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2006 ZINFANDEL 

Sonoma County  
 
Jammy fragrances of st rawberry and raspberry with h ints  o f sp ice  greet  the nose 
whi le  the pa la te  is  loaded with b lackberry,  cherry cola ,  and a  dust ing of cayenne 
pepper.   This  Z infande l ’s  core  is  f ramed with r ipe tannins,  accented with roasted 
a lmonds and vani l la .   
 
 

TECHNICAL DATA 
 
 

HARVEST  October 2006 
 
FERMENTATION  The grapes were hand-harvested and fermented in sta in less 

stee l  tanks.   The result ing wine was aged for 17  months in 
French and Amer ican oak barre ls .  

 
COMPO SITION  92% Zinfande l  & 8% Pet i te  S irah 
  
AN ALYSES   pH  3 .69  
   Ac id i ty .61 grams/100 ml 
   A lcohol  15 .2% 

Sugar   .19% 
 

PRODUCTION  900 cases  
 
CELLARIN G  Recommended ce l la r ing t ime 0  to 5  years 
 Opt ima l storage temperature 55-60 F (13-16C) 
 
 
 
 
 

 


