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2018 Geyserville, bottled January 2020

Winter was dry, though storms in March
brought significant rain. Summer remained
cool, with warmth arriving just before harvest
in mid-September. Fermentations took longer
to fully extract color and tannin. Carignane
and petite sirah showed exceptional quality,
particularly when co-fermented within the
old vine zinfandel parcels. This sensuous
wine, with its rich fruit and wonderful com-
plexity, will be enjoyable over the next
twelve years. EB (10/19)
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SILHTINS SNIVINOD

Ingredients: Hand-harvested; estate grown
grapes; indigenous yeasts; naturally occurring
malolactic bacteria; oak from barrel aging;
5O, EB (10/19)

408.867.3233 750 mL www.ridgewine.com
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68% ZINFANDEL, 20% CARIGNANE, 10% PETITE SIRAH
2% ALICANTE BOUSCHET ALEXANDER VALLEY

SONOMA COUNTY 14.7% ALCOHOL BY VOLUME
GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS
18100 MONTE BELLO ROAD, CUPERTINO, CALIFORNIA 95014




