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GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, 
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING 
PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMP-
TION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A 
CAR OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.          
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02 Lytton Springs Vineyard, bottled Jan 04
Spring rains replenished the groundwater 
that sustains these dry-farmed vines through 
summer. Harvest began in mid-September 
and continued into early October as the 
grapes ripened fully in each individual par-
cel. At the first fermentation, it was apparent 
that tannins were developing rapidly. To 
give us better control of extraction, we 
allowed the grapes to float as a cap, rather 
than submerging them. To the same end, 
both the petite sirah and the very tannic 
zinfandel from the old vines on the eastern 
hills were destemmed, but left as whole 
berries. Despite these efforts, structure was 
still too firm after a year in barrel, so we 
fined with fresh egg whites. The resulting 
wine is full-bodied, yet well-defined, its 
layers of fruit readily apparent. Approach-
able when young, this excellent zinfandel 
will continue to mature over the next ten 
years.                                          PD (11/03)

® REGISTERED TRADEMARK

408.867.3233              www.ridgewine.com

75% ZINFANDEL, 20% PETITE SIRAH, 5% CARIGNANE
DRY CREEK VALLEY                   ALCOHOL 14.4% BY VOLUME
PRODUCED AND BOTTLED BY RIDGE VINEYARDS, INC.        BW 4488
17100 MONTE BELLO ROAD, BOX 1810, CUPERTINO, CALIFORNIA 95015
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02 Lytton Springs Vineyard, 
bottled Jan 04
Spring rains replenished the 
groundwater that sustains these 
dry-farmed vines over the 
summer months. Harvest 
began in mid-September and 
continued into early October 
as flavors matured in each 
indi-vidual parcel. At the first 
fermentation, it was apparent 
that tannins were develop-ing 
rapidly. To give us better 
control of extraction, we 
allowed the grapes to float as a 
cap, rather than submerging 
them. To the same end, both 
the petite sirah and the very 
tannic zinfandel from the old 
vines on the eastern hills were 
destemmed, but left as whole 
berries. Despite these efforts, 
structure was still too firm after 


