
WINEMAKER’S NOTES

“Mourvèdre is most expressive in 

a warm vintage, it loves the heat 

of a Washington state summer and 

2014 certainly gave us all of this! 

The meaty, rich, complex layers 

that developed are decadent and 

interesting. A really fun combination 

for the Rhône based varietal.” 

VINTAGE 

• 2014 in Eastern Washington was one of the warmest seasons in decades.

• The ripening period in September cooled to more typical weather for the region.  

In October temperatures rose again to one of the warmest October months on record.

• Overall 2014 was an ideal growing season; ripening was excellent for all varieties in  

all locations.

VINEYARDS

• Columbia Valley vineyards lie in the rain shadow of the Cascade Mountains and 

receive just 6-8 inches of rainfall annually. 

• Warm, sunny days and cool evenings create ideal conditions for aroma and flavor 

development in the ripening grapes. 

• A northerly latitude gives the Columbia Valley roughly two more hours of sunlight 

daily during the peak-growing season than California, increasing the region’s ability 

to ripen fruit.

WINEMAKING

• Ripe grapes were destemmed and sorted with a cutting-edge grape receiving and 

sorting system designed to gently remove any green material from the grapes, allowing 

for pure varietal expression and soft mouthfeel. 

• Daily gentle pumpovers were used to extract optimal flavor and color and minimize 

harsh tannins. 

• Frequent airative racking takes place during barrel aging to soften tannins and 

enhance mouthfeel. 

• Aged 18 months in 20% new French Oak.
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Winemaker TECHNICAL DATA

Total acidity 0.55 g/100 ml

pH 3.84

Blend  100% Mourvèdre 

% Alcohol 14.5%

Cases produced 500
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