
V
INTAGE : The 2003 growing season started
with early rains then a heat spike that trigger

bud break at our vineyard in Calistoga. Cool
temperatures slowed the early growth and the rest
of the summer brought our typical warm afternoons,
which ensured full ripening, followed by cool nights
that helped maintained the grapes’ natural acidity.

VINEYARD: We named this wine Miljenko’s Old
Vines because Miljenko “Mike” Grgich’s home overlooks
our 34-acre vineyard in Calistoga. The warmest of all
five of our vineyards, the reddish soils here are gravelly
loam that provide excellent drainage and are perfect for
sun-loving Zinfandel. The portion of the vineyard that
produces this wine was planted more than 100 years ago. These grapes are estate grown, meaning
we control the entire winemaking process from growing to bottling. We dry farm and organically
grow the grapes here to produce concentrated, complex flavors in the grapes.

THE WINE: At Grgich Hills, we believe winemaking is an art. Since we began in 1977 we
have earned a reputation for consistently producing wines with quality, balance and longevity.
We’ve found aging the wine in larger puncheons helps bring out the best in this Zinfandel.
The nose is lively with aromas of ripe raspberries, cherries and chocolate layered over a hint
of oak spice. After a few minutes in the glass, the wine reveals even more layers of complex
flavors. In the mouth these same concentrated flavors are supported by a nice glycerol sweet
spot and lead to a long, lingering finish. The wine’s spicy fruit and balance of acid and tannins
make it perfect for just about anything barbecued and it’s a great addition to the holiday table
where it goes with everything from baked ham, to roast turkey to prime rib.
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Alcohol ................ 15.1% by volume
Fermentation ...... 2 weeks of skin contact
Harvest date ....... September 25, 2003
Sugar .................. 26 degrees Brix
Bottling date ....... May 19, 2005
Release date ........ May 1, 2006
Residual sugar .... 0.2%
Total acid ............ 6.0 g/L
pH ....................... 3.84
Time in oak ......... 14 months in 600 gal

French oak puncheons
Production .......... 412 cases (12/750 ml.)

Blend ................... 100% Zinfandel
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