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Appellation: Dry Creek Valley
Vineyards: Voigt Vineyards
Harvest: October, 2004

Brix: 25.5°
Blend: 85% Dry Creek Zinfandel
15% Petite Sirah
Alcohol: 14.2%
pH: 3.45

Retail Price: $30.00
Cases Produced: 206
Release Date: October 2006

Winemakers Notes:

Medium dark garnet with brick edges; very appealing
raspberry fruit and lavender aroma with sweet oak,
vanilla, orange peel, maple, licorice and white pepper
hints; medium body, smooth, slightly rich; balanced
tannins; slightly cedar element. The wine was aged in
50% mew French Oak, 50% seasoned French barrels for
18 months, the barrels received a medium toast. This
vintage went through malalactic fermentation.

Unfiltered and unfined.

D’ Argenzio Winery Inc.
1301 Cleveland Ave, Santa Rosa CA 95401 707 546 2466 Fax 707 546 6147
www.dargenziowine.com info@dargenziowine.com



