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2017 MOURVEDRE

WINEMAKING NOTES

Harvested carly in the morning, sorted and de-
stemmed upon rcaching the winery, followed by a

10-day fermentation in tank, then pressed to barrel.

TASTING NOTES

This garnet colored wine offers aromas of dark fruits,
violets, dried thyme and bay leaf, and a hint of smoke.
It is rich and bright with cherry flavors on the pa]ate,

and a smooth finish.

FOOD PAIRING SUGGESTIONS

Excellent pairing for lamb and various smoked, braised

or stewed meats. Duck confit is an especially indulgent

and satistying pairing! MELL 0 W 0 0 )} 20
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AGING

Aged in one 2nd use American Oak barrel and one 3rd MOURVEDRE

use American Oak Barrel for 20 months. FAIR PLAY | CALIFORNIA

WINE SPECS

100% Mourvédre
ABV 133

50 CASES PRODUCED

Mellowood Vineyard | 2979 Mellowood Drive | Fair Play, CA 95684 | 530.306.9454 | mellowoodvineyard.com
Tasting Room Hours 11:00am-35:00pm, Saturday & Sunday or by appointment



