
2001 ZINFAN DEL
NAPA VALLE Y

Magnificent aromas of ripe plums and sweet caramel open to a core of blackberry jam on
the palate. The finish is long and complex, exhibiting cinnamon spice, toasted wood and
robust tannin.

WINEMAKING Hand- harv es t ed and fermen ted in one - ton open- top
bins  with three  da ily  punch downs . Aged  primarily
in 30 % new, and  neut ra l  Segui n Moreau F rench oak
barre ls  for 15 months . Th e wine was  bot t led
unfin ed and unf i l t ered.

CO MP O S I TI O N 100% Zinfandel

A NA L YS ES pH   3.71
Acidi t y  .64 grams /100 ml
Alcoh ol  14.7%

V I NEYA R D D ETA I L S

Soil pr ofile :   The Moll i s ol  s oil  s eries  cons is t s  fo ab undant  org anic
mat t e r in the t ops oil  (29 % clay )  an d s ubs urfa ce
(48% clay )  lay e rs . Both d ra inage an d hea t  ret ent ion
in th is  s oil  t y pe are qui t e good, a l lowing  fo r
na tur a l ly  ba lan ced v ine v igor in ad dit ion t o
phy s i olog ica l  r ipenes s .

Aspe c t:  Wes t - facing  & l ev el
Year  P lante d:  1989
Clone :  Centu ry
Roots tock :  S t  Ge orge
Tr e ll is :   Head pruned

P R O DUC TI O N 350 c as es

CEL L A R I NG Recom mended cel la ring  t im e 1 t o 5 y ears .
Opt im a l s t orage  t empera tu re 55-60˚ F

 SAVOR MAGAZINE: NORTH OF THE GATE, SILVER MEDAL 2005

Finding the very best grapes and making the very best wine.


