
VINTAGE: 2005 will be remembered for its long,
coolgrowingseason.Theyearbeganwithheavy
rains, and then a spell of 80-degree weather in
early March triggered budbreak. The generally
coolsummerallowedthegrapestoripensmoothly
andcompletely,withoutanymajorheatspikesto
confuse them.Mildewwasnotaproblem forus
as in some cool years due to our Biodynamic®

farmingpractices.

VINEYARD: We grow our Zinfandel using organic
andBiodynamicfarmingtechniquesatourestate
vineyardinCalistoga,nestledinthenortherntip
ofNapaValley.Thereddishsoilsherearegravelly
loam that provide excellent drainage and the
cloudless days and cool nighttime temperatures
are perfect for sun-loving Zinfandel. The vines
are head pruned to protect the grapes from
sunburn.Allofthesefactorscontributetoproduce
concentrated,complexflavorsinthewine.

THE WINE: We age our Zinfandel in large oak
casks so the flavors are well integrated but not
overwhelmedbyoak.Theresultisanirresistible
mixofstrawberriesandraspberrieswithahintof
allspicethatkeepsevolvingasthewinesitsinthe
glass.Nicelybalancedbetweenacidityandalcohol,
thismedium-bodiedZinfandel’sforwardfruitand
soft tannins make it a great match with grilled
meats,pizzaandpastaswithtomatosauce.
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WINEMAKER’SNOTES

Alcohol.............14.9%byvolume
Fermentation...indigenousyeast;
 pressedoffskins
 earlytoretainfruit
 character
Harvestdate....October10-28,2005
Sugar................25.7˚Brixaverage
Bottlingdate....December12,2006
Releasedate.....October1,2007
Totalacid........6.1g/L
pH....................3.75
Timeinoak.....12months
Typeofoak......largeFrenchoak
 casks
Production.......5,500cases(12/750ml.)

 325cases(12/375ml.)

 10cases(6/1.5L)

Blend................98%Zinfandel
 2%PetiteSirah
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