"SIN31904Hd HL1v3H

3SNVO AV ANY ‘AHINIHOVIN 3LvHIdO HO HYD ¥ IAIHA
£ 0L ALMIGY HNOA SHIVAAI SIDVHIAIE OIMOHODTY
3SNvO3g AONYNDIHd DNIHNA SIDYHIAIE OIMOHODTY
MNIHA LON d1NOHS NIWOM “TvHINID NOIHHNS
JHL OL1 DNIGHODOY (1) :ONINHVM LNIWNYIA0D

40 NOILIWNSNOD (¢) *S10343a H1HIF 40 MSId IHL 40

2013 Geyserville, bottled December 2014

Winter rains ended in December, and a warm
February prompted early bud-break. Light rains
in April saved the day, and let the vines set a full
crop. This was the most uniform and evenly-
ripe vintage in many years. Fermentations began
quickly, and we pressed on day seven. In assem-
blage, thirty-five percent of the lots were held
out—an especially rigorous selection. The wine
has elegant structure, intense berry fruit, and
firm acid. It will be most enjoyable over the next
eight to ten years. EB (9/14)
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Ingredients: Hand harvested, sustainably grown
grapes; indigenous yeasts; naturally occurring
malolactic bacteria; oak from barrel aging;

minimum effective SO,. PD (09/14)
750 mL ®REGISTERED TRADEMARK
408.867.3233 www.ridgewine.com

RIDGE 2013
GEYSERVILLE

73% ZINFANDEL, 17% CARIGNANE, 9% PETITE SIRAH,
1% MATARO (MOURVEDRE) SONOMA COUNTY
ALEXANDER VALLEY 14.7% ALCOHOL BY VOLUME
GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS
18100 MONTE BELLO ROAD, CUPERTINO, CALIFORNIA 95014




