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RIDGE 2024

2024 Geyserville Vineyard, bottled 02/2026
A rainy winter, mild spring, and warm
summer advanced ripening. Harvest began
early on August 30" and finished by Septem-
ber 14™. After malolactic, individual lots were
selected, assembled, and racked to American
oak for thirteen months. This wine shows the
unique expression of soil and microclimate
coupled with the complexity of a field blend.
Delicious now, it will continue to age for

spinany years rl;@ come. www.ridgewinech (1 2/25)

GEYSERVILLE

VINEYARD

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

71% ZINFANDEL, 19% CARIGNANE, 8% PETITE SIRAH,
2% ALICANTE BOUSCHET ALEXANDER VALLEY
SONOMA COUNTY 14.6% ALCOHOL BY VOLUME
GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS
18100 MONTEBELLO ROAD, CUPERTINO, CALIFORNIA 95014




