
2020 MOURVÈDRE Uplift Vineyard

W i l l i a m C h r i s W i n e s . c o m

William Chris Wine Co. is committed to producing
100% Texas grown wines.

Pair to seared bone-in pork chops with mushroom medley.

Aromatic and full on the nose with Bing cherry alongside bramble berries, rose-hip and hickory
smoke. Silky in texture with a medium body, perfect for flavorful dishes with medium weight like

pork. A long and lingering finish that leads to notes of stone and violets.

FOOD PAIRING

TASTING NOTES

Vineyard: Uplift Vineyard

ABV: 13.8%  |  pH: 3.97  |  TA: 6.00 g/L  |  RS: 0.59 g/L CASES PRODUCED: 732

Drink now to 2029

Serve at 59 °F  |  Decant

WINEMAKING: Aged 24 months in oak barrels

Focused on Texas grown wines made in an Old World style with low-intervention winemaking. Since 2008, founders William "Bill" Blackmon and

Chris Brundrett have sourced grapes from Estate vineyards and partners alike, prizing sustainable practices and the expression of Texan terroir.

Mourvèdre has come to be almost synonymous with William Chris Vineyards. Highly expressive of where

its grown, every Mourvèdre we make sheds more light on the full potential across all of Texas' vast terroir.

Explore the rich and ancient taste of Hoover's Valley at Uplift Vineyard through the Mourvèdre grape.

VARIETIES: 100% Mourvèdre

2020 VINTAGE: Low yields after a 2019 freeze resulted in highly concentrated, well-balanced fruit.

Formerly Hoover Valley Vineyard, Uplift Vineyard was renamed to represent the

spirit of our industry, as well as the ancient geographical feature called the Llano

Uplift that it is located on. This feature is a product of magmatic eruption and

then erosion that exposed the hardened granite and mineral beneath, which

appear uplifted as a result. These 55 acres of southern French and

Mediterranean grape varieties were planted in the Hoover's Valley in 2013.

ELEVATION: 1,500 ft.

SOIL TYPE: Decomposed granite with sandy loam pockets, and mineral

AGE OF VINES: 8 years

AVA: Texas Hill Country


