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2020 Geyserville, bottled January 2022

A warm spring followed by late rains dis-
rupted fruit set. This resulted in lower yields
and an early harvest that began the third
week of August. The twenty-eight lots fer-
mented separately on naturally present yeast.
Of these, twenty were selected by taste for
their exquisite fruit and balanced acidity. This
is a classic Geyserville, enjoyable young and
over the next ten or more years. JO (11/21)
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Ingredients: Hand-harvested grapes; indige-
nous yeast; naturally occurring malolactic
bacteria; oak from barrel aging; minimum
effective SO,.

408.867.3233 750 mL www.ridgewine.com
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69% ZINFANDEL, 20% CARIGNANE, 8% PETITE SIRAH,
2% ALICANTE BOUSCHET, 1% MATARO

ALEXANDER VALLEY  SONOMA COUNTY

14.1% ALCOHOL BY VOUME

PRODUCED BY RIDGE VINEYARDS, CUPERTINO, CALIFORNIA
BOTTLED BY RIDGE VINEYARDS, HEALDSBURG, CALIFORNIA




