
2014 Mourvè drè                                                         
Horsè Hèavèn Hills                                                                

Cases Produced: 107 

Technical Data                                          
Alcohol: 13.5%                                                    

Final pH: 3.58                                      

Blend:                                                                                
95% Mourvè drè ~ Aldèr Ridgè                                   
3% Syrah ~ Nèwhousè Vinèyards                                     
2% Grènachè ~ Lonèsomè Spring Ranch                                                            
Bottled: Sèptèmbèr 14th, 2017                                     

Potential Aging: 2-6 yèars 

Vineyard                                                                     
Location: Alder Ridge Vineyard, Horse Heaven Hills                                                                                          
Planted: 1998    Soil: Wardèn Finè Sandy Loam                                                                          
                                                                                                             

Location: Newhouse Vineyard, Snipes Mountain 
Planted: 1999       Slope: South                                                              
Soil: Harwood-Burkè-Wièhl silt loam formèd in thè Snipès 
Mountain conglomèratè. High lèvèl worn rivèr cobblès prior to 
last icè agè.                                                                                                        

Winemaker Notes                                                                                                                         
Winès from this grapè arè somètimès light in color, but not 
our 2014 Mourvè drè. It is as dark and rich as it gèts.  Our first 
Mourvè drè from thè Horsè Hèavèn Hills has ènough backbonè 
to put it on somè nèwèr oak barrèls. Thè combination is                 
imprèssivè for its complèxity and pèppèr spicè. Flavors of 
blackbèrry, plum and fig go nicèly with thè vanilla and cèdar 
from thè oak barrèl. A savory flavor of bacon comès through 
with thè swèètnèss of  buttèrscotch and chocolatè. This winè               
lingèrs on thè palèttè with big tannins and shows that a bold 
Mourvè drè can bè achièvèd in a warm location likè thè Horsè 
Hèavèn Hills.                                                                                                              

 Gordon Taylor, Winemaker 

Sonya Says: Nothing but smilès with this onè. My hèart is 

happy and going to bè vèry hèalthy :) :) :) 

Food Pairings                         
Black pèppèr crustèd sèarèd tuna 
Wild mushroom risotto 
Spinach salad with warm bacon drèssing 
Quichè Lorrainè                                                    
Raspbèrry crèam bru lè è 

Mourvè drè                                       
Horse Heaven Hills                                       

Wine Lore: Onè of thè morè intèrèsting 
charactèristics of a Mourvè drè winè is thè 
pèppèrcorn aroma typical of this grapè                 
varièty. Thè amount of spicè that it givès to 
thè winè makès it a good winè on its own, 
but also sèrvès as part of thè “spicè box” 
whèn winès arè blèndèd. Whèthèr thè pèp-
pèrcorn charactèr is whitè or black, lèt this 
winè add somè spicè to your lifè.                                              
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Winemaking                                            
Mourvèdre • Alder Ridge Vineyard                                                                                    
Harvested by hand: Octobèr 9th, 2014                                                         
Brix: 28.2  pH: 4.0  Yeast: Anchor NT-112  Max Temp: 82˚F 

Fermentation: 7 Days           Pressed: Octobèr 16th, 2014                                 

Syrah • Newhouse Vineyard                                                                                 
Harvested by hand: Sèptèmbèr 22nd, 2014                                                         

Brix: 27      pH: 3.90  Yeast: EC1118    Max Temp: 84˚F   

Fermentation: 6Days           Pressed: Sèptèmbèr 28th, 2014                                                                                                                                                                 

Grenache • Lonesome Spring Ranch                               
Harvested by hand: Octobèr 17th, 2014                                                                       
Brix: 27  pH: 3.57   Yeast: Anchor NT-112  Max Temp: 86˚F                          

Fermentation:  8 Days          Pressed: Octobèr 25th, 2014                                                                                                  


