Llano Estacado Blush
Llano’s most popular wine!
Fresh, fruity and flavorful, this is
a perfect wine for an afternoon
picnic or a Texas Bar-B-Q. Made
from Zinfandel and Chenin Blanc
grapes grown in West Texas and
other premium American grape
districts.

Llano Estacado
Chenin Blanc
This enjoyable well-balanced, fruity
table wine has overtones of fresh
Granny Smith apples , combined
with succulent Bartlett pears. This
wine is best served chilled with any
spicy, hot Southwest cuisine. A
perfect “picnic wine,” and a great
accompaniment to fresh fruit &
cheeses.

Llano Estacado Sweet Red
Llano’s top selling wine! This
festive wine is made from Syrah,
Merlot and Cabernet Sauvignon.
This wine displays an alluring
blackberry flavor, with soft,
round tannins that provide a rich
mouth texture with just a hint of
mint on the finish. Enjoy chilled!

Viva Rosso

by Llano Estacado

Viva Rosso is made from grapes
originating in Piedmont, Italy. Llano’s
Executive Winemaker created this
unique blend and made the trip to Italy
to supervise the fermentation and
bottling. Viva Rosso is effervescent &
refreshing, with a much lower alcohol
content to make it a healthy alternative
to an active lifestyle. Try … and enjoy!

Llano Estacado
Signature Red
Our “Meritage” is a blend of
premier Bordeaux varieties.
Perfumed with hints of dried
cherry fruits and plum. Silky
smooth with hints of
vanilla-coffee bean and cocoa
flavors complimented by a
medium tannin structure. Enjoy
with all types of Texas BBQ!

Llano Estacado Riesling
Our Riesling is an aromatic wine
displaying flowery, almost perfumed
aromas, as well as high acidity. This
wine is made by “arresting
fermentation,” creating a wine with
natural sweetness and a touch of
residual carbon dioxide. Pairs well
with Thai and Chinese cuisine.

Llano Estacado
Signature White
Our Signature White is a blend of
Chenin Blanc, Sauvignon Blanc,
and Chardonnay. We strive to
maintain the consistency of the
fruit character which has become
expected in this blend. Aromas of
apple blossom & citrus zest
permeate from the glass.
Excellent with appetizers!

Llano Estacado
Gewurztraminer
Gewurztraminer is the spiciest of all
grape varieties. In German, “Gewurz”
means spicy and “Traminer” means
grape. Our Gewurztraminer is an
aromatic wine that posses a bouquet of
lychee fruit & fresh flowers. Pairs well
with Muenster cheese, fleshy meats,
wild game & fresh fruit desserts.

Llano Estacado
Pinot Grigio
Cold fermentation and a special strain of
yeast combine to accentuate the fruity
characteristics of aroma and bouquet.
Our Pinot Grigio is a fragrant wine with
fresh fruit aromas of melon and
lemon-grapefruit. Pairs well with all
types of seafoods, salads & poultry.

Llano Estacado
Signature Rosé
Our Signature Rose is a
combination of 3 Rhone varieties
… Mourvedre, Cinsault &
Grenache. A delicate &
refreshing wine with perfumed
aromatics complimented by
berry fruit flavors and light on the
palate. Pairs well with fish tacos
or even pizza!

Llano Estacado
Sauvignon Blanc
Our Sauvignon Blanc is made
from 100% Sauvignon Blanc
grapes from the Mont Sec
Vineyard in far West Texas.
Made using New Zealand
protocols, this wine is crisp &
clean! Hints of key lime pie and
citrus zest with a light mineral
finish. Great with salads, shrimp,
scallops and Tilapia.

Llano Estacado Shiraz
Our Shiraz is packed with blackberry
aromas, rich soft tannins and a smooth
finish. Shiraz is an ancient variety of the
Mediterranean with it’s long history in
the south of France where it is known as
Syrah. This “fruit bomb” is a great
bridge wine from Sweet Reds to Merlot
or Cabernets. Try with a grilled Texas
burger!

Llano Estacado
Red Moscato
Ripe red apples and strawberry aromas
abound with hints of rose petal. The
slight soft effervescence contributed by
the retained carbonation complements
the acidity for a refreshing smooth taste.
Perfect with spicy dishes, fruit cocktail,
dry pastries or even dark chocolate!

