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- - Texas Gulf shrimp recipes are
Gulf shrimp contains no saturated fat, are . P p .
power-packed with essential amino acids and have just available at GOTEXAN.org, and wine
o,

7 calories per medium-sized shrimp. tias e wine 1Information at TexasFineWine.com.

GO TEXAN.

100% estate
Sauvignon Blanc with
notes of meapﬁle,
citrus and refreshing
minerality and zest.

~ A crisp and refreshing
~— whife with notes of

ripe yellow peaches
and gala apples.
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The Texas Gulf shrimp industry is one of the most
sustainable fishing industries in the world.

A dry, tull-bodied

Roussanne with

stone fruit aromas

and good acidity.
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FAMILY WINERY

Texas lands approximately 45 million pounds of shrimp
each year.

One of the most
widely planted
Vanetles in the

world, Trebbiano

offers exotic fruit

aromas and a clean,

fresh finish.
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PEDERNALES

TexAs Dry Rosé 2016

Look for “Texas Gulf Shrimp” or “wild shrimp,
harvested in the United States” on shrimp labels.

’ _ A blend of Grenache,

Cinsault, Mourvédre

\ y and Syrah with notes
- of white peach lemon

pech grapeﬁ"wt
ginger and fresh
herbs.



