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2006 

Zinfandel 
Reserve 

Winemaker Notes Wine Facts 

 

Estate grown fruit was hand picked over 

a period of three days.  The perfectly 

ripened grapes have clean, soft pulp, 

brown seeds (indicative of ripe gentle 

tannins), and lush berry flavors. 

 

The wine was barrel aged in French Oak 

for 14 months and filtered once at 

bottling.  There were minimal additions 

of sulfur dioxide to allow full 

expression of the lush boysenberry, 

clove and cranberry flavors.  The wine 

finishes with a spicy, long taste. 

 

Vineyard: Lava Cap 

Harvest date: September 21, 2006 

Bottled: August 15, 2008 

Alcohol: 15.6% 

Titratable Acid: 0.65 gm/100ml 

pH: 3.81 

Cases produced: 808 

 

Awards 
 Silver, El Dorado County Fair 
 Bronze, San Francisco Chronicle 
 


