
HARVEST DINNER 
IN THE VINEYARD
Lytton Springs,  
Dry Creek Valley

SPRING DINNER  
IN THE VINEYARD
Lytton Springs,  
Dry Creek Valley
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PARRILLADA 
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Monte Bello,  
Santa Cruz Mountains
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FALL ATP  
RELEASE TASTING
Lytton Springs,  
Dry Creek Valley

0CT
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Exceptional single-vineyard wines since 1962

WINTER SELECTIONS RETAIL MEMBER CASE (12+) 

2016 CARMICHAEL ZINFANDEL $35.00 $31.50 $29.75

2016 BOATMAN ZINFANDEL $35.00 $31.50 $29.75

2015 MAZZONI HOME RANCH  $35.00 $31.50 $29.75

2016 DEMOSTENE RANCH $35.00 $31.50 $29.75

To secure your reorder quantities and get more details, please visit ridgewine.com  

or call 408.867.3233. 

 
WINTER 2019

FEB
8

ZINS, BLENDS  
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Lytton Springs,  
Dry Creek Valley

FALL RELEASE 
CELEBRATION
Lytton Springs,  
Dry Creek Valley

WINTER ATP  
RELEASE TASTING
Lytton Springs,  
Dry Creek Valley
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Lytton Springs,  
Dry Creek Valley
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Lytton Springs,  
Dry Creek Valley
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For more information visit ridgewine.com/events

FALL RELEASE 
CELEBRATION 
Monte Bello,  
Santa Cruz Mountains

AUG
31

N

Learn more at: ridgewine.com/vineyards 

Each of our four new ATP releases are sourced from single-vineyard 

locations throughout northern Sonoma County. Each vineyard has a 

unique combination of grape variety, vine age, soil type, and temperature  

which determines the unique character of the wine.

NEW RELEASE VINEYARD LOCATIONS

ORDER

EVENTS

FIRST FRIDAYS (FIRST FRIDAY OF EACH MONTH)  
Monte Bello, Santa Cruz Mountains



72% ZINFANDEL 

22% CARIGNANE 

6% PETITE SIRAH

Winemaker’s Notes: This 

beautiful, century-old vineyard, 

north of Geyserville, suffered 

the drought’s worst effect on 

yields. The oldest vines were 

down seventy percent, while the 

younger terraced vines fared 

better. Harvested mid-August, 

eight parcels fermented separately. 

By taste, those showing greatest 

vineyard character were combined. 

Seventeen months’ time in barrel 

has complemented the wine’s rich 

fruit. It will be at its best over the 

next six years. EB (2/17)

88% ZINFANDEL 

12% PETITE SIRAH

Winemaker’s Notes: Despite 

a fifth winter with little rain, the 

clay soils at Carmichael held 

the water, sustaining the vines 

through the summer. Harvested 

mid-September, zinfandel and 

petite sirah grapes were crushed 

together for co-fermentation.  

The two complemented each other, 

and made a beautifully complex 

wine with elegant tannins. It has 

immediate appeal, but will continue  

to develop over the next four  

to six years. EB (3/18)

100% ZINFANDEL

Winemaker’s Notes: Following an 

early bud break, these 35-year-old 

head trained vines set a modest 

crop. This is one of the few wines we 

produce from 100% zinfandel. The 

grapes were picked and fermented 

as separate parcels. We chose the 

Apple Tree and Front blocks for their 

depth of fruit and Wiley’s Terrace  

to add structure. This fine zinfandel  

is approachable as a young wine  

and will develop fully over five  

to seven years. JO (8/17)

50% ZINFANDEL 

50% CARIGNANE

Winemaker’s Notes: Unlike the 

many field blend zinfandels we 

produce, this 95 year old vineyard 

is planted to one-half zinfandel 

and one-half carignane. The low 

yielding zinfandel ripened quickly 

by September 1st. We returned 

a few days later to pick the 

carignane. After co-fermenting 

the two varietals, zinfandel 

contributes abundant red fruit; 

carignane provides bright acidity 

and modest alcohol. Our first 

release from this vineyard, the 

wine will evolve over six to seven 

years. JO (8/17)
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