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2004 ZINFANDEL 

H o m e  R a n c h  
Dry Creek Val ley 

 
Traces of b lack cherr ies,  c love and strawberry jam aromas tanta l ize  the nose whi le  a  

s l ight ly sweet mouth entry remin iscent o f f igs ,  dates and brown sugar coat  the pa la te.   

This  Esta te Z infandel  does not  d isappoint  –  having a  robust  tannin structure  accented 

with h ints of c innamon and sp ice .  

 
 

TECHNICAL DATA 

 

 

VIN EYARD DETAILS  

Soi l  prof i le :    Composed pr imar i ly of  grave l l y loam & Suther loam 

Aspect:    Southwestern 

Elevat ion:   225 feet  

Year P lanted:   2000 

Clone:   O ld-vine Mazzoni  f ie ld se lect ion 

Rootstock:    1103  

Tre l l is:     VSP 

 

HARVEST  October 26,  2004 

 

FERMENTATION  The grapes were hand-harvested and fermented in sta in less stee l  

tanks.   The resul t ing wine was aged for  22 months in French and 

American oak barre ls .  

 

COMPO SITION  96% Zinfande l  & 4% Pet i te  S irah 

 

AN ALYSES   pH  3 .75  

   Ac id i ty .70 grams/100 ml 

   A lcohol  16.2% 

Sugar   .21% 

 

PRODUCTION  286 cases  

 

CELLARIN G  Recommended ce l la r ing t ime 0 to 4  years 

   Opt ima l storage temperature 55-60 F (13-16 C) 

 


