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RIDGE 2022

2022 Geyserville, bottled February 2024

Low rainfall limited yields. A warm summer
proceeded to ripen the grapes evenly. How-
ever, on Labor Day, a record-breaking heat
wave threatened the zinfandel with rapid
overripening. We picked day and night to
bring the grapes in ideally ripe. Fourteen
months in barrel has fully integrated the fruit
and tannin of this fine wine. Approachable
now, it will continue to develop for twelve to
fifteen years. TG (11/23)

GEYSERVILLE

Ingredients: Hand-harvested, organic grapes;
indigenous yeast; naturally occurring malo-
lactic bacteria; oak from barrel aging;
minimum effective SO,

408.867.3233 750 mL www.ridgewine.com

67% ZINFANDEL, 20% CARIGNANE, 10% PETITE SIRAH,
3% MATARO ALEXANDER VALLEY
SONOMA COUNTY 14.5% ALCOHOL BY VOLUME
PRODUCED & BOTTLED BY RIDGE VINEYARDS

18100 MONTEBELLO ROAD, CUPERTINO, CALIFORNIA 95014




