
2002 SOMERS RANCH ZINFANDEL
DRY CREEK VALLEY

SUGGESTED CALIFORNIA RETAIL PRICE:   $30.00

PRODUCTION:   600 cases

GRAPES:   97% Zinfandel
3% Petite Sirah

APPELLATION:   100% Dry Creek Valley

HARVEST DATE:   September 16, 2002

FERMENTATION:   Fermented 14 days at 86º F

BARREL AGING:   22 months in American and French oak  

ALCOHOL: 13.5%   TOTAL ACIDITY: 0.55    pH: 3.82    RESIDUAL SUGAR: Dry

WINEMAKER COMMENTS:  This wine has a dark red ruby tint.  It’s one of those Zinfandels that
exudes the unique qualities of the varietal.  Aromas of blackberry pie, pomegranate juice and dark
chocolate fill the senses and its complementary flavors are delivered to the palate in a lush cloak of black
pepper.
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