
2011 Pagani Ranch, bottled February 2013
A late winter and cool spring set back the 
growing season, pushing bloom well into 
June. The nineteenth-century zinfandel set a 
small crop that ripened by early October. A 
six-day fermentation with twice-daily pump- 
overs provided intense color and rich tannins. 
The tannic, red-fleshed alicante—planted in 
the 1920s—was fermented with care, adding 
an intriguing hint of rusticity to the zinfandel. 
This complex wine, like past vintages, will 
age beautifully over the next seven to eight 
years.                         EB (12/12)

Ingredients: Sustainably grown grapes; indige- 
nous yeasts; naturally occurring malolactic 
bacteria; calcium carbonate; SO2.   PD (12/12) 

RIDGE     2011
PAGANI RANCH
ZINFANDEL

SONOMA VALLEY:  78% ZINFANDEL, 18% ALICANTE 
BOUSCHET, 3% PETITE SIRAH, 1% MATARO (MOURVEDRE) 
SONOMA COUNTY    14.7% ALCOHOL BY VOLUME
GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS   BW 4488    
18100 MONTE BELLO ROAD,  P. O. BOX 1810, CUPERTINO, CA 95015
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M

ENT W
ARN

ING
: (1) ACCORDING TO THE 

SURGEON GENERAL, W
OM

EN SHOULD NOT DRINK ALCO- 
HOLIC BEVERAGES DURING PREGNANCY BECAUSE OF THE 
RISK OF BIRTH DEFECTS. (2) CONSUM

PTION OF ALCOHOLIC 
BEVERAGES IM

PAIRS YOUR ABILITY TO DRIVE A CAR OR 
OPERATE MACHINERY, AND MAY CAUSE HEALTH  PROBLEMS.
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LFITES 408.867.3233     750mL      www.ridgewine.com
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