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2005 ZINFANDEL 

R E S E R V E  
M A P L E  

Dry Creek Val ley 
 

Fruit i l ic ious!  R ich and dense,  with v io le ts ,  cherry b lossoms and mocha essence that  
tanta l ize  the nose whi le  pure s i lky-textured p lum and currant jam dominate the pa la te.   
This  fu l l -bod ied Z infande l  f in ishes with cass is ,  vani l la  bean and h ints of sp ice .  

 
TECHNICAL DATA 

 
 

VIN EYARD DETAILS  
Soi l  prof i le :    Located on the Dry Creek Va l ley bench- land,  th is  head-

tra ined and dry-farmed vineyard has deep c lay/ loam, we l l  
dra ined and moderate ly fert i le ,  rocky soi ls .  

Aspect:    Southwestern 
Elevat ion:   350 feet  
Year P lanted:   1989 
Clone:    Weise  
Rootstock:    Sa int  George  
Tre l l is :     Head-tra ined 

 
HARVEST  October 3 ,  2005 
 
FERMENTATION  The grapes were hand-harvested and fermented with nat ive  yeast  

in sta in less stee l  tanks.   The result ing wine was aged for 18 
months in French oak barre ls  and bott led unf ined.  

 
COMPO SITION  97% Zinfande l  & 3% Pet i te  S irah 
 
AN ALYSES   pH  3 .59  
   Ac id i ty .61 grams/100 ml 
   A lcohol  16 .8% 

Sugar   .19% 
 
PRODUCTION  75  cases  
 
CELLARIN G  Recommended ce l la r ing t ime 0  to 4  years 
   Opt ima l s torage temperature 55-60 F (13-16 C) 

 


