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2005 ZINFANDEL 

R E S E R V E  
S M I T H  O R C H A R D  
Dry Creek Val ley 

 
Br ight ,  round and sp icy.   A wonderfu l  mouthfu l  of  cherry,  b lackberry and f lora l  f lavors 
pers is t  on the f in ish with dabs of molasses and cayenne pepper to add interest.   The 
tannins are  p lump and p lush ending with h ints of vani l la ,  rhubarb p ie  and a  smidgen of 
mocha.  

 
TECHNICAL DATA 

 
 

VIN EYARD DETAILS  
Soi l  prof i le :    Sha l low iron-r ich soi l s  cons ist ing of a l luv ia l  and volcanic  

composite  a l lows the vines a  s low,  even ra te  of matur i ty.  
Aspect:    Southwestern 
Elevat ion:   2400 feet  
Year P lanted:   1998 
Clone:    Fre i  Ranch Century 
Rootstock:    110R  
Tre l l is :     VSP 

 
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  98% Zinfande l  & 2% Pet i te  S irah 
 
AN ALYSES   pH  3 .52  
   Ac id i ty .62 grams/100 ml 
   A lcohol  16 .1% 

Sugar   .17% 
 
PRODUCTION  200 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) 

 
 


