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2011 Mourvedre 
TECHNICAL DATA: 

Alcohol Content: 14.7% 
Bottle Size: 750 ml 
Cases Produced: 300 cases 
Appellation: Sierra Foothills,  
Naggiar Estate 
Cooperage: 100% French, 40% New 
Varietal Composition: Mourvedre, Grenache, Syrah 
Winemaker: Derek Irwin 
Suggested Retail: $27.00 
 

 

 
Tasting Notes: 

Our 2010 Mourvedre is inky dark in color and full-bodied with good structure and acidity. It 
exhibits aromas of currants, blackberries and plum along with a touch of fennel/anise to round 
out the nose. Moderately tannic and reminiscent of a nice, peppery Zinfandel. To be enjoyed 
with family and friends on a cold winter night with big meat dishes, game and savory stews. 

Winemaker Impressions: 

Mourvdre is definitely an acquired taste. Earthy and exotic, I believe this wine is a dead ringer 
for pairing with free-range chicken and wild mushrooms. 

Vineyards: 

Always our last vines to be picked, in cold years the fruit from the south-facing vineyards often 
doesn’t even make the cut. 

Winemaking: 

Picked in late November, as is typical with Mourvedre on our Estate and across California, we 
fermented this wine with the indigenous yeat and an extended cold soak. A total of 18 days of 
fermentation, pressed before dry, and finished dirty in the barrels. Malolactic fermentation and 
ageing done in barrels, battonage for nine months, for a total barrel time of 30 months. 


