VINEYARDS

Organically farmed and masterfully made, Bonterra Organic Vineyards wines are crafted to be perfectly in
tune with nature. A celebration of the vitality derived from organic cultivation, our wines re˜ect careful
farming practices carried out on a dynamic network of estate and partner farms throughout California. Long
before organic produce ÿlled the shelves of neighborhood groceries, our dedicated team was committed to
organic and Biodynamic farming because we passionately believe that farms teeming with
biodiversity—encompassing vines, insects and wildlife, and healthy soils—yield better wines.

2019 ZINFANDEL
Mendocino County
Crafted From Certiﬁed Organically Grown Grapes
VINEYARD NOTES
The vast majority of this Zinfandel reﬂects Mendocino County and its
historic old-vine Zinfandel sites. The 2019 vintage was characterized by
a cooler growing season, punctuated by the occasional rain shower,
which allowed the grapes to mature slowly and develop deep
concentrated ﬂavor in our Zinfandel fruit.
WINEMAKING NOTES
The Zinfandel and Petite Sirah fruit was harvested in mid-September
through late-October, with a portion picked by hand, then destemmed
and crushed before a warm fermentation in stainless steel tanks.
Varieties and vineyard lots were fermented separately to allow their
signature characteristics to emerge before blending. The wine
underwent malolactic fermentation to soften the mouthfeel and was
aged for 12 months in 25% new French oak with medium to
medium-plus toast levels.
TASTING NOTES
Blending Petite Sirah into this Zinfandel gave it greater perfume, color
and complexity in the glass. A glint of purple against a deep red hue
hints at the luscious aromas of violets, raspberry and strawberry on the
nose. A rich palate of briery fruit, brown spice and vanilla is framed by a
subtle thread of white pepper and oak. The generous mid-palate
showcases soft tannins and balanced acidity followed by a lingering,
bold ﬁnish.
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VISIT BONTERRA ON THE WEB AT BONTERRA.COM

JEFF CICHOCKI, WINEMAKER

TOTAL ACIDITY: 0.57 GRAMS/100ML

pH: 3.86

RESIDUAL SUGAR: 0.30 GRAMS/100ML

ALCOHOL: 15.3%

EVERYTHING IN BALANCE. DRINK RESPONSIBLY. ©2021 BONTERRA VINEYARDS, MENDOCINO COUNTY, CALIFORNIA USA

