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TEXAS-GROWN TRADITIONAL METHOD SPARKLING WINE

Pair with savory
dishes with

richness.
Smoked duck

breast,
mushroom risotto,
and aged cheeses.

STYLE NOTES
“The fleshy, red-fruited

nature of this wine shows
best as it comes up gradually
in temperature. Mineral and

flinty lees aromas support the
pure core, which is the
brambly fruit of Pinot

Meunier tamed into a deep,
polished aroma with a silky

frame of fine, yet purposeful
bubbles. Dry.”

Drink before 2035
Serve at 45° F

WITH FOOD

LETKEMAN FAMILY VINEYARD

2024 SPARKLING PINOT MEUNIER

Founded in 2026 and housed in the restored historic Hye Post Office, this collection is a celebration of
traditional method sparkling wine made from Texas grapes. It reflects a bold step forward
into the new frontier of Texas wine, highlighting tradition, patience, and promise.
Named for beloved daughters Tess Caroline & June Rebecca Brundrett.

William Chris Wine Co. is committed to producing Texas-grown wines that are crafted
sustainably from vine to bottle. Discover more at williamchriswines.com.

100% Pinot MeunierCUVÉE

WINEMAKING
Hand-picked early over 2 days. Press fractioned twice and fermented in stainless steel tank.

Second fermentation spurred in bottle. Stayed for 18 months on the lees before riddling.

Disgorged February 2026 and resealed after a minimal dosage of 3.00 g/L.

RARITY 555 cases

ABV: pH: TA:12% 3.33 7.8 g/L

Winemaker ,  Se th  Urbanek

VINE MATURITY 9 years

Sonia and Pedro Letkeman have farmed just south of the High Plains border since 2015. Their

10 acres are on a rocky hillside of caliche and flaky limestone compared to the sandy plains

above. Pedro, nicknamed ‘Peato’, is an innovative and meticulous farmer, actively promotes the

Seminole and surrounding community’s farming, and makes an amazing chili during harvest!

Wet and healthy start to season  -  Moderate temperatures  -  Lengthy grape development time

VINTAGE NOTE

SOIL TYPE Sandy red clay and caliche

ELEVATION 3,500 feet

Letkeman Family VineyardVINEYARD

GainesCOUNTY

None - Situated just below the Texas High Plains AVA southern borderAVA

Sealed via cork and cage; released sans foil capsule


	Founded in 2026 and housed in the restored historic Hye Post Office, this collection is a celebration of traditional method sparkling wine made from Texas grapes. It reflects a bold step forward
	into the new frontier of Texas wine, highlighting tradition, patience, and promise.
	Named for beloved daughters Tess Caroline & June Rebecca Brundrett.
	WITH FOOD
	Pair with savory dishes with richness.
	Smoked duck breast,
	mushroom risotto,
	and aged cheeses.

	STYLE NOTES
	“The fleshy, red-fruited nature of this wine shows best as it comes up gradually in temperature. Mineral and flinty lees aromas support the pure core, which is the brambly fruit of Pinot Meunier tamed into a deep, polished aroma with a silky frame of fine, yet purposeful bubbles. Dry.”
	Drink before 2035
	Serve at 45° F

	2024 SPARKLING PINOT MEUNIER
	LETKEMAN FAMILY VINEYARD
	TEXAS-GROWN TRADITIONAL METHOD SPARKLING WINE
	CUVÉE
	100% Pinot Meunier

	RARITY
	555 cases
	Extra Brut


	VINE MATURITY
	9 years

	VINEYARD
	Letkeman Family Vineyard

	AVA
	None - Situated just below the Texas High Plains AVA southern border

	COUNTY
	Gaines
	Sonia and Pedro Letkeman have farmed just south of the High Plains border since 2015. Their 10 acres are on a rocky hillside of caliche and flaky limestone compared to the sandy plains above. Pedro, nicknamed ‘Peato’, is an innovative and meticulous farmer, actively promotes the Seminole and surrounding community’s farming, and makes an amazing chili during harvest!

	VINTAGE NOTE
	Wet and healthy start to season  -  Moderate temperatures  -  Lengthy grape development time

	SOIL TYPE
	Sandy red clay and caliche

	ELEVATION
	3,500 feet

	WINEMAKING
	Hand-picked early over 2 days. Press fractioned twice and fermented in stainless steel tank.
	Second fermentation spurred in bottle. Stayed for 18 months on the lees before riddling.
	Disgorged February 2026 and resealed after a minimal dosage of 3.00 g/L.

	ABV:
	pH:

	TA:
	12%
	3.33
	7.8 g/L


	Winemaker, Seth Urbanek
	William Chris Wine Co. is committed to producing Texas-grown wines that are crafted sustainably from vine to bottle. Discover more at williamchriswines.com.


