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winemaker notes

 VARIETY:  100% zinfandel   
 APPELLATION :  Dry Creek Valley
 HARVEST DATES:  September 27th – 28th, 2011
 DEGREES  BRIX  AT HARVEST:  26.8
 pH:  3.77
 ALCOHOL:  14.7%

VINIFICATION NOTES:  Grapes from the various ranches were hand picked at optimal ripeness before being  
crushed and destemmed. A 12-day fermentation took place in a submerged-cap tank for full extraction of  
the grape skins, before being pressed and barreled down in oak barrels for 12 months of ageing in French  
and American oak, 20% new.

SENSORY  NOTES:  This wine perfectly represents the rustic, approachable style that has cemented zinfandel  
as Dry Creek’s preeminent grape for over a century. Our 2011 Dry Creek zinfandel is dark and substantial on  
the palate, with complex flavors of boysenberry and licorice.  A velvety texture and lengthy finish of vanilla  
and white pepper perfectly round out this classic zinfandel.

VINEYARD NOTES:  Fruit for our Dry Creek Valley zinfandel is sourced from several of our properties, including 
our Lily Hill Estate and Belle Canyon Ranch, both located in the northern end of the Dry Creek Valley. Very 
warm days bring full ripeness and big, bold flavors and aromas to the wines from this area, while cool nights 
allow for the development of natural acidity and tannins, providing structure to the site’s full-bodied wines.

VINEYARD DETAILS :
CLONE:  Heritage clone, Florence clone                 ROOTSTOCK:  St. George/110R
VINE SPACING:  Varies  ELEVATION:  200-600 feet 
YEAR PLANTED:  1916-1999  TRELLISING  STYLE : trelllised/head trained
SOIL TYPE:  Clay, sandy loam  IRRIGATION:  Minimal drip
YIELD PER  ACRE:  2-3 tons  LOCATION:  Dry Creek Valley

CELLAR  RECOMMENDATION:  Enjoy this wine now through 2020.
RETAIL  PRICE :  $25. Strictly limited production. 
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