PRIVATE RESERVE

ZINFANDEL
2012

he Private Reserve wines
are the ultimate wines within
the portfolio, limited in production,
sourced from the finest vineyards in A /Y T
| SUENA
Sonoma County, from appellations 1 N 1
best suited for a specific varietal
given the dramatic diversity in
climatic and soil conditions across ZINIEANBIEL
the County. The Private Reserve
Zinfandel was sourced from the
warmer portions of Sonoma Valley

where the afternoons reach high

temperatures during the growing

season for extended periods of time

and result in a wine with juicy, rich flavors.

Open top vats, hand punch downs, basket pressing and barrel ageing are key components in the creation of
this Zinfandel. After being harvest by hand from October 14th through October 29th, the best lots were
fermented separately in open-top vats before being pressed off and aged 13 months in t00% French, Hungar-

ian and American oak, 15% new.

A beautifully rich, ruby colored wine, the nose opens with expressive aromas of black plum, blueberry, and
notes of freshly cracked pepper. Fine tannins, incredible structure and stunning balance lead to a velvty

mouthfeel and a long, satisfying finish.

Alcohol: 15.0%
pH: 3.91
Total Acidity: 6.05 g/L
Aging: 13 Months, 100% French, Hungarian & American Oak, I5% new
Cases Produced: 500




