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Winemaker Notes

SOBON ESTATE
2011 ZINFANDEL PORT

A rich, sweet port made from zinfandel grapes.
Serve with your finest dessert, or with fruit, cheese

and nuts after coffee.
PRODUCED & BOTTLED BY S OB ON E ST ATE
SOBON ESTATE, PLYMOUTH, CA

www.sobonwine.com
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CONTAINS SULFITES

A delicious port-style wine which captures the flair of the Zinfandel grape.
Sweet, rich and fruity, with a long lingering aftertaste that will appeal to both
the novice and the discriminating port drinker.

| like it best served after coffee, with fruit, nuts and cheeses.

100% Zinfandel
Residual Sugar: 12.0%
Total Acid: 9.3 gmll
Alcohol: 18.%
pH: 3.8

June 18, 2012 - 722 cases, 375 ml
September 1, 2012

Sobon Estate ¢ Plymouth, CA, Amador County ¢ 209-245-4455 « www.Sobonwine.com



