
2004 
Old Vine Zinfandel

Sonoma County

FEATURES AND BENEFITS
◆  Fruit-forward, restrained style of Zinfandel is very 

food friendly.  Subtle flavors and French oak nuances 
create a balanced wine excellent for chefs. 

◆  Vine age on the front label provides authenticity and  
validates the old vines character in the bottle.

◆  Excellent price point for a wine that over delivers on  
flavor and quality.

◆  Major accolades for the 2003 vintage have created  
awareness among trade and consumers.

GRAPES:  
90% Zinfandel 
10% Petite Sirah

APPELLATION: 
Sonoma County

HARVEST:  
August 19 – September 14, 2004

FERMENTATION:  
Fermented 21 days at 85º F

BARREL AGING:  
15 months in French and 
American oak

ALCOHOL: 13.5%
       
TOTAL ACIDITY: 0.53
        
PH: 3.87
        
RESIDUAL SUGAR: Dry

NEW 
RELEASE!

2003 vintage:

93 Points, #17 in Top 100 Wines for 2006
Wine Enthusiast

GOLD MEDAL
San Francisco Chronicle Wine Competition


