
2003 OLD VINE ZINFANDEL 
SONOMA COUNTY 
    

GRAPES 81% Zinfandel & 19% Petite Sirah
    
APPELLATION Sonoma County

PRODUCTION  3,386 cases

HARVEST September 16 – October 20, 2003

FERMENTATION Fermented 20 days at 85°F

BARREL AGING  20 months in French and  
American oak  

ALCOHOL  14.5%
       
TOTAL ACIDITY  0.55
           
PH 3.80
        
RESIDUAL SUGAR  Dry
    

WINEMAKER COMMENTS   

The 2003 Old Vine Zinfandel is the best blend 
from our finest Sonoma sites. This vintage gives 
us aromas of blackberry and raspberry mixed with 
a hint of clove and spice. Balanced and elegant,  
a wonderful harmony of dark fruit coats the  
palate with flavors of dark berry, ripe cherry and 
plum. The jammy berry flavors expand across the  
palate with a hint of earthiness and spice and a 
long, distinctive finish.
 

2002 Vintage

90 Points
The Wine Report

90 Points
Wine Enthusiast

★★★★★ Five Stars
Quarterly Review of Wines
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