
2005 GEYSERVILLE 2005 PAGANI RANCH 2005 YORK CREEK
HISTORY
Ridge has made the Geyserville as a 
single-site zinfandel in every year since 1966. 
The grapes are grown in three adjoining 
vineyards on a defined stretch of gravelly soil 
approximately one-and-a-quarter miles 
long and a half-mile wide. 

VINTAGE
Harvest Dates  16 September - 5 October
Grapes  Average brix 25.3˚  
Fermentation  Natural primary and 
secondary; limited use of submerged cap, 
limited pump-overs. Pressed at seven days.
Aging  100% air-dried american oak barrels 
(20% new,  8% one year old, 72% two to 
six years old)  Time in Barrel  
Fourteen months

VINEYARD
First RIDGE Geyserville  1966
Location  Western edge of Alexander 
Valley, Sonoma County.
Soil  Gravelly loam
Age of Vines  Sixty percent 40 years or older; 
oldest, 
120 years.
Training  Head trained (no trellis), spur 
pruned.
Yields  One to three tons per acre

GROWING SEASON
Rainfall  More than sixty inches (above 
average); late  spring/early summer rains
Bloom  Early May (normal); set a very full 
crop. 
Weather  Cool, wet spring and warm, dry 
summer, with no intense heat at harvest.

HISTORY
Since 1991, Ridge has made zinfandel from 
the old Pagani vineyard on the east-facing 
side of Sonoma Valley. Almost all the vines 
here were planted more than a hundred 
years ago. Pagani Ranch is a fine example 
of what we look for in a vineyard: 
low-yielding old vines, carefully tended by a 
quality-conscious family who, in this case, 
have worked the land for four generations. 
The vineyard's long survival is proof of its 
merit. An average site would have been 
abandoned during the thirteen years of 
Prohibition, or during the Depression.

VINTAGE
Harvest Date  1 November
Grapes  Average brix 24.3˚
Fermentation  No inoculation; natural 
primary and secondary. Pressed at seven 
days.
Aging  100% air-dried american oak barrels 
(14% new,  10% one year, 28% two years 
and 48% three and four years old).
Time in Barrel  Seventeen months

VINEYARD
First RIDGE Zinfandel Pagani Ranch  1991
Location  Northern Sonoma Valley, Sonoma 
County. 
Soils  Gravelly clay loam
Vines  Zinfandel with minor amounts of 
petite sirah and  alicante, 30 acres 
planted 1896 to 1922   
Training  Head trained, (no trellis) cane 
pruned.
Yields  1.5 – 2.5 tons per acre

GROWING SEASON
Rainfall  Sixty inches (above average)
Bloom  Early May
Weather  A cool, wet spring and warm, dry 
summer, with no  intense heat at 
harvest.

HISTORY
York Creek Vineyard, situated high on 
Spring Mountain,  overlooks St. Helena 
and the Napa Valley from the west. Ridge 
came here in 1971 for the old-vine petite 
sirah. We first harvested York Creek 
zinfandel in 1975, and have made it in every 
vintage since.

VINTAGE
Harvest Dates  25 September - 1 October
Grapes  Average brix 26.0°
Fermentation  No inoculation; natural 
primary and secondary. (32% floating cap.) 
Pressed at eight days.
Aging  100% air-dried american oak barrels 
(13% new,  47% two year, and 40% four 
years old). 
Time in Barrel  Sixteen months

VINEYARD
First RIDGE Zinfandel York Creek  1975
Location  Spring Mountain, western edge of 
Napa Co.
Soils  Well-drained Boomer gravelly loam, 
Felton loam. 
Elevation  1600' - 1800'
Vines  Zinfandel, planted early 1970s, 16 
acres. Zinfandel, planted 1989-90, 13 acres. 
Petite sirah, planted 1973, 5.3 acres. Petite 
sirah, planted early 1990s, 3.5 acres.
Training  Head trained, (no trellis) spur 
pruned.
Yields  2.5 tons per acre

GROWING SEASON
Rainfall  Sixty inches (above normal)
Bloom  Early May 
Weather  Cool, wet winter and spring. 
Warm, dry summer with no intense heat at 
harvest.

FALL 2007

TASTE THE WINES
SEPT 8 & 9 at Monte Bello    
SEPT 15 & 16 at Lytton Springs


