
William Chris Wine Co. is committed to producing Texas-grown wines that are crafted
sustainably from vine to bottle. Discover more at williamchriswines.com.
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Pair with salty and
fried seafoods, pork

dishes, Thai food with
green vegetables or

onions, and a vein of
bright acidity - with
or without spiciness.

STYLE NOTES
“Lightly golden in color with a
fine bubble. Aromatic on the

nose, with lifted notes of
lemon drop, sweet grass, and
raw white almond with depth
from Greek yogurt, flint, and
bread. The wine’s texture is
round, but silky, and with a

dry, chalky finish. Pleasantly
dry throughout.”

Drink before 2036
Serve at 45° F

WITH FOOD
BOXING RABBIT VINEYARD

2024 SPARKLING SAUVIGNON BLANC

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.

100% Sauvignon BlancCUVÉE

WINEMAKING
Hand-picked early over 2 days. Press fractioned twice and fermented separately in 50% stainless steel tank

and 50% neutral white oak barrels. Second fermentation spurred in bottle. Stayed 18 months on

the lees. Riddled, then disgorged April 2026. Resealed with 4.00 g/L dosage.

RARITY 290 cases

ABV: pH: TA:12% 3.31 7.67 g/L

Winemaker ,  Se th  Urbanek

VINE MATURITY 49 years

Planted in 1975 by Andy Martin, the owners define Martin’s Vineyard as the oldest continuously

running commercial vineyard in Texas. Today, it is called Boxing Rabbit Vineyard and has 30+

acres planted to eleven grape varieties. Current owners Preston and Kelly Alison are reviving

these old vines to ensure they can express their maturity through wine.

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

VINTAGE NOTE

SOIL TYPE Amarillo sandy loam

ELEVATION 3,400 feet

Boxing Rabbit VineyardVINEYARD

TEXAS-GROWN TRADITIONAL METHOD SPARKLING WINE

HockleyCOUNTY

Texas High PlainsAVA

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 salty and fried seafoods, pork dishes, Thai food with green vegetables or onions, and a vein of bright acidity - with or without spiciness.

	STYLE NOTES
	“Lightly golden in color with a  fine bubble. Aromatic on the nose, with lifted notes of lemon drop, sweet grass, and raw white almond with depth from Greek yogurt, flint, and bread. The wine’s texture is round, but silky, and with a dry, chalky finish. Pleasantly dry throughout.”
	Drink before 2036
	Serve at 45° F

	2024 SPARKLING SAUVIGNON BLANC
	BOXING RABBIT VINEYARD
	TEXAS-GROWN TRADITIONAL METHOD SPARKLING WINE
	CUVÉE
	100% Sauvignon Blanc

	RARITY
	290 cases
	Ultra Brut
	Extra Brut
	Brut
	Extra Dry
	Dry/Sec
	Demi-Sec
	Doux (Sweet)


	VINE MATURITY
	49 years

	VINEYARD
	Boxing Rabbit Vineyard

	AVA
	Texas High Plains

	COUNTY
	Hockley
	Planted in 1975 by Andy Martin, the owners define Martin’s Vineyard as the oldest continuously running commercial vineyard in Texas. Today, it is called Boxing Rabbit Vineyard and has 30+ acres planted to eleven grape varieties. Current owners Preston and Kelly Alison are reviving these old vines to ensure they can express their maturity through wine.

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

	SOIL TYPE
	Amarillo sandy loam

	ELEVATION
	3,400 feet

	WINEMAKING
	Hand-picked early over 2 days. Press fractioned twice and fermented separately in 50% stainless steel tank and 50% neutral white oak barrels. Second fermentation spurred in bottle. Stayed 18 months on
	the lees. Riddled, then disgorged April 2026. Resealed with 4.00 g/L dosage.

	ABV:
	12%
	pH:
	3.31

	TA:
	7.67 g/L


	Winemaker, Seth Urbanek
	Sealed via cork and cage; released sans foil capsule
	William Chris Wine Co. is committed to producing Texas-grown wines that are crafted sustainably from vine to bottle. Discover more at williamchriswines.com.


