
 
Vinification:  The fruit was picked in three different lots to en-
sure that the fruit was balanced in all aspects of ripening.  All 
lots were, presorted prior to open top bin fermentation.  The 
wine was hand punched to ensure the seeds did not break and 
add harsh flavors to the wine. The barrels were racked twice 
during its 18 months of barrel aging in American Oak.    
 
Tasting Notes: A romantic and elegant wine. Aromas of sage 
and briar along with a bowl full of fresh cherries. An assortment 
of red berried fruits and black pepper on the palate.  
 
 

2007 Old School House Zinfandel 

Appellation:  Paso Robles 
 
Composition:  100% Zinfandel 
    
Vineyard:  95% Zinfandel 
   3% Mourvedre 
   2% Syrah 
 
Technical Information: 
   Alcohol: 14.0%   
   Harvest Brix Ave: 24 
   Res. Sugar: .05 
   Harvest Dates: 10/10/07 
   Bottling Date: 3/5/09 
   Case Production: 522 
   Suggested Retail: $36 
   Distribution: Tasting Room & Wine Club 
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