
A beautiful Zin from the Sierra Foothills 
 
Fruit Source: Herbert Ranch 2,600 Ft. 
elevation. 
Oak Regime: 100% French Oak, 25% new, 26 
months, medium plus toast. 
Harvest Date: 9/27/2013 
Bottled: 2/12/2016 
Finished Wine: 14.9% Alcohol by volume.  
Production: 5 Barrel (116 cases) 
 
Marker's Notes:  2013 was an excellent 
growing season in Northern California.  Very 
little rain, bright sunny days and temperatures 
nearing harvest stayed below 94 degrees. 
  
   Fruit from this high elevation, dry-farmed, 
low yield vineyard is rarely available.  We 
jumped at an opportunity to acquire a 
competitors.  This wine is for the serious 
Zinfandel aficionado.  It is a big wine with 
licorice, lavender, smoked bacon, pepper 
flavors and a long finish. 

Refreshing citrus balance

 
 

Fruit Source: Alverez Vineyard, 2,200 ft.
elevation.
Oak Regime: Neutral Barrels
Harvest Date: 8/28/2016
Bottled: 3/12/2017
Finished Wine: 13.5% Alcohol by volume.
Production: 2 barrels (56 cases)

Marker’s notes: 2016 was another excellent
growing season in the Sierra Foothills in 
California. Long, hot and dry days followed 
by cool nights allowed the grapes to mature
and develop at an optimal pace.

A lovely expression of a well-balanced, 
fruit forward, yet complex Pinot Grigio.  This
wine pairs well with many types of cheeses
and fish, or just enjoy it in your favorite wine
glass. Refreshing hints of citrus fruits, melons
and a slight apricot wisp.  

      

 
 

 


