


KE Blondes

Sugar-Free Sweet White

Want to be a bombshell with all the fun and none of the guilt?
KE Blondes is a sugar-free beautifully sweet white wine with
balanced, full fruit and a bright peach and sweet banana palate.
The charm of this wine lies in its citrusy twist and flirty
strawberry shortcake finish.

50% Sauvignon Blanc
48% Semillon
2% Viognier

VINTAGE NOTES

Harvest Date: August 2010

Alcohol: 13.5%

R.S.: <0.4%

pH: 3.5

Bottled: May 2011

Released: July 2011

Produced: 103 cases

Grape Source: KE Vineyards ~ Tyler, Texas

PER 5 OUNCE GLASS
104 calories

4 g carbohydrates

0 g sugar

0 g fat
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Sugar-Free Sweet Rosé

Do blondes really have more fun? You be the judge. This
heavy-bodied sweet blush is a brilliant ruby Sangiovese nectar
which is unbelievably sugar-free. A show stopper with a ripe
fresh cherry front and a nose of strawberry preserves with a
mixed red berry finish.

VINTAGE NOTES

Harvest Date: September 2010

Alcohol: 13.1%

R.S.: <0.4%

pH: 3.65

Bottled: June 2011

Released: July 2011

Produced: 108 cases

Grape Source: KE Vineyards ~ Tyler, Texas

PER 5 OUNCE GLASS
104 calories

4 g carbohydrates

0 g sugar

0 g fat



KE Bushman’s Vitzin

Ripe for the Picking

This red taffeta swirls gracefully into a nose of cherry cola and a
palate of crisp Gala apples and citrus zest. A slight smoky
character from neutral French oak finishes this classic Rosé in
cherries jubilee fashion.

34% Cab Franc
30% Sangiovese
20% Zinfandel
16% Tempranillo

Behind the 1.abel:

Vitzin was the name of a famous Bushman tracker. This
lightening tracker could track and outlast the largest animals on
earth with his small wooden bow and arrow. He would surely
appreciate his depiction on this delightful blend.

VINTAGE NOTES

pH: 3.51

R.S.: 2.5%

Alc: 12.8%

Aged: 33% 18 months, 67% 9 months
Oak: 100% Neutral French

Bottled: July 2010

Released: August 2011

Grape Source: KE Vineyards, Tyler, Texas









Sweet Mengsel

A deep dark garnet wine with crystalline clarity. The nose of
chocolate and blackberry jam ascends into a fresh red fruit palate
highlighted by cherries. Pomegranate and cranberry provide an
elegant finish to the structured acidity of ripe fruit. A great
camaraderie is bridged between this Sweet Mengsel and it's sister
the Mengsel. Both are truly balanced bold wines with ideal
acidity, yet this sweet sibling is more tannic.

VINTAGE NOTES

pH: 3.59

RS: 4%

Alcohol: 12.9%

Aged: 50% 18 months, 50% 9 months

Blend: 36% Zinfandel, 22% Tempranillo, 17% Mouvedre,
17% Cab Franc, 7% Sangiovese

Bottled: July 2010

Oak: Neutral French & American

Grape Source: KE Vineyards, Tyler, Texas

AWARDS

2011 Lone Star International Wine Competition {Gold}

2011 Dallas Morning News and TexSom Wine Competition {Silver}
2011 San Antonio News Express Wine Competition {Bronze}






2011 Kiepersol Pinot Grigio

Clean and Crisp

A soft and crisp palate of apples and lilac comes out of the
apple, apricot and floral bouquet. The inspired minerality of this
wine carries throughout and the overall balance and honeydew
finish epitomizes what a Pinot Grigio should taste like. This wine
can be paired with a robust sea bass, lamb chops or even your
favorite grilled hamburger.

100% Pinot Grigio

VINTAGE NOTES
Harvest Date: July 2011
Alcohol: 11.7%

R.S.: 0.0%

pH: 3.63

Bottled: December 2011
Released: December 2011
Produced: 124 cases



2011 Kiepersol Sauvignon Blanc

Tropical Delight

Tropical flavors of mango, peach and pineapple abound in this
flinty medium-bodied white. This wine is an excellent depiction
of awarm climate Sauvignon Blanc - a true showcase of the
beauty and complexity of Kiepersol terrior. With an intriguing
finish of Mandarin oranges, pineapple and a hint of fresh
coconut, this wine would be the perfect pairing for rich dishes.

