Redldy Winex

2023 RESERVE PINOT NOIR

THE WINERY WINE BOTTLE

For nearly five decades, Dr. Vijay Reddy,
PhD, the Godfather of Texas viticulture, has
proven world class wine grapes thrive in
Texas. At 3,305 feet, our estate vineyards
shaped by sandy loam soils, constant winds,
and dramatic diurnal shifts produce fruit with
natural acidity, structure, and clarity. Every
block reflects decades of research and
refinement. Today, Reddy Vineyards spans
350 estate acres with a fully integrated
winery. Sustainable farming and minimal
intervention winemaking without
unnecessary additives deliver transparent,
terroir driven wines. Balanced, food friendly,
and distinctive, these are wines built for the
table, equally at home in Michelin recognized
restaurants and neighborhood favorites, and

easy for teams to sell. s
PINOT NOIR

THE TERROIR

RESERVE
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Elevation: 3,305 ft above sea level % %%ﬂ
Soils: Sandy loam, clay, limestone & ancient ‘ .
seabed " ﬁ;{:h -
Climate: Dry & windy with dramatic diurnal ;
swings
Season: Long season — warm days, cool -

nights create deep balance

WINEMAKING SPECIFICATIONS

AGING 18 months VARIETAL 100% Pinot Noir

OAK French, 30% New FARMING Sustainable, minimal
intervention

ALC 13.5% VEGAN

FRIENDLY

TASTING NOTES

Color: Medium ruby, clear and
bright with jewel-like depth.
Nose: violet, aniseed, iron, and
wild underbrush over a vibrant
core of red cherries and fresh
cranberries.

Palate: = Medium-bodied and
precise. Cool ripe strawberries,
crushed spice, and a hint of
clove. Bright acidity and silky
tannin carry through to a very
long, mineral-driven finish.

FOOD PAIRINGS

Roasted duck, braised lamb,
hearty stews, mushroom risotto,
charcuterie with dried berries,
smoked and aged hard cheeses.

SERVICE & AGING

Serve at: ~60-65°F

Decanting 15-30
recommended.

Drink now: Ready to enjoy upon
release.

Cellar: 3-5 more years will
deepen earth and spice notes.

minutes

VINTAGE 2023

WINEMAKING Transparent,
no

UNFILTERED unnecessary
additives