Llano Estacado Viognier
The Viognier grapevine has adapted
well to our sun drenched Texas
climate producing moderate yields of
high quality grapes. Aromas of white
floral, honeysuckle, orange blossom
& peach. On the palate it is full
bodied and richly textured. Great
with chicken & fish dishes, or veal
with butter or cream sauces.

Llano Estacado
Moscato
Our Moscato is made from the
Muscat Canelli grape and styled
after those made famous in the
Piedmont region of Northern Italy.
Strong citrus aromas entice the
senses to make this delightfully
sweet wine. Arresting the
fermentation process allows for a
hint of effervescence.

Llano Estacado
Chardonnay
Our Chardonnay is a blend of mostly
Chardonnay with a small percentage
of Sauvignon Blanc. This wine is cold
fermented in stainless steel tanks to
elevate the fruit character. The
process of Malo-Lactic fermentation
helps add richness and softens the
palate. Great with seafood, veal &
poultry!

Llano Estacado
Cabernet Sauvignon
Our Cabernet is mainly composed of
Cabernet Sauvignon with small amounts of
Texas High Plains Malbec & Sangiovese.
Medium and medium-plus toasting levels
while barrel aging contributes to the
structure and flavor of the wine and the
nuances of the bouquet. A healthy
compliment to any meal … try with BBQ
beef, wild game or pasta!

Llano Estacado
Merlot
Our Merlot has small percentages of
Syrah, Malbec and Sangiovese. This
wine possesses softer tannins with a
bouquet displaying notes of red
berries, plums & prunes. Full-bodied
in flavor, Llano Merlot is perfect on
it’s own or with a variety of meat or
pasta dish meals.

Llano Estacado
Cellar Reserve Tempranillo
Our Tempranillo possesses rich tannins
with a bouquet displaying notes of red
berries, plums and Spanish cedar. Full
in flavor, our Tempranillo is perfect on
it’s own or with a variety of meals.
Serve at cool room temperature with
Texas beef tenderloin, wild game or
pasta.

Llano Estacado
Cellar Select Port
Mature, ripe grapes with high sugar levels
comprise this wonderful wine. Prune,
cedar and plum flavors explode on the
palate, while the aroma offers nutty,
vanilla and deep ripe fruit. Aged for 2
years in small French & American oak
barrels. Serve with fresh fruit, ripening
cheeses such as Stilton, and with
chocolate desserts.

Llano Estacado
Cellar Reserve Chardonnay
Our complex Reserve Chardonnay is
yellow gold in color that exhibits
flavors of lemon, butter,
honeysuckle, tropical fruit & toasted
nuts. Layers of aromas include
tropical fruit & spice to Bartlett
pears. Serve this rich Chardonnay
with fresh lobster or King crab.

Llano Estacado
Cellar Reserve Merlot
Our Cellar Reserve Merlot is made
from a blend of grapes harvested on
the Texas High Plains. This wine
possesses soft and supple tannins
with a well-focused bouquet
displaying tones of cherry and
blackberry. Full and rich in flavor,
serve with Texas beef tenderloin,
wild game or pasta.

Llano Estacado
Cellar Reserve Cabernet
Our Cellar Reserve Cabernet is a blend of
Cabernet Sauvignon and Sangiovese from
the Texas High Plains. Aromas of cherry
and mocha are supported by it’s medium
tannin structure. The barrel aging adds
complexity to the aroma and adds to the
texture and mouth feel. Try with smoked
buffalo tenderloin or your favorite cut of
beef.

Llano Estacado
Winemaker’s Reserve Red Blend
Our Winemaker’s Reserve is a blend of
mainly Malbec, Tempranillo & Petite
Syrah. This Red Blend has traditional wine
aromas of dark cherries, spice & black
pepper. The bourbon barrels provide a
sweet nose of mocha, butterscotch,
toasted walnut, with lingering notes of
caramel & vanilla. Enjoy with your
favorite dark chocolate or sharp cheese!

Viviano
Llano’s “flagship” is a blend of Cabernet
Sauvignon (70%) & Sangiovese (30%).
Over the years Viviano has won
numerous Gold Medals in both National
& International competitions.
Aromatics include layers of Mocha,
dried cherries & cedar supported by
ample tannins and flavors on the palate.
Great with beef tenderloin!

