Mother’s
day brunch and bubbles.

11:00 AM - 5:00 PM
MEMBER APPRECIATION

Bring your friends and join
us for a party celebrating
FIVE years of being
Untamed.

@untamedwines
www.untamedwines.com




Saturday, May 30™

11:00 AM - 1:00 PM 2:00 PM - 4:00 PM

An experience designed for true wine lovers. We invite
you to explore the nuances of blending, guided by our
very own wine team. Taste through select components,
craft your own custom cuvée, and discover what it really
takes to bring a wine to life.

Here are the rules:
No outside liquor, beer or wine.

No mixers, garnish, etc

Limited tickets available.

RESERVE
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EVENT DETAILS

We’re celebrating five incredible years with a special
members-only event featuring complimentary tastings, a
tour of our newest production space, and a toast to

many more years ahead. Cheers!
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Friday, December 11, 2026
Bubbles & Bow Ties

Join us for a sparkling evening of exceptional wines,
thoughtfully curated bites, and elegant ambiance as we raise a
glass to the members who make our community so special.
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