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2023 MOURVÈDRE
VINEYARD NOTES
Mourvèdre excels in warmer vintages, and 2023 delivered the long, even 
ripening it needs to shine. Grown at high elevation, this late-ripening variety 
was harvested on October 11th at 27°Brix, just before it could tip into 
overripeness. Careful tasting for skin development ensured optimal flavor 
maturity while preserving the wine’s savory backbone and structure.

FERMENTATION & AGING
The grapes were fully destemmed and inoculated, completing primary 
fermentation in 11 days. The wine was gently pressed and aged for 18 months 
in 23% new French oak and 77% neutral French oak. This regimen brought 
elegance and structure without masking Mourvèdre’s inherent intensity. 

WINEMAKER IMPRESSIONS
Mourvèdre is inherently powerful, but in 2023 it shows remarkable nuance. 
This vintage offers a lifted aromatic profile, vibrant fruit, and a savory edge 
that reflects its mountain origins. While Mourvèdre can dominate, careful 
picking and moderate oak use allowed its wilder qualities—pine, spice, dried 
herbs—to integrate gracefully with fruit and floral notes. One of our most 
balanced renditions yet, and a wine that will age gracefully for years to come.

GRAPE VARIETY: 99% Mourvèdre, 1% Roussanne

APPELLATION: El Dorado AVA

VINEYARD:  Starfield Estate

VINES:  Planted 2013

ALCOHOL: 14.3%

pH: 3.73

ACIDITY g/L: 6.02

BOTTLING DATE:  May 2025

PRODUCTION: 342 cases


