S3LI4TNS SNIVINOD

'SINT190Hd HLTVAH 3SNVO AVIAI ANY ‘AHINIHOVIA 3130 HO HvO
V 3NHA OL ALNIEY HNOA SHIVANI SFOVEIAIE OMOHODTY 40 NOLL

-dINSNOD (¢) "S10343Q H1HIE 40 %S FHL 40 3SNv03d AONYNOTHd

ONIINA S39vHIAIE OMOHOOTY MNIHA LON dINOHS NINOM
“IVHINTD NOIDENS JHL OL DNIGHODDY (1) :ININYYM LNIWNYIA0D

L

(A

2002 Geyserville Vineyard, bottled December 2003
Groundwater from abundant spring rains sustained the
vines through a mild summer. From mid-September to
mid-October, the individual parcels on this exception-
al site were harvested as each ripened. During the
natural-yeast fermentation, color developed more
quickly than usual—but so did tannin. Though we
limited the time the grapes were submerged, and cut
back on juice circulation, the structure was more
reminiscent of cabernet than zinfandel. Most of the
petite sirah blocks—which would have added still
more tannin—were held out, and we fined the wine
with fresh egg whites. Firm acidity and rich black fruit
are perfectly balanced by the now-elegant structure.
This wine is classic Geyserville, lovely when young,
yet with the potential to develop beautifully over the
next ten or more years. PD (10/03)
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Since 1962, Ridge has championed single-vineyard
winemaking, searching California for those rare sites
where climate, soil, and varietal are ideally matched.
Our aim is to guide the natural process; using tra-
ditional methods, we strive to produce exceptional
wines from distinctive fruit. ® REGISTERED TRADEMARK

408.867.3233 www.ridgewine.com

84% ZINFANDEL, 12% CARIGNANE, 4% PETITE SIRAH
SONOMA COUNTY ALCOHOL 14.6% BY VOLUME
PRODUCED & BOTTLED BY RIDGE VINEYARDS, INC.

17100 MONTE BELLO ROAD, P. O. BOX 1810, CUPERTINO, CA 95015




