
The  Te rraces  2005 Napa Valley  Zinfandel 
 

Winemak ing Notes 
 
Vineyard: Quarry Vineyards.  The primary Zinfandel block is between 

300 and 400 foot elevation in the eastern foothills of 
Rutherford.  The volcanic “tufa” soil and the “Werle” clone 
first planted on the site in the 1880’s produce low yields 
(<2.0 tons/acre) of intensely flavored small clusters.  

 
Harvest:   October 4 – October 30 (4 lots) 

Brix:  26.9 – 28.5  
TA:  .57 – .64 g/100mL 
PH:  3.49 – 4.08 

 
Fermentation: Yeast:  BM45, D254, EC1118 

Cold soaked for 48 to 96 hours  
Hand punch downs in small, open top fermentation tanks 

    MLB (Viniflora oenos) at 0 Brix 
 
Ageing: 18 months French (30%) and American Oak (70%), 

35% new. 
 
Bottling:   April 2007 

ALC:   15.5 % 
TA:  .61 g/100mL 
PH:  3.84 

 
Blend:    93% Zinfandel, 6% Petite Sirah,  

1% Cabernet Sauvignon 
 
Production:   740 cases 
 
Release Date:   July 2007 
 
Suggested Retail:  $28.00 
 

The Terraces / Quarry Vineyards  
P.O. Box 511 Rutherford, CA 94573 707-963-1707 
timm@terraceswine.com   www.terraceswine.com 


