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2011 Geyserville Vineyard, bottled January 2013

A long winter delayed the start of the growing season.
Having escaped late spring rains, the vines set a large
crop—more than an unusually cold summer could
ripen. Severe thinning became essential. Harvest
began September 21, and ended October 3—a day
before the first rain. Twenty-four parcels were
fermented, and kept separate. In late spring, during
rigorous blind tastings, we chose twelve parcels to
make up the 2011. Quantities are limited, but this is a
superb Geyserville, showing intense fruit, and strong
vineyard character. Enjoyable now, it will continue to
develop over the next ten or twelve years. EB (12/12)

RIDGE 2011

GEYSERVILLE

Ingredients: Hand harvested, sustainably grown
grapes; indigenous yeasts; naturally occurring
malolactic bacteria; calcium carbonate; minimum

effective SO,. PD (12/12)
750 mL ®REGISTERED TRADEMARK
408.867.3233 www.ridgewine.com

78% ZINFANDEL, 16% CARIGNANE, 4% PETITE SIRAH,
1% ALICANTE BOUSCHET, 1% MATARO (MOURVEDRE)
SONOMA COUNTY 14.0% ALCOHOL BY VOLUME
GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS
18100 MONTE BELLO ROAD, BOX 1810, CUPERTINO, CA 95015




