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2007 ZINFANDEL LUCCHESI

Technical Information:

Harvested: September 18- 29, 2007
Blend: 100% Zinfandel
Appellation: Sierra Foothills

Sugar at Harvest: 26.4 °Brix
Alcohol: 15.8% by Volume

pH: 3.72

480 cases bottled August, 2009

Winemaking:

Cold soaked for several days before
inoculation with several different yeasts.
Pressed at dryness then aged for 15 months
in 50% new French and European oak barrels,
50% once and twice filled barrels.

2007
ZINFANDEL

SIERRA FOOTHILLS
Tasting Notes: ALCOHOL 15.8% BY VOLUME

Dark purple in color, ripe fruit with super spicy aromas lead to the juicy palate, flavors
of black fruits, dark chocolate, and vanilla layer with soft acidity, velvety tannins
through to the black cherry finish.

Food Pairing:
Our 2007 Zinfandel complements summer barbecues to winter roasts and is also
great wine for pizza night.

Awards:
GOLD! Consumer Wine Awards at Lodi
SILVER! Grand Harvest Awards

Retail Price: $18.00
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