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GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON 
GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES 
DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. 
(2) CONSUMP-TION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR 
ABILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY CAUSE 
HEALTH PROBLEMS.          
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04 Lytton Springs Vineyard, bottled Jan 06
Budbreak was early, and mild spring weath-
er contributed to a uniform—if moderate— 
set. Summer temperatures were warm, but 
never extreme. In mid-August, three weeks 
before we typically harvest, our interns be-
gan to practice the critical art of sampling. 
To our surprise, sugars were already up; 
more important, the grapes had developed 
full flavor. Starting immediately, we picked 
non-stop, finishing by Labor Day—when we 
normally start. No sooner were the grapes in 
than temperatures soared. Natural fermen-
tations began quickly. Color and tannin 
extracted so easily that we cut circulation of 
juice over cap, and pressed many tanks 
before dryness. After a natural malolactic, 
the wine aged for thirteen months in air-
dried american oak barrels. Enjoyable as a 
young wine, this excellent zinfandel will 
continue to develop in complexity over the 
next ten years.                          JO/PD (10/05) 79% ZINFANDEL, 18% PETITE SIRAH, 3% CARIGNANE

DRY CREEK VALLEY                  14.5% ALCOHOL BY VOLUME
GROWN, PRODUCED AND BOTTLED BY RIDGE VINEYARDS, INC.
650 LYTTON SPRINGS RD, HEALDSBURG, SONOMA COUNTY, CA 95448

® 

RIDGE       2004 
CALIFORNIA
LYTTON SPRINGS

375 mL	                         Product of USA
408.867.3233          www.ridgewine.com
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GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, 
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING 
PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMP-
TION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A 
CAR OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.          
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04 Lytton Springs Vineyard, bottled Jan 06
Budbreak was early, and mild spring weath-
er contributed to a uniform—if moderate— 
set. Summer temperatures were warm, but 
never extreme. In mid-August, three weeks 
before we typically harvest, our interns be-
gan to practice the critical art of sampling. 
To our surprise, sugars were already up; 
more important, the grapes had developed 
full flavor. Starting immediately, we picked 
non-stop, finishing by Labor Day—when we 
normally start. No sooner were the grapes in 
than temperatures soared. Natural fermen-
tations began quickly. Color and tannin 
extracted so easily that we cut circulation of 
juice over cap, and pressed many tanks 
before dryness. After a natural malolactic, 
the wine aged for thirteen months in air-
dried american oak barrels. Enjoyable as a 
young wine, this excellent zinfandel will 
continue to develop in complexity over the 
next ten years.                          JO/PD (10/05) 
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79% ZINFANDEL, 18% PETITE SIRAH, 3% CARIGNANE
DRY CREEK VALLEY                  14.5% ALCOHOL BY VOLUME
GROWN, PRODUCED AND BOTTLED BY RIDGE VINEYARDS, INC.
650 LYTTON SPRINGS RD, HEALDSBURG, SONOMA COUNTY, CA 95448

® 

RIDGE       2004 
CALIFORNIA
LYTTON SPRINGS

750 mL	                         Product of USA
408.867.3233          www.ridgewine.com
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GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, 
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING 
PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMP-
TION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A 
CAR OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.          
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04 Lytton Springs Vineyard, bottled Jan 06
Budbreak was early, and mild spring weath-
er contributed to a uniform—if moderate— 
set. Summer temperatures were warm, but 
never extreme. In mid-August, three weeks 
before we typically harvest, our interns be-
gan to practice the critical art of sampling. 
To our surprise, sugars were already up; 
more important, the grapes had developed 
full flavor. Starting immediately, we picked 
non-stop, finishing by Labor Day—when we 
normally start. No sooner were the grapes in 
than temperatures soared. Natural fermen-
tations began quickly. Color and tannin 
extracted so easily that we cut circulation of 
juice over cap, and pressed many tanks 
before dryness. After a natural malolactic, 
the wine aged for thirteen months in air-
dried american oak barrels. Enjoyable as a 
young wine, this excellent zinfandel will 
continue to develop in complexity over the 
next ten years.                          JO/PD (10/05) 
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79% ZINFANDEL, 18% PETITE SIRAH, 3% CARIGNANE
DRY CREEK VALLEY                  14.5% ALCOHOL BY VOLUME
GROWN, PRODUCED AND BOTTLED BY RIDGE VINEYARDS, INC.
650 LYTTON SPRINGS RD, HEALDSBURG, SONOMA COUNTY, CA 95448
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RIDGE       2004 
CALIFORNIA
LYTTON SPRINGS

1.5 L	                         Product of USA
408.867.3233          www.ridgewine.com



GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, 
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY 
BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCO-
HOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE 
MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.          
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04 Lytton Springs Vineyard, bottled Jan 06
Budbreak was early, and mild spring weath-
er contributed to a uniform—if moderate— 
set. Summer temperatures were warm, but 
never extreme. In mid-August, three weeks 
before we typically harvest, our interns be-
gan to practice the critical art of sampling. 
To our surprise, sugars were already up; 
more important, the grapes had developed 
full flavor. Starting immediately, we picked 
non-stop, finishing by Labor Day—when we 
normally start. No sooner were the grapes in 
than temperatures soared. Natural fermen-
tations began quickly. Color and tannin 
extracted so easily that we cut circulation of 
juice over cap, and pressed many tanks 
before dryness. After a natural malolactic, 
the wine aged for thirteen months in air-
dried american oak barrels. Enjoyable as a 
young wine, this excellent zinfandel will 
continue to develop in complexity over the 
next ten years.                          JO/PD (10/05) 
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79% ZINFANDEL, 18% PETITE SIRAH, 3% CARIGNANE
DRY CREEK VALLEY                  14.5% ALCOHOL BY VOLUME
GROWN, PRODUCED AND BOTTLED BY RIDGE VINEYARDS, INC.
650 LYTTON SPRINGS RD, HEALDSBURG, SONOMA COUNTY, CA 95448
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RIDGE       2004 
CALIFORNIA
LYTTON SPRINGS

3 L	                         Product of USA
408.867.3233          www.ridgewine.com
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