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2007 Geyserville Vineyard, bottled Jan 2009
Winter quickly came and went, leaving the vines
short on rain, but in good shape to begin an
early growing season. A mild summer mod-
erated the pace of ripening, allowing color and
flavor to intensify. Mid-August heat accelerated
maturation, and we harvested at ideal ripeness
from late August through September. Parcels and
sub-parcels ?ermented on natural yeasts in fifty
small tanks. As we blind-tasted over the ensuing
months, Geyserville's unique character seemed
clearest in thirty-nine of the lots. The exceptional

uality of carignane and petite sirah argued for
their Xull inclusion; percentages are comparable
to the superb 1991 vintage. By year's end, the
blend was aging in air-dried american oak bar-
rels. Sensuous structure and opulent fruit give
this fine wine immediate appeal. Firm tannins and
acidity assure its longevity over the next ten to

twelve years. EB (10/08)
750 mL Product of USA
408.867.3233 www.ridgewine.com

RIDGE 2007

CALIFORNIA

GEYSERVILLE

GRAPES: 58% ZINFANDEL, 22% CARIGNANE,

18% PETITE SIRAH, 2% MATARO (MOURVEDRE)
SONOMA COUNTY 14.4% ALCOHOL BY VOLUME
PRODUCED & BOTTLED BY RIDGE VINEYARDS, INC.

18100 MONTE BELLO ROAD, BOX 1810, CUPERTINO, CA 95015




