
Appellation Goose Gap

Composition 65% Mourvedre, 20% Cabernet Sauvignon,
9% Grenache, 6% Syrah 

Analysis 3.84 pH

1.1 g/L RS

5.8 g/L Total Acidity

14.4% Alcohol

Maturation Aged for 12 months sur lees in barrels, then
aged in stainless steel an additional 6
months

ITEM SPECIFICATIONS

SIZE ML 750 Case (WxLxH“) 13.25x10.1x12 Bottle (HxW”)  3.15 x 11.85

Pack 12 Case Weight 36 lbs Bottle Weight 2.75 lbs

UPC 810133130815 Pallet Cases 56

SCC 10810133130812

2023 MELODY ESTATE RED WINE
GOOSE GAP

WINEMAKING
This blend is composed of Mourvèdre, Cabernet Sauvignon, and
small amounts of Grenache and Syrah. Each variety was fermented
separately in small lots with native yeast for roundness, texture, and
complexity, building depth and layering in the final blend. A
significant portion of the Grenache and Syrah was fermented as
whole clusters to add freshness. The wines aged 12 months in barrel
with minimal racking to preserve tension and verve, then were
blended and moved to stainless steel for six months to keep the
wine fresh before bottling.

TASTING NOTE
Dark fruit unfurls alongside warm spice and cracked
pepper, shaded with savory, earthy depth. The palate is
round and viscous, with a plush weight that fills the mouth,
yet it is held taut by fresh tension and a stony, mineral
spine. The result is a wine of real presence and poise,
brooding and layered, with energy that carries it from the
first sip through to the finish.
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