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winemaker notes

 variety: 100% zinfandel 
 appellation: Dry Creek Valley

 harvest dates: October 1st, 2010 
 degrees brix at harvest: 26.3 
 ph: 3.65

 alcohol: 14.1%

vinification notes:  Grapes from Florence Vineyard were harvested by hand at optimal ripeness and delivered 

to the winery, where they were crushed and destemmed. The fruit was kept in tank for an extended 18-day 

fermentation on the grape skins, with pump-overs performed twice daily.  Aging occurred for 12 months in a 

combination of French and American oak barrels (15% new). 

sensory notes:  Our debut Florence Vineyard zinfandel is a standout wine, and a vibrant, polished expression 

of great Dry Creek zin.  On the nose, this wine exhibits ripe aromas of red raspberry and vanilla. The bright 

fruit continues on the palate, which is juicy and medium bodied, with soft, yet structured tannins that lead to 

an extended finish with notes of light oak and spice. 

vineyard notes: This nearby property is owned by famed grower and local historian Jack Florence. We are 

fortunate to be located only a quarter mile from the vineyard. The vines were planted from cuttings of the 

St. Peters Church clone, taken from Jack’s legendary Rockpile Ranch vines. At Florence, the vines produce 

extremely small berries that deliver intense flavors due to the high skin to juice ratio. Florence is without 

question one of Dry Creek Valley’s great young vineyards. 

vineyard details:
clone: St. Peter’s Church Clone  rootstock: 110R

vine spacing: 6' x 8'  elevation: 300 ft.

year planted: 1999  pruning style: Cordon

soil type: Clay-heavy loam  irrigation: Minimal drip

yield per acre: 2-3 tons  location: Dry Creek Valley

cellar recommendation: Enjoy this wine from 2012-2017.

retail price: $38. Strictly limited production.
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