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Zinfandel

ABOUT THE BRAND

For generations, these vines have stood up to the sun and rain,

each year producing grapes that capture the essence of the soil
surrounding them. Their mature nature allows them to withstand
drought, ripen more evenly, and have more intense, concentrated
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we are honored to think of them as part of the family.

OLD YOUL

Earthy scents of lavender and blackberry greet the nose. Brush and

wildflowers abound, with black plum and salted milk chocolate.

FERMENTATION & AGING

This wine was left fermenting cool over ten days on the grape skins, to
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retain the fresh and bright Zinfandel fruit aromas. Then we carefully
pressed the wine off the skins to maintain the delicate tannins and
fruit. Aged for 12 months on a combination of American and French
oak with minimal toast.

Old Vine Zinfandel TECH DATA
Lodi Alcohol: 13.95% | pH: 3.42 | Total Acidity: 6.7g/L
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