
2022 MOURVÈDRE Crookshouse Block

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.

VARIETIES: 100% Mourvédre

FOOD PAIRING

TASTING NOTES

ABV: 13.2%  |  pH: 3.73  |  TA: 6.95 g/L  |  RS: 1.03 g/L CASES PRODUCED: 463

Drink now to 2036

Serve at 59°F  |  Decant gently

WINEMAKING: Fermented in stainless steel tank for 15 days.

Aged in 15% new French oak barrels and 85% neutral oak barrels for 17 months. 

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.

2022 VINTAGE: One of the driest vintages of the last few decades. About 40% reduced yield, heat
that spurred ripening, and rain around harvest time led to an interesting, one-of-a-kind vintage.

Pair with  light game such as rabbit or duck, and Portobello mushroom schnitzel.

A stunningly floral nose, with violet and dried rose, matched by fresh cherries in syrup, and
fresh aromatic herbs like sage. The palate is primed to develop over time, with singing acidity,

a firm tannin structure, and medium alcohol and body.

AVA: Texas High Plains

Vineyard: Crookshouse Block at Farmhouse Vineyards

AGE OF VINES: 12 years

In 2010 the Seaton & Furgeson brother and sister-in-law combo planted 30

acres of grapevines to add to their collection of acres dedicated to cotton,

grains, pumpkins, melons and more. Dedicated to warm climate grape varieties,

the 8 generations who are currently farming this land in the Texas High Plains

champion the idea of wine as a heavily farmed product of honest labor.

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.

SOIL TYPE: Amarillo fine sandy loam

ELEVATION: 3,300 ft