100% Sauvignon Blanc

VINTAGE NOTES
Harvest Date: July 2011
Alcohol: 12.4%

R.S.: 0.0%

pH: 3.46

Bottled: December 2011
Released: December 2011
Produced: 179 cases




2011 Kiepersol Viognier

Exotic Caramel

A complex white wine with a mosaic of aromas ranging from
roasted coconut, toffee, apple, to pear. The rich toasted oak
flavors yield a velvety butter character from beginning to finish.
The delicate palate is reminiscent of exotic poached pears with a
butter caramel sauce.

100% Viognier

VINTAGE NOTES

Harvest Date: July 2011

Alcohol: 13.1%

R.S.: 0.0%

pH: 3.79

Aged: 33% Barrel fermented then finished in 100% stainless steel
Bottled: December 2011

Released: December 2011

Produced: 248 cases



2011 Kiepersol Semillon

Oaked Original

This Semillon is a brilliant straw wine with a nose of citrus,
vanilla, magnolia flower, cherry blossoms and light fennel. The
clean and crisp palate is rich with allspice and white currant and
loaded with complexity from a partial oak fermentation.

100% Semillon

VINTAGE NOTES

Harvest Date: July 2011

Alcohol: 13.1%

R.S.: 0.0%

pH: 3.79

Aged: 40% oak fermented in New French, then finished in 100%
stainless steel

Bottled: December 2011

Released: December 2011

Produced: 78 cases









Mengsel

Shimmering ruby ripe cherry epitomizes this cherished red blend.
Fig aromas flank the plum and cinnamon palate with hints of
cedar. Balanced, with light tannins, this divine luxury finishes
with allspice and tart red cherry.

VINTAGE NOTES

pH: 3.62

RS: < 1%

Alcohol: 13.8%

Aged: 63% 20 months, 37% 10 months
Blend: 71% Sangiovese, 29% Tempranillo
Bottled: July 2010

Oak: Neutral

Grape Source: KE Vineyards, Tyler, Texas

AWARDS
2011 Lone Star International Wine Competition {Silver}
2011 Lone Star International Wine Competition (Texas){Bronze}



2007 TEAM

2007 4 Ubu Syrah

Elegant and Crisp

This mist of pomegranate red yields an elegant nose of vanilla
and pipe tobacco. The palate of crisp dark cherry rolls into a soft
creamy pipe tobacco middle and a jammy cherry and blackberry
finish.

VINTAGE NOTES

Harvest Date: August 2007

pH: 3.63

R.S. 0.51%

Alcohol: 12.2%

Aged: 22 months

Bottled: July 2009 Oak: 60% New American, 38% Neutral French,
2% Neutral American

Grape Source: KE Vineyards, Tyler, Texas

AWARDS

2010 San Antonio Wine Competition {Silver}

2010 Lone Stat International Wine Competition {Silver}

2010 Lone Star Texas Wine Competition {Bronze}

2009 American Wine Society Commercial Wine Competition
{Bronze}

2010 Houston Livestock Show & Rodeo Wine Competition {Bronze}



2007 J(ie/oemo/ S%I"Ct/l

Lose your Sensibilities

A polished medium-bodied gem! Fig runs from the nose to the
finish with subtler aromas of black pepper and pipe tobacco with
bright black berry overtones throughout. Lose your sensibilities
in the long beautiful finish of dusty fig earthiness.

VINTAGE NOTES

Harvest Date: August 2007

pH: 3.57

R.S. 0.4%

Alcohol: 12.7%

Aged: 22 months

Bottled: July 2009

Oak: 70% New American, 30% Neutral French

AWARDS

2010 American Wine Society Competition {Bronze}

2010 Houston Livestock Show & Rodeo Intl Competition {Bronze}
2011 San Antonio News Express Wine Competition {Bronze}



2007 4 Uou Wlerlot

Big, Bold Flavor

Big and bold in terms of flavor but with soft, delicate tannins,
this Metlot is accented by a nose of bell pepper, clove, dried fruit
and fresh cherries. Strawberry jam on the palate is complemented
by a long black fruit and earthy finish resulting in a luscious
marriage.

