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2012 Geyserville Vineyard, bottled January 2014

A dry winter, mild spring, and warm summer at first
advanced ripening, but heavy autumn fogs slowed
progress. Harvest began September 17, finishing in
mid-October. Grapes from the individual parcels
were crushed to separate fermentors, some fitted
with grids for submerged-cap fermentation. All
were pumped over daily, drawing out rich color and
full body. Malolactics were complete by November,
when thirteen of the seventeen parcels were
selected. This superb vintage will be most enjoyable
over the next ten to fifteen years. EB (11/13)

Ingredients: Hand harvested, sustainably grown
grapes; indigenous yeasts; naturally occurring malo-
lactic bacteria; fresh egg white; oak from barrel aging;

minimum effective SO,. PD (11/13)
750 mL ®REGISTERED TRADEMARK
408.867.3233 www.ridgewine.com

RIDGE 2012
GEYSERVILLE

71% ZINFANDEL, 19% CARIGNANE, 7% PETITE SIRAH,
2% MATARO (MOURVEDRE), 1% ALICANTE BOUSCHET
SONOMA COUNTY 14.4% ALCOHOL BY VOLUME
GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS
18100 MONTE BELLO ROAD, CUPERTINO, CALIFORNIA 95014




