
‭Picpoul Blanc 2024‬
‭WINEMAKER NOTES‬
‭Picpuol (pikpul) Blanc  has many synonyms and‬
‭alternative spellings; Piquepoul, Picapoll, and Folle‬
‭Blanche. It is primarily grown in the Rhone Valley and‬
‭Languedoc regions of France. Recently, it has gained‬
‭popularity amongst Texas grape growers due to its‬
‭resilience in the face of everpresent sunlight and heat.‬
‭Wine lovers in Texas are gravitating towards it for its‬
‭light, crisp, and refreshing nature. No matter what you‬
‭call it, it is perfect for Summers and pool lounging.‬

‭TASTING NOTES‬
‭This Picpoul Blanc has just  the slightest hint of lemon‬
‭color in the glass. Aromas of lemon zest, soft melon, and‬
‭hints of slate are the star of the show. Flavors of ripe‬
‭lemon, key lime, along with a soft candied note dance‬
‭along the palate. The finish is zesty and sharp, lingering‬
‭just long enough to beckon for the next sip.‬

‭TECHNICAL NOTES‬
‭Varietals & Vineyards:‬
‭100% Picpoul Blanc from Rowland Taylor Vineyards,‬
‭Brownfield, TX‬

‭Harvest Dates:‬
‭August 2024‬

‭Aging:‬
‭100% Stainless Steel‬
‭Bottled June 10, 2025‬

‭Food Pairing:‬
‭Pair with cucumber basil salad, goat cheese on‬
‭sourdough toast, ham spinach and gruyere quiche,‬
‭cheese tortellini with pesto,  chicken and summer‬
‭squash kabobs with saffron basmati rice, bratwurst with‬
‭sauerkraut, classic lemon tart with mascarpone‬
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