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Situated near the banks of the Colorado River, the alluvial soils along with the significant mineral deposits,

make this a truly unique growing environment. Uplift itself has four distinct soil types, with each planted

variety chosen for its suitability to the ground in which it resides.
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2021 MALBEC

"Malbec in Texas varies widely, and the expression of this grape at Uplift is noteworthy. With medium tannins,

earthiness, and a driving acidity, this wine is so versatile with food. Malbec is always perfect for the holidays."

 - Claire Richardson, Winemaker

ABV: 13.8%  |  pH: 3.89  |  TA: 6.17 g/L  |  RS: 0.45 g/L

Chill to 60 °F.
Enjoy by 2028.

Only 153 cases produced.

1411 Co Rd 119, Burnet, TX 78611
u p l i f t v i n e y a r d . c o m

Red wine braised beef tips with mushroom gravy over polenta. 

Between 1,200 and 1,300 feet.

Elevation

Our 55 planted acres are within the Hoover's Valley,

which runs through the Llano Uplift formation in

the Texas Hill Country AVA.

The Land

Sand  |  Granite  |  Sandy loam  |  Clay

Uplift Soils

Uplift Vineyard is a celebration of a one-of-a-kind terroir in the Llano Uplift formation, an ancient low geologic dome over a billion years old,

eroded to reveal its core. The Llano Uplift is one of the greatest repositories of rare earth minerals found in the U.S. and we have the pleasure

of crafting wine that allows for the land to speak for itself through the highest quality Estate fruit and an old-world style of winemaking.

Malbec Block: D

Est: 2015

Soil: Sandy loam & Clay

Clone:  France Cot 180

Rootstock: 5BB

75% Malbec, 25% Cabernet Sauvignon

Aged in 100% neutral oak barriques for 20 months.

U P L I F T
V I N E Y A R D
U P L I F T
V I N E Y A R D

V i n e y a r d  M a n a g e r  -  R o b  S t r a i nV i n e y a r d  M a n a g e r  -  R o b  S t r a i n

The Vineyard & Grapes

A mass freeze in February and hail in May reduced quantity significantly, yet a coolVintage Notes

Assemblage

Maturation

Food Pairing

summer yielded exceptional quality and balance in the remaining grapes.


