
P H :  3 . 7 0  T A :  5 . 8  g / L  R S :  1 . 5  g / L  A L C .  1 4 . 5 %

V A R I E T A L   9 4 %  Z i n f a n d e l

 5 %  P e t i t e  S i r a h

 1 %  A l i c a n t e

B A R R E L   1 5 %  N E W  A M E R I C A N  O A K

 1 5 %  2 - Y E A R - O L D  F R E N C H  O A K

A P P E L L A T I O N   C A L I F O R N I A

 Moke lu mne R iver , Con tra C osta , Dr y Cre e k Val le y

CA L I F OR N I A  2 0 2 3

T A S T I N G  N O T E S

Our 2023 Old Vine California Zinfandel has aromas of blackberries and black 
plum, complemented by notes of tobacco and spice. On the palate, rich dark fruit 
flavors are followed by soft, velvety tannins on the mid-palate, resulting in a long, 
elegant finish with a touch of black pepper spice.

V I N E Y A R D  N O T E S

The greater portion of this blend is sourced from decades-old, head-trained vines 
that yield small, concentrated fruit clusters, adding intense richness to the wine. 
Vineyards in the Mokelumne River AVA benefit from a mild Mediterranean 
climate with cool afternoons and warm evenings, which contribute ripe fruit 
flavors and soft tannins. Fruit from the Contra Costa and Dry Creek Valley AVAs 
enhances the wine's complexity and depth. Sourcing from these varied regions 
across California helps to create an elegant and well-balanced wine.

H A R V E S T  N O T E S

Across California, the growing season was long with mild temperatures 
throughout. Winter rains followed by a cool spring and warm summer led to ideal 
harvest conditions, allowing us to pick the fruit at its optimal ripeness from the 
middle of September into October. The extended growing season allowed for a 
longer than usual hang time, resulting in concentrated fruit clusters with great 
flavor and acidity. 

W I N E M A K I N G  N O T E S

Following harvest, the fruit was fermented in individual lots then blended to 
balance the characteristics of each growing region. The wine was aged for 12 
months in 15% new American oak and 15% 2-year-old French oak. 


