SALETNS SNIVINOD

RIDGE 2014

2014 Lytton Springs, bottled January 2016 ®
April rains disrupted flowering and reduced LY I I ON SPRI N‘ ;S
yields, but gave the vines enough water to

survive a third year of drought. Mild temper-
atures in August proved ideal for ripening. The
thirty-four parcels were fermented separately;
we combined the twenty-five that best ex-
pressed the vineyard’s distinctive character.
Thirteen months in barrel has softened
tannins and added complexity. Enjoyable in
its youth, this fine wine will evolve over the

"SWF1904d HLTV3H 3SNVO AVIA ANV AHINIHOVIA 3LYHIdO
HO HVO V JAIHA OL ALMIGY "HNOA SHIVANI SIOVHIAIE

OIMOHOJTY 40 NOLLIWNSNOD (¢) 'S10349d H1HIg 40 MSid
-V YNIHA LON dINOHS NIWOM “TvHANTD NOIDHNS
JHL OL DNIGHOOOV (1) *ONINHVM LNIWNHIAOD

JHL403SNVO3d AONYNDIHA ONIINA SFOVHIAIE ONMOHOO

A

408.867.3233 750 mL www.ridgewine.com 650 LYTTON SPRINGS ROAD, HEALDSBURG, CA 95448

2 | next ten years. JO (9/15)
E ; Ingredients: Hand harvested, sustainably grown 69% ZINFANDEL, 18% PETITE SIRAH, 11% CARIGNANE
NI 75 |grapes; indigenous yeasts; naturally occurring 2% MATARO (MOURVEDRE) SONOMA COUNTY
S==7 |malolactic bacteria; oak from barrel aging; DRY CREEK VALLEY 14.4% ALCOHOL BY VOLUME
=— E minimum effective SO,. PD (9/15) GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS




