VINETYARD

2023 HERITAGE VINES ZINFANDEL

Sonoma County

HISTORY

The development of the Heritage Clone was initiated in 1982 to preserve the tradition
and “heritage” of old Zinfandel vineyards. Cuttings from a pre-Prohibition era
vineyard were grafted onto phylloxera-resistant rootstock. Then, for several years
we worked diligently to screen and propagate virus-free vines that would ultimately
produce a crop. Finally, in 1997 the process concluded with a “young vine” wine with
“old vine” Zinfandel characteristics, reminiscent of turn-of-the-century heirloom
vines. Today, Heritage Vines Zinfandel represents the standard for delicious, well-
balanced Zinfandel from Sonoma County.

GROWING SEASON

In 2023, a wet winter and cooler spring delayed bud break and ripening compared to
recent years. These conditions, combined with mild temperatures in summer and a
lack of heat spikes, resulted in one of the latest starts to harvest — as well as one of the
longest harvests — we have seen in quite some time. Most vineyards were harvested
14-22 days later than in 2022. The weather was ideal for gradual ripening; it was
pleasantly warm and sunny throughout harvest, with minor rain that did not impact
the vineyards. The grapes had extended hang time, and we were able to pick each
block at an optimal level of ripeness. The berries were fully developed, concentrated,
flavorful, and balanced with bright acidity.

WINEMAKER COMMENTS

Rich and inviting, this Zinfandel opens with aromas of blackberry, boysenberry, black
cherry and plum layered with notes of cocoa powder, dark chocolate and blueberry.
‘Warm baking spices of nutmeg, cinnamon, coriander and cardamom intertwine with
hints of white and black pepper, toasted cedar and damp earth. The palate is vibrant
and layered, revealing flavors of blackberry, raspberry and cranberry alongside black
= - : and red cherries and spiced plum. Deeper notes of cocoa, espresso, fine leather and
mm,m“ Sine o forest floor add complexity. Plush and full through the mid-palate, round tannins are
| %2 ZINFANDEL 98 balanced by bright fruit, leading to a smooth, lingering finish.

RICH FLAVORS OF BLACK RASPBERRENY
VINEYARDS AND WHITE PEPPER WITH BALANCE

| T somrrs v auEasoan, nuNGraNS A BLEND HARVEST DATES

WAL FARNED T0 MATMI2E BIODIVERSITY, | GLU 76% Zinfandel September 21-October 21, 2023
ONGEVITY AND SUPERB WINE QUALITY MINIMAL INTE p

23% Petite Sirah

VINE AGE | 13-100+years
1% Carignane

SOILS

FERMENTATION Hillside & benchland, clay loam

12-17 days in fermenters at 82-88°F;

pumped over twice daily YIELDS

3-6 tons per acre
BARREL AGING

17 months in American, Hungarian,
and French oak; 22% new oak

ALCOHOL | 13.5% 91

BRIX | 23.9

POINTS
Wine Npectator

PH | 3.60
TA | 6.6g/L
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