TECHNICAL NOTES

APPELLATION: Sonoma County
ALCOHOL: 15.5%

PH: 3.79

TA: 5.9 g/L

AGING: 14 months in 18% new French oak
VARIETY: Zinfandel

HARVEST DATE: September 20, 2024

PRIVATE RESERVIE
ZINFANDEL

SONOMA COUNTY
VINTAGE 2024

The Private Reserve wines are the ultimate wines within the portfolio; limited in
production, sourced from the finest vineyards in Sonoma County and from
appellations best suited for a specific varietal given the dramatic diversity in

climatic and soil conditions across the County.

WINEMAKER'S NOTES

The Private Reserve Zinfandel is crafted from a selection of heritage vineyards
spanning Sonoma County, including White Perry near Buena Vista Winery, Cohn in
Dry Creek Valley, Saitone and Boscetti in the Russian River Valley, and Richards
Vineyard in the warmer reaches of Sonoma Valley. Traditional winemaking techniques
define its character, with open-top fermentations, meticulous hand punch-downs,
basket pressing, and careful barrel aging. Following hand harvest, the finest lots were
vinified separately, then pressed and matured for 14 months in 100% French oak barrels,

18% of which were new.

TASTING NOTES

Clad in an inky, jewel-toned violet, the 2024 Private Reserve Zinfandel entices with
heady aromas of ripe Bing cherry layered with a subtle brush of juniper. The palate is
bold yet refined, unveiling a harmonious blend of fresh blueberry, oven-warmed plum,
and the succulent intensity of boysenberry. Nuanced accents of allspice, star anise, and
a soft trace of espresso add dimension and intrigue. Luxuriously textured tannins glide
effortlessly across the palate, carrying the wine into a prolonged, graceful finish that

resonates with depth and poise.
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