
VINTAGE :2006wasacoolvintageingeneral,starting
withawetwinterandspringthatdelayedbudbreak
andledintoaslow,even,ripeningofthegrapes.Then
a heat spike in July helped the grapes catch up to a
normalphysiologicalripenessfollowedbyanunusu-
allycoolAugustthatallowedthegrapestocompletely
ripenwithoutdehydrating.Thankstoourorganicand
Biodynamic® farming, the vines remained healthy
throughoutthetemperatureswings,providinguswith
fullyripe,flavorfulgrapesattheendofSeptember.

VINEYARD: The few rows of Zinfandel that produce
this wine were planted more than 100 years ago.
Miljenko’s Vineyard is now certified organic and
Biodynamic,aholisticfarmingpracticethatusesthe
earth’s natural cycles and organic preparations to
growbalanced,healthyvineswithoutartificialfertil-
izers, pesticides, or fungicides. Biodynamic farming
producesconcentrated,complexflavorsinthegrapes.
Miljenko“Mike”Grgich’shomeoverlooksour34-acre
vineyardinCalistoga,whichisthewarmestofourfive
vineyards.Thelongdaysofsunlightandwarmthplus
thevineyard’sgravellyloamsoilscombinetoformthe
perfectspottogrowZinfandel.

THE WINE: We co-fermented our Zinfandel grapes
withasplashofPetiteSirahtogivethewineabitmore
colorandstructure, thenaged it in largepuncheons
sothattheoaksupportsbutdoesn’thidetheconcen-
tratedaromascreatedbyouroldvines.Thisrich,exu-
berantwineispackedwithblackcherry,blacklicorice
andahintofaromaticspicewithalong,firmfinish.
Thewine’sspicyfruitandfinebalanceofacidandtan-
ninsmakeitperfectforflavorfuldishessuchasalamb
stew,grilledhangersteakorpungentcheeses.

2006ZINFANDEL
ESTATEGROWN•NAPAVALLEY

WINEMAKER’SNOTES

Alcohol.............15.1%byvolume
Fermentation...twoweeksofskin
 contact
Harvestdate....Sept.24-27,2006
Sugar................26˚Brix(average)
Bottlingdate....May24,2008
Releasedate.....October2008
Totalacid........5.7g/L
pH....................3.8
Timeinoak.....16months
Typeofoak......600gallonFrench
 oakpuncheons
Production.......380cases(12/750ml.)

 10cases(6/1.5L)

Blend................94%Zinfandel
 6%PetiteSirah
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