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RIDGE 2016

2016 Geyserville, bottled December 2017

Following four years of drought, winter
storms finally delivered more rainfall. The
vines responded by setting a full crop.
Harvest was completed in the month of
September. Once assembled, the wine spent
twelve months in barrel integrating the fruit
and tannins. This exotic wine shows the great
complexity of a field blend. Appealing now,
it will reach full maturity within the next
fifteen years. EB (8/17)

GEYSERVILLE

Ingredients:  Hand-harvested;  sustainably
grown grapes; indigenous yeasts; naturally
occurring malolactic bacteria; oak from barrel
aging; minimum effective SO, EB (8/17)

408.867.3233 750 mL www.ridgewine.com

73% ZINFANDEL, 17% CARIGNANE, 7% PETITE SIRAH,
3% ALICANTE BOUSCHET ALEXANDER VALLEY

SONOMA COUNTY 14.5% ALCOHOL BY VOLUME
GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS
18100 MONTE BELLO ROAD, CUPERTINO, CALIFORNIA 95014




