
2006 
Old Vine Zinfandel

Sonoma County

GRAPES: 
84% Zinfandel, 
16% Petite Sirah
APPELLATION: 
Sonoma County
HARVEST: 
September 26 – October 18, 2006
FERMENTATION: 
Fermented 20 days at 85º F

BARREL AGING:
18 months in French and 
American oak, 46% new

ALCOHOL: 14.5%       
TOTAL ACIDITY: 0.56        
pH: 3.82        
RESIDUAL SUGAR: Dry       
VINE AGE: 80+ years

Old Vine Zinfandel has quickly become an allocated wine and one 
of our best sellers. In fact, the 2005 vintage sold out in less than one 
month! Produced from low yielding, dry farmed vineyards, the 2006 
vintage has intense fruit character, supple tannins and graceful balance. 

ava i l a b l e  n o w !

 2005 vintage accolades

 91 POINTS
 Wine News

 90 POINTS
 Wine Enthusiast Magazine

 00000 FIVE STARS - 
 BEST OF THE BEST - BEST VALUE
 Quarterly Review of Wines 


