
Lawrence Dunham Vineyards creates hand crafted wines that reflect the unique characteristics 

of southern Arizona. Our philosophy of winemaking is to select the perfect vines and 

meticulously manage the vineyard, letting nature do its magic with as li

possible. Our focus is Rhone-varietals because they flourish in the volcanic soils of our 5,000

elevation estate in the Chiricahua Mountain foothills. Clean air, pure water, great soils, 

mountain breezes, and four seasons are impo

are made from grapes grown on our Arizona

Tasting is by appointment only; call for a tour and tasting 

 

2012 Sky Island Viognier

100% estate grown Viognier 

acidity, intense aromatics, and fruit flavors the Viognier grape provides. 

This wine was made to

zesty Sauvignon Blancs and dr

offerings, there is no oak influence. Enjoy as an aperitif or pair with light 

cheeses, grilled fruits and vegetables, seafood, poultry, or spicy Asian 

cuisine. 302 cases produced

$20.00 retail  

 

2010 Sky Island Grenache

Our Sky Island series of 

Chiricahua Mountains. Th

Petite Sirah aged for 21 months in all neutral oak barrels (no oak flavors) to let 

through. Red fruits (cherries and raspberries) with balanced acidity. 

mushrooms and lighter cheese

$22.00 retail 

87 Wine Spectator 

 

 

2010 Petite Sirah 

The 2010 Petite Sirah is comprised of 33% Petite Sirah aged in new French oak barrels, 49% Petite Sirah 

aged in neutral barrels, and 18% Grenache 

reflection of the Petite Sirah varietal from the Chiricahua Mountains. The wine was aged 22 months. 

This wine is our exciting follow up to the Wine Spectator 88 rated 2010 Petite Sirah; though the wi

very different. The wine is a full bodied, spicy wine that is great with hearty foods like grilled rib eye 

steaks, braised short ribs, roasted beef tenderloin. 122 cases produced.

$25.00 retail 

87 Wine Spectator 

 

2010 “The Signature” Petite Sirah

“The Signature” reflects our belief that Petite Sirah is going to be our signature grape of our estate and 

of the Chiricahua Mountains. Our terroir brings out the most striking features of the grape and we are 

looking forward with great anticipation to many

call it “liquid midnight” but you can enjoy it any time of the day! 100% Petite Sirah, 

83% aged in new American oak barrels for 22 months. This ultra full

with smoky, spicy, dark fruit flavors pairs well with g

short ribs, roasted beef tenderloin, and chocolate. 134 cases produced. 

$32.00 

88 Wine Spectator 

creates hand crafted wines that reflect the unique characteristics 

of southern Arizona. Our philosophy of winemaking is to select the perfect vines and 

meticulously manage the vineyard, letting nature do its magic with as little intervention as 

varietals because they flourish in the volcanic soils of our 5,000

elevation estate in the Chiricahua Mountain foothills. Clean air, pure water, great soils, 

mountain breezes, and four seasons are important ingredients for our quality wines. LDV wines 

Arizona estate vineyard in Cochise County.  

Tasting is by appointment only; call for a tour and tasting – 602-320

Viognier 

Viognier was minimally processed and produced in stainless steel to preserve the 

acidity, intense aromatics, and fruit flavors the Viognier grape provides. 

made to emulate the characteristics of food friendly and 

zesty Sauvignon Blancs and dry Rieslings. As with all of our Sky Island 

, there is no oak influence. Enjoy as an aperitif or pair with light 

cheeses, grilled fruits and vegetables, seafood, poultry, or spicy Asian 

cuisine. 302 cases produced 

renache 

series of wines showcases the unique characteristics of the grapes growing in the 

Chiricahua Mountains. The 2010 Sky Island Grenache bottling is comprised of 82% Grenache and 18% 

Petite Sirah aged for 21 months in all neutral oak barrels (no oak flavors) to let 

Red fruits (cherries and raspberries) with balanced acidity. This wine is great with poultry, 

and lighter cheeses. 45 cases produced. 

 

The 2010 Petite Sirah is comprised of 33% Petite Sirah aged in new French oak barrels, 49% Petite Sirah 

aged in neutral barrels, and 18% Grenache aged in neutral barrels. This full

reflection of the Petite Sirah varietal from the Chiricahua Mountains. The wine was aged 22 months. 

This wine is our exciting follow up to the Wine Spectator 88 rated 2010 Petite Sirah; though the wi

very different. The wine is a full bodied, spicy wine that is great with hearty foods like grilled rib eye 

steaks, braised short ribs, roasted beef tenderloin. 122 cases produced. 

 

2010 “The Signature” Petite Sirah 

The Signature” reflects our belief that Petite Sirah is going to be our signature grape of our estate and 

of the Chiricahua Mountains. Our terroir brings out the most striking features of the grape and we are 

looking forward with great anticipation to many amazing vintages. Around here we 

call it “liquid midnight” but you can enjoy it any time of the day! 100% Petite Sirah, 

83% aged in new American oak barrels for 22 months. This ultra full-bodied wine 

with smoky, spicy, dark fruit flavors pairs well with grilled rib eye steaks, braised 

short ribs, roasted beef tenderloin, and chocolate. 134 cases produced.  

 

www.LawrenceDunhamVineyards.com

creates hand crafted wines that reflect the unique characteristics 

varietals because they flourish in the volcanic soils of our 5,000-foot 

for our quality wines. LDV wines 

320-1485 

was minimally processed and produced in stainless steel to preserve the 

, there is no oak influence. Enjoy as an aperitif or pair with light 

wines showcases the unique characteristics of the grapes growing in the 

bottling is comprised of 82% Grenache and 18% 

Petite Sirah aged for 21 months in all neutral oak barrels (no oak flavors) to let the mountain fruit show 

This wine is great with poultry, fish, 

The 2010 Petite Sirah is comprised of 33% Petite Sirah aged in new French oak barrels, 49% Petite Sirah 

aged in neutral barrels. This full-bodied wine is a true 

reflection of the Petite Sirah varietal from the Chiricahua Mountains. The wine was aged 22 months. 

This wine is our exciting follow up to the Wine Spectator 88 rated 2010 Petite Sirah; though the wine is 

very different. The wine is a full bodied, spicy wine that is great with hearty foods like grilled rib eye 

 

The Signature” reflects our belief that Petite Sirah is going to be our signature grape of our estate and 

of the Chiricahua Mountains. Our terroir brings out the most striking features of the grape and we are 

amazing vintages. Around here we 

call it “liquid midnight” but you can enjoy it any time of the day! 100% Petite Sirah, 

bodied wine 

rilled rib eye steaks, braised 

 

www.LawrenceDunhamVineyards.com 


