The Terraces 2007 Napa Valley Zinfandel

Winemaking NoTes

Vineyard: Quarry Vineyards. The primary Zinfandel block is berween
700 and 400 foor elevation in THe eastern foothills of
Rutherford.  The voleanic “rufa” soil and The “Werle” clone
first planted on The site in The 1880’s produce low vyields
(<2.0 1ons/acre) of intensely Hlavored small clusters.

HARVEST: October 4 — Ocrober 70 (4 lors)
BRrix: 26.9 —28.9
TA: 97 — .64 ¢/100mL
PH: .49 —4.08
FERMENTATION: YeAsT: BM45, D2%4, EC1118

Cold soaked for 48 10 96 hours
Hand punch downs in small, open top fermentation Tanks
MLB (Viniflora oenos) a1 O Brix

AGEING: 18 months French (70%) and American Oak (70%),
72% New.
Borling: April 2007
ALC: 1.9 %
TA: .61 ¢/100mL
PH: 7.84
Blend: 9%% Zinfandel, 6% Perite Sirah,

1% Caberner Sauvignon

ProducTion: 740 casks
Release Dare: July 2007
Suqggested Rerail: $28.00
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