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2013 Pagani Ranch, bottled April 2015

An unusually warm growing season, short on
winter rain, worked well at Pagani Ranch.
Harvest began October 10, finishing in two
days. Fermentations were slow, which meant
pressing before dryness to avoid extracting
excessive tannins. While in barrel, the wines
were tasted frequently to follow their progress as
they fermented dry through spring and summer.
This deep-colored, fruit-forward zinfandel is
approachable now. Richness, balanced by firm
acidity, assures its development over the next
ten to fifteen years. EB (2/15)

Ingredients: Hand harvested, sustainably grown
grapes; indigenous yeasts; naturally occurring
malolactic bacteria; oak from barrel aging;
minimum effective SO,. PD (2/15)
408.867.3233 750mL www.ridgewine.com

RIDGE 2013

PAGANI RANCH

ZINFANDEL

83% ZINFANDEL, 16% ALICANTE BOUSCHET, 1% PETITE SIRAH
SONOMA VALLEY SONOMA COUNTY 14.8% ALC. BY VOL.
PRODUCED & BOTTLED BY RIDGE VINEYARDS BW 4488

18100 MONTE BELLO ROAD, P. O. BOX 1810, CUPERTINO, CA 95015