VINTAGE NOTES

Harvest Date: August 2007

pH: 3.58

R.S.: 0.41

Alcohol: 13%

Aged: 22 months

Bottled: July 2009

Oak: 70% New American, 30% Neutral French
Grape Source: KE Vineyards, Tyler, Texas

AWARDS

2009 American Wine Society Commercial Competition {Gold}

2010 Lone Star International Wine Competition {Gold}

2010 Houston Livestock Show & Rodeo Wine Competition
{Silvet, Texas Class Champion Buckle}

2010 Lone Star Texas Wine Competition {Bronze}







2007 4 you Caéernef Sauuignon

A Sensual Journey

The full nose of rich black fruit and black pepper begins your
sensual journey with this Cabernet. The bold cadence is set with
a start of caramelized jammy black fruit and vanilla reminiscent
of cherries jubilee. It’s well-structured middle palate is laced with
light berries the culminate in a long, powerful and velvety finish.

VINTAGE NOTES
Harvest Date: August 2007
pH: 3.58
I R.S.: 0.4%
SBERNET SAUVIGRO™ ootk 13%
Aged: 22 months
Bottled: July 2009
Oak: 35% Neutral French, 55% New American, 10% New French
Grape Source: KE Vineyards, Tyler, Texas

AWARDS

2010 San Antonio Wine Competition {Gold}

2009 American Wine Society Commercial Competition {Silver}
2010 Lone Star Texas Wine Competition {Bronze}







2010 Stainless Syrah

No Oak

With no barrel aging, this wine highlights not only the Kiepersol
terroir amazingly, but also the inherent silkiness of the Syrah
grape. The compelling nose of blackberry, cake batter and thyme
gently take you into the heavy-bodied black fruit palate with a
long, peppery finish.

VINTAGE NOTES

Harvest Date: October 2010

pH: 3.63

RS: < 0.4%

Alcohol: 14.7%

Bottled: June 2011

Released: November 2011

Grape Source: KE Vineyards, Tyler, Texas

AWARDS
2012 Houston Livestock Show & Rodeo Intl Competition {Bronze}



2010 Stainless Cabernet Sauvignon

No Oak

Our most bold Cabernet harvested yet features gorgeous, bold
but rounded tannins, rich with black cherry, licorice and dried
plums. This wine had heavy fruit that we wanted to capture in the
bottle before oak aging. The lack of natural bitter tannins allowed
us to do this and really showcase the Kiepersol terroir. This is a
grape growers wine!

VINTAGE NOTES

Harvest Date: October 2010

pH: 3.68

RS: < 0.4%

Alcohol: 13.7%

Bottled: June 2011

Released: November 2011

Grape Source: KE Vineyards, Tyler, Texas

AWARDS
2012 Houston Livestock Show & Rodeo Intl Competition {Silver}




2008 Barrel No. 33

Texas Wish

A serendipitous wine - Cabernet, Merlot and Syrah meet to make
a well-structured blend. The wine boasts weight and structure
from the best Cabernet we have ever produced. The Merlot adds
bright fruit, the Syrah gives a peppery layer of earthiness and just
a touch of Malbec tops this wine off with a hint of cherry. This
wine is balanced enough to drink now with silky soft tannins to
pair with any steak, but it will also easily age for ten plus years to
a gorgeously soft complex gem.

VINTAGE NOTES

Harvest Date: October 2008

pH: 3.67

RS: < 0.4%

Alcohol: 13.5%

Aged: 32 months

Oak: 91% Neutral American; 9% New American
Bottled: June 2011

Released: October 2011

Grape Source: KE Vineyards, Tyler, Texas

AWARDS
2011 International Women’s Wine Competition {Silver}
2012 Houston Livestock Show & Rodeo Intl Competition {Silver}





