
The Amador County component was American oak aged for 
9 months, while the other two Zinfandel lots each saw 6 
months of oak aging.  The Syrah lot, a dense wine with lots 
of blackberry fruit and great extraction, received 11 months 
of newer American oak.  The blend was made in December 
of 2007 and bottled unfined in January 2008.

A brilliant medium-full garnet in color, the wine shows its 
foursquare Zinfandel character right away in its assertive 
aromas of baked cherry and plum, spice cake, and touches 
of leather and anise.  We have enhanced the wineʼs bold 
personality with some dramatically toasty oak.  The wineʼs 
texture is smooth and easygoing, with plush tannins and 
plenty of flesh.  Its flavor profile offers sweet notes of cola, 
baking spices and leather, along with its fine buoyant fruit.  
It would be a fine match at the table for poultry, pork, and 
light pasta dishes, as well as for grilled beef.

The cornerstone of the 2006 Lot 205 Zinfandel is a dense, full-blooded component from 
the Plymouth area of Amador County (56%).  Its broad-shouldered, brawny character 
was accentuated by grapes harvested at a high degree of maturity, and fermentation on 
the skins for 20 days.  The balance of the blend, adding lush texture and further flavor 
interest, is made up of lots from the eastern side of the Lodi growing area (16%), from 

Alc.  13.96% by vol        TA  0.66 g/100ml        pH  3.58

California Wine With A Twist!

Solano County (19%), and a Syrah component from Paso Robles 
(9%).
           


