
ALCOHOL 	 14.8% Vol.

TOTAL ACIDIT Y 	 6.2 g/L

RESIDUAL SUGAR  	 0 g/L

AGING PROGR AM 	 60 months,  
	 French Oak & 	
	 Hungarian Oak

ORIGIN
· 80% FLAT CREEK ESTATE  
	 (Texas Hill Country) 
· 13% 6 HARTS VINEYARD 
	 (Texas High Plains) 
· 7% DIAMANTE DOBLE 
	 (Texas High Plains)
 
VARIETAL
93% Sangiovese, 4% Primitivo,  
3% Montepulciano 
 
SOIL
· Sangiovese, Montepulciano:  
	 Limestone 
· Primitivo: Red sandy loam 
 

BOUQUET
Dark cherry, ripe strawberry,  
and a hint of black pepper  
 
TASTE 
A palate that delivers a delightful 
balance of velvety tannins and an  
array of fresh red fruits, with an 
intriguing touch of clove that adds 
depth to every sip. 
 
PAIRING 
SUGGESTIONS
Pizza, Pasta 

PRODUCTION TECHNIQUE 
After stainless steel fermentation, it began a super extended 60 month 
aging process. Approximately half of the blend matured in new French and 
Hungarian oak barrels, imparting rich complexity and structure, while the 
remainder rested in neutral oak to develop its polish and balance of flavors. 
The result is a wine of extraordinary depth and character, a true testament to 
our commitment to exceptional winemaking.

BUTTERO
2 0 1 8

Buttero means cowboy in Italian. This 
incredible blend of Sangiovese, Primitivo and 
our Montepulciano is crafted to be a reward 
for conquering daily obstacles. Made from 
the best grapes in the region, it’s a ruby red, 
deeply flavorful tribute to the cowboy in us all.

BY THE NUMBERS

SIZES  	 750ml bottles 750ml 12pk


