
 
 
 
 
 
 
 
 
 
 

 
 

 

 
 

 

Mourvèdre is a late ripening variety that originated in the north of 

Spain.  It’s appropriate then that this grape shines in our warm 

windswept Vale where the rhythm of the landscape is similar to 

that of the Iberian Peninsula.  

 

The 2020 Mourvèdre is lifted and aromatic. Delicate scents of 

elderflowers, violets and fresh raspberries warmed in the morning 

sun are balanced with the deeper aromas of mixed spice and 

toasted pine nuts.  

 

This fresh, medium bodied wine has plush tannins and lively 

acidity. On the palate there is mulberry, raspberry and white 

pepper. The winemakers have focused on finding the balance 

between the spiced notes typical of this variety, and the abundant 

red fruit flavours to make a lively wine, full of intrigue.  

 

Pair this with a decent wedge of balsamic Bellavitano cheese, a 

handful of muscatels and a crusty loaf of artisanal bread.  

 

Time in tomb: 8+ 
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