FOUR VINES

OLD VINE ZINFANDEL
2019

LODL CALTFORNIA

LODI

Located in California’s Lodi region, our vineyards are between 30 to
50 years old. Here our ancient, head-trained vines yield only a few
grape clusters; each with small, intensely flavored berries. As a
result, Four Vines Old Vine Zinfandel is bold in both flavor and body.

WINEMAKER'S COMMENTS

At harvest time, grapes were picked during the cool night and early
morning hours and delivered immediately to the winery to be
gently crushed and destemmed into fermentation tanks. After
ten days to two weeks on the skins during fermentation, the
wine was gently racked into a combination of French,
Hungarian and American oak for malolactic fermentation and ten
months of aging.

TASTING NOTES

Aromas of ripe wild berry flavors with a hefty dusting of spice and
zesty pepper.

The 2019 Old Vine Zinfandel is full-bodied with a juicy entry and big
finish.

TECHNICAL INFORMATION

Appellation: Lodi, California

Varietal
Composition: 90% Zinfandel, 9% Petite Sirah, 1% Rubired

Aging: 10 months in French, Hungarian
& American oak, 25% new

Alcohol: 14.5%
pH: 3.70
Acid: .60 g/100ml
Cases: 10,000
SRP: $12.99
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