
2005 HERITAGE ZINFANDEL 
SONOMA COUNTY

GRAPES 85% Zinfandel & 15% Petite Sirah

APPELLATION Sonoma County

HARVEST September 22 – October 14, 2005

FERMENTATION Fermented 16 days at 85°F

BARREL AGING 12 months in American and 
French oak

ALCOHOL 14.5%

TOTAL ACIDITY 0.59

PH 3.76

RESIDUAL SUGAR Dry

WINEMAKER COMMENTS

The 2005 Heritage Zinfandel has a sense of elegance 

and grace not often found in Zinfandel. Initial aromas 

of boysenberry, blueberry, and cedar provide an  

exciting preview for the flavors that follow. Blackberry, 

currant, allspice, and bright cherry fruit combine 

with opulent ripe tannins that create a strong sense 

of depth and concentration. The finish is rich and 

satisfying with lingering flavors along with excellent 

acidity and balance. 

2003 Vintage

94 Points
The Wine Report

90 Points
The Wine News

2004 Vintage

87 Points, ONE PUFF, “GOOD VALUE” 
Connoisseurs’ Guide to California Wine

P O ST  O F F I C E  B OX  T

3 7 7 0  L A M B E RT  B R I D G E  R D

H E A L D S B U R G ,  C A  9 5 4 4 8

T E L E P H O N E  7 0 7 . 4 3 3 . 1 0 0 0

F AC S I M I L E  7 0 7 . 4 3 3 . 5 3 2 9
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