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Marsanne Block: I

Est: 2016

Soil: Sand

Rootstock: 1103P

The Vineyard & Grapes

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.

LlanoLlano

MasonMason

2023 LOU ADAH

ABV: 13%  |  pH: 3.49  |  TA: 5.3 g/L  |  RS: 0.69 g/L
Chill to 50°F
Enjoy by 2029

Only 174 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

Marsanne fermented in concrete then aged in 20% concrete/80% neutral French oak barrel. 

860 - 880 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.

68% Marsanne, 32% Roussanne

“Accented by various fermentation and aging vessels, the varieties come to be both fresh and indulgent. The

Roussanne rounds the edges to create excellent texture and body.”   - Claire Richardson, Winemaker

Vintage Notes

Assemblage

Maturation
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Food Pairing

Roussanne aged in 15% new French oak barrel and 85% neutral oak barrel. Partial malolactic conversion.

Roussanne Block: C

Est: 2013, 2016, 2019

Soil: Granite

Rootstock: 1103P, 5BB

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

Much needed rain and mild temperatures before several weeks of long 100+ degree

temperatures. Sugars stalled, but grapes were harvested at ideal pH and acidity levels with great balance.

Classic fettuccini carbonara or a thick flake fish with citrus beurre blanc

“A nervy, fresh vein of acidity energizes the ripe, delicious white fruit in this memorable, medium-
bodied wine. White peaches, pears, golden apples and a floral touch combine for good flavors

complexity. Drink now or hold.” - Jim Gordon, JamesSuckling.com Executive Director

Reviewed by James Suckling in november 2024.


