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2022 OLD VINE ZINFANDEL

Zinfandel

AWARDS
88pts, Highly Recommended | Oct 2025 Tasting.com/BTI
83pts, Bronze | 2025 California State Fair Wine Competition

VINEYARD HISTORY

The majority of the grapes in this zinfandel come from the Sobon Estate vineyards which
were established at the Estate before the Sobons purchased it in the late 80's.

WINEMAKERS NOTES

1856

Gently pressed, this wine goes through an extended fermentation to further enhance the

I / N T zesty black fruit flavors that have made this irresistible wine our most popular and sought
‘ l Nl after offering. It is spicy and fresh with accents of licorice and sandalwood. Medium to full
=4 sl bodied with enticing aromatics and a smooth clean finish. Aged 24 months in
L SN ‘ French/American oak 20% new.
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L | PAIRINGS
OMW , This versatile wine goes with everything from pepper seared ahi to a thick medium rare

ZINFANDEL |
AMADOR COUNTY
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bacon blue cheese burger and will always make any gathering of friends and family a
more festive affair. An excellent match for spicy, hearty grilled meats & pasta dishes.

TOTAL ACID 5.6 gm/I ALCOHOL 15%
PH 3.62 CASES MADE 6000
BOTTLE DATE 02.20.25

RELEASE DATE 03.01.25
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