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2006 Zinfandel
Silver Medal – San Francisco Chronicle Wine Competition 2008

Winemaker’s Notes

Domenico Canale’s vineyard is located just west of the creek in Dry Creek Valley, an area known for hot days but cool nights, ideal for intense Zinfandel.  Domenico planted his vineyard after returning home from World War II, and the vines are 60+ years old.  The soil is composed mainly of lean clays and gravel, and the vineyard is completely dry-farmed, resulting in low yields.  The fruit was picked at just over 24 brix, with the intention of making a lighter-style Zinfandel.  Aged in medium-toasted French oak, and unfiltered and unfined, so the body is earthy while still being light.  Some sediment is normal for this wine; decanting is recommended.  
Technical Details
	100% Zinfandel
	Alcohol 14.0%

	Aging: French oak barrels
	Total acidity 7.07 g/L

	Cases produced:  77 cases
	pH 3.75

	
	Residual sugar 0.056%


Tasting Notes
Vastly different than today’s super-ripe and alcohol-heavy California Zinfandels.  Dominant flavors are a unique combination of strawberry and the black pepper characteristic of Dry Creek Zinfandels, along with ripe currant and hints of wild fennel.   
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