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2004 ZINFANDEL 

Q u i n n  V i n e y a r d  

Dry Creek Valley 

 
Raspberry jam aromas accented with sp icy pepper de l ight  your senses whi le  a  dense 

core composed of cass is  and cacao with lush tannins frame th is  Dry Creek Z infande l .  

The f in ish is  accented with sp icy f lavors of cayenne,  c innamon and c love with a  

smidgen of French oak.   

 
 

TECHNICAL DATA 

 

 

VIN EYARD DETAILS  

Soi l  prof i le :    Composed pr imar i ly of  we l l -dra ined,  weak,  c lay/ loam soi l  

Aspect:    Southwestern 

Elevat ion:   275 feet  

Year P lanted:   2000 

Clone:  Cuneo & Sa in i  o ld-v ine f ie ld  se lect ion 
Rootstock:    St .  George  

Tre l l i s:     VSP 

 

HARVEST  October 17,  2004 

 

FERMENTATION  The grapes were hand-harvested and the ju ice  was fermented in 

sta in less stee l  tanks and pressed at  dryness.   The wine was then 

aged for 22 months in French and American oak barre ls .    

 

COMPO SITION  100% Zinfande l  

 

AN ALYSES   pH  3 .81  

   Ac id i ty .65 grams/100 ml 

   A lcohol  15% 

Sugar   .15% 

 

PRODUCTION  433 cases  

 

CELLARIN G  Recommended ce l la r ing t ime 1 to 4  years 

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

 


