2018 Treborce Reserve Zinfandel
Grower Series, Dry Creek Valley

TASTING NOTES

Rich crimson in color, the bouquet opens with fresh aromas of
boysenberry, black berry, and clove. The velvety structured palate
offers notes of bramble berry, red currant, and a touch of baking
spices. Bright, fresh, flavors balanced by a touch of eucalyptus and
oak. The finish is long-lived with polished tannins that coat the
mouth.

PAIRING IDEA

Rigatoni with sausage, kale, tomato cream sauce, parmesan, and
red pepper flakes.

TECHNICAL DATA

Grower | Bob Littell
Elevation | 280"
Year Planted | 1999
Trellis | VSP
Rootstock | St. George
Soil Type | Clough Gravelly Loam
Composition | 96% Zinfandel, 4% Petite Sirah
ey il Oak Aging | 22 months on 33% New French Oak
Bottling | Unfined

Production | 6 Barrels

Teore

DRY CREEK VALLEY | SONOMA COUNTY Alcohol 15.8%
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