
 
 

2009 Zinfandel  
 
 
Vineyards:  Mountain vineyards north & south of Ukiah 
   Certified Organic 
 
Appellation:  Mendocino County 
 
Harvest:  Hand-picked and hand-sorted 
   September & October 2009 
 
Blend:   88% Zinfandel  
   12% Petite Sirah  
 
Fermentation: 100% stainless steel, with some whole berry clusters  
 
Winemaking:  Twice daily gentle pump-overs 
   Aged in French oak for 12 months 
 
Alcohol:  14.6%  
 
Total Acidity:  0.566 grams/100 ml. 
 
pH:   3.74 
 
Bottled:  January, 2011 
 
Cases Produced: 2,993 
 
Description: 2009 marks our first bottling of Zinfandel.  We were fortunate to 
source grapes from two certified organic vineyards near Ukiah.  The fruit from 
these hillside ranches reached full ripeness and maturity.  The wine was aged in 
French oak for one year.  Delicious now, it shows briary flavors with good fruit in 
the finish.  A blending component of Petite Sirah adds to the mouth-feel.  
 
 
Winemaker: Mike Lee 
February 2011 
 


