
VINTAGE : 2004 started early and finished early.
Mostofthesummerbenefitedfrommoderatetem-
peratures,thenaheatspellinlateAugustpushed
harvestintooverdrivesoweenjoyedanearlyand
shortharvest.Theseconditionsproducedclusters
ofperfectlyripe,smallberrieswithconcentrated
flavors.

VINEYARD :Miljenko“Mike”Grgich’shomeover-
looks our 34-acre vineyard in Calistoga. The
warmestofallfiveofourvineyards, thereddish
soilsherearegravellyloamthatprovideexcellent
drainageandareperfectforsun-lovingZinfandel.
The few rows of the vineyard that produce this
winewereplantedmore than100yearsago.We
dry farm and organically farm the vines to pro-
duceconcentrated,complexflavorsinthegrapes.
Wearecompletelyestategrown,meaningwecon-
troltheentirewinemakingprocessfromgrowing
tobottling.

THEWINE :Sincewebeganin1977wehaveearned
a reputation for producing elegant wines with
quality, consistency and longevity. We believe
winemaking is an art, not just a science. We’ve
found aging the wine in larger puncheons helps
bringoutthebestinthisZinfandel.Concentrated
aromasofrosepetals,anise,blackberryandblack
peppercorns jump out of the glass. The wine’s
structuredbodyunfoldsinthemouthwithalong,
smooth finish. Its spicy fruit and fine balance of
acidandtanninsmakeitperfectforflavorfuldish-
essuchaslambchops,sausages,duckconfitand
agedcheeses.
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WINEMAKER’SNOTES

Alcohol.............15.1%byvolume
Fermentation...indigenousyeast;
 2weeksofskin
 contact
Harvestdate....Sept.24,2004
Sugar................25.9˚Brix
Bottlingdate....April23,2006
Releasedate.....August2007
Totalacid........5.8g/L
pH....................3.69
Timeinoak.....14months
Typeofoak......600gallonFrench
 oakpuncheons
Production.......454cases(12/750ml.)

 11cases(6/1.5L)

Blend................100%Zinfandel


