
  

 

Zinfandel 2005 
Napa Valley 

 

 
Vinification 
Our 2005 Zinfandel was chosen for its rich flavor profile, with fruit showing beautifully.  Grown in the northern 
eastern end of the Napa Valley, where summer afternoons can be ten to fifteen degrees warmer than Yountville, this 
wine shows a lush ripeness without the overpowering presence of spicy pepper. 
 
Vintage Notes 
The 2005 growing season began with wet weather, followed by a dry period in March.  Rainfall continued well into 
spring with later than usual bloom and set and we experienced unseasonable rain into June.  The cool weather 
continued into summer with few heat spikes.  As September approached we were concerned that the larger than 
normal crop would not mature as fog prevailed well into the harvest season, keeping daytime temperatures cool.  
The long cool growing season gave us excellent wines with beautiful structure, great color and high natural acidity. 
 
Tasting Notes: 
Our Zinfandel is ripe and delicious with layers of plum and blackberry fruit.  Peppery 
black fruit on the palate is integrated with balanced tannins and vanilla oak notes.  
Good acidity keeps the wine bright on the palate while concentrated fruit flavors 
linger into the long finish.  The perfect accompaniment to spicy foods, game, braised 
dishes and steak. 
 
Technical Analysis: 
Varietal:  Zinfandel (88%), Syrah (12%), 
Source:    Napa Valley  
Acid 0.57 gm/100ml 
pH 3.85 
Alcohol 14.3% 
Bottle Date March 2007 
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