
2020 Zinfandel

Dry Creek Valley
Organically Grown

Estate-Bottled

92% Zinfandel, 8% Mataro
14.5% Alcohol

TA: 5.8 g/L
pH: 3.60

Aged 20 months in barrel, with 5% new oak

Grapes are certified organic (CCOF).
Fermentation is initiated spontaneously without the addition of

commercial yeast or malolactic bacteria.

Bottling Date: 5/10/2022
Release Date: 7/29/2022

Cases Produced: 700
Aging Potential: 5-8+ years from vintage

Retail Price: $38

Winemaker Notes
2020 in Dry Creek Valley was – no way to mince words – a dreamy year that
turned into a nightmare. Only a few wines made it out unscathed, and we’re
both relieved and proud to present this 2020 Zinfandel as a diamond in the
rough from a difficult vintage.
Juicy, fresh, and delightfully finessed, this year’s Zin is a bringer of joy. Red
and dark berry notes are accented by dried tobacco leaf and pepper on the
nose; while the palate begins with a burst of juicy, red berry fruit that seems to
include blood orange and even ripe watermelon notes. A healthy dose of
Mataro (Mourvedre) adds class and refinement to the finish. -GH

Lou Says
Zins are more than a delicious red wine and the vinous trademark of Dry Creek
Valley. They carry with them the heart and soul of our antecedents who settled
and farmed the valley, and in them you can hear echoes of our legacy.
Zinfandel was the first commercially successful wine grape in Dry Creek and it
contributed the backbone of many blended wines throughout northern Sonoma
County. It was the preferred grape of Italian immigrants sharing their kitchen
tables with hearty home-grown fare. The creeks ran red with spilt Zinfandel
wine when the revenuers hacked apart cooperage during
Prohibition. And the spirit of Zinfandel lives on in the form of old local
head-trained vines that survive into the 21st century. We have a few of those
heritage vines and they are the progenitors of our Zinfandel program.


