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T E C H N I C A L  N O T E S

A V A :  C o l u m b i a  V a l l e y  

H A R V E S T :  September 24, 2013

C O O P E R A G E : 1 0  M o n t h s  i n
    2 5 %  N e w  F r e n c h  O a k

A L C O H O L : 1 2 . 2 %

P R O D U C T I O N :  4 8  C A S E S

B O T T L E D :  A u g u s t  2 0 1 4

A G I N G :  N o w  t h r o u g h  2 0 1 8

S U G G E S T E D  R E T A I L  P R I C E :  $ 2 8

p H :  3 . 5 9

M O U R V È D R E
2 0 1 3

V I N E Y A R D  N O T E S

A V A : H o r s e  H e a v e n  H i l l s
P L A N T E D :  1 9 9 8
A C R E A G E :  2 6 7  A c r e s
A L T I T U D E :  8 5 0  f t .
S O I L S :  S i l t y  L o a m

F O O D  P A I R I N G  S U G G E S T I O N S

P a i r  w i t h
R o a s t e d  B e e t  S a l a d ,  

P a e l l a  M i x t a ,  a n d
W h i t e  B e a n  a n d

C h o r i z o  S t e w.

C O M P O S I T I O N

M o u r v è d r e  ( 1 0 0 % )

Native to Spain, where this fruit has grown for a few 
thousand years, it is known as Monastrell, Monastel, 
and Mataro to name a few of the grape’s aliases. 
Several centuries ago, it worked its way through 
southern France and into the Provence and southern 
Rhone regions where its importance as a grape has 
become nearly as well-established as it is in Spain. To 
point, most recognize the wine by the French 
soubriquet, likely named after the ancient city of 
Mourviedro, now Sagunto, about 50 miles north of 
Valencia. Its uses range from rosés, to blends such as 
Chateauneuf du Pape, Bandol, or GSMs, to fortified 
wines. Late to bloom and early to ripen, Cinsault can 
produce a spectrum of flavors from peppery and 
earthy (like ours) to bigger and riper wines in hotter 
climates.

C E L L A R  N O T E S

Aromas of plum and white pepper provide a mix of 
earth and bramble to a refreshing style Mourvèdre. 
Nuances of vanilla and barrel toast keep the entry 
supple, but soon give way to a mid-pallet of bright 
raspberry and lingering acidity. 

TASTING NOTES

The 2013 growing season in the Pacific Northwest 
can be clearly defined by three main points: 1) it’s 
early start, 2) it’s record heat (hottest since 2003), 
and 3) (most importantly) a timely cooling/wet 
trend in late September, leveling-o� the Growing 
Degree Days curve, and delivering a cool and 
measured harvest. This e�ectively slowed the racing 
sugars to a more tempered pace and preserved 
some of the natural acidity in the grapes, providing a 
canvas for winemakers to achieve better balanced 
wines than would have been the case had the heat 
spikes continued. 

V I N T A G E  T R E N D S

C O L U M B I A  V A L L E Y  A V A

2 0 1 3

D E ST I N Y  R I D G E  V I N E YA R D


