
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

                                                          

 

 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
    
 
 
 
 
 
 
 

  

 

 

 

 

 

 

 

  

 

 

 

 

 

2021 
Cabernet Merlot 

 
 

 

Mayhem Wines is a collaboration between two established wine industry siblings - Terry 

Meyer Stone of Anarchist Mountain Vineyards and her brother JAK Meyer of Meyer 

Family Vineyards, along with their respective spouses Andrew Stone and Janice 

Stevens.   

 

Our grapes are grown at Anarchist Mountain Vineyard in Osoyoos, where we have a 

long-term lease agreement. We also have partnerships with devoted, quality-driven 

growers throughout the Okanagan Valley, including the Naramata Bench and Oliver. We 

aim to work with growers and vineyards that use organic and sustainable farming 

practices and give back to the land. 

 

Every life well-lived should have a little Mayhem! 
MAYHEMWINES.COM 
 
PRODUCED UNDER LICENSE OF MEYER FAMILY VINEYARDS #302084 

4287 MCLEAN CREEK RD, OKANAGAN FALLS 

250.497.8443 
WWW.MAYHEMWINES.COM 

INFO@MAYHEMWINES.COM 
@MAYHEMWINES 

 
THE VINTAGE 
The 2021 vintage started off well; however, June presented extremely hot temperatures creating some challenges with many 

temperature fluctuations. In the vineyards, tonnages were down by about 35% on average but we were able to stay on top of 

our canopy management and irrigation scheduling which resulted in great quality, small berries with concentrated flavours. 

These optimal fruit flavours can be seen in the 2021 Cabernet Merlot. 

 

THE WINE 

The fruit was hand-picked from two unique vineyard sites: on October 12th from Anarchist Mountain Vineyard in Osoyoos, 

originally planted in 1994, and on October 7th from Ryegrass Road Vineyard in Oliver, planted in 2009. The wine was whole 

berry destemmed into stainless steel fermenters and kept separate until the final blend. It remained on the skins for 15 days 

before being pressed off and put to barrel. Aged for 11 months in seasoned French barriques, a natural malolactic fermentation 

occurred in the Spring. The wine was bottled in late Summer, unfined and unfiltered. It is a blend of 87% Merlot and 13% 

Cabernet Franc. Enjoy now or within the next 2 to 4 years.  

 

TASTING NOTES 

Displaying aromas of blueberry, blackberry, and violets with a compelling black peppercorn note. The palate reveals big 

flavours of dark roasted coffee, leather, and tobacco with a touch of youthful and slightly tart cherries. The tannins are velvety 

with structure and there is length in the finish. Elegant and approachable with many layers, why wait… open and enjoy this 

wine now.  

 

PAIRS WELL WITH 

Charred steak topped with Dragon’s Breath Blue Cheese and roasted rosemary fingerling potatoes. For a sweeter option 

indulge in a piece 70% dark chocolate.  

 

 

pH – 3.62  TA – 6.52 g/L  RS – 0.83 g/L  Alcohol – 13.8%  425 cases produced 

 


