THE TRACKS THAT CROSS
ONCE LINKED SACRAMEN
NAPA AND SONOMA, FOELOV
RAIL BRIDBE CELLARS
THE BEST QUALITY FRUIT T
PRODUCING WINES OF T¢

2008 ZINFANDEL
VARIETAL: 00% ZINFANDEL
APPELLATION: AMADOR COUNTY (SUTTER CREEK)
ALCOHOL: 14.1%
TA: 0.716/100mL
PH: 3.68
BRIXATHARVEST: ~ 23-24.5°
ML: Ta%
BARREL REGIME: ~ 100% FRENCH, 30% New
4 e " | Bomung Date: 4-11-201
!,  ZINFANDEL | | AGING POTENTIAL: 5 YEARS FROM VINTAGE
el = | | PRODUGTION: 50 CASES
B N | FoOD PAIRING: CHARCUTERIE, GRILLED MEATS, MARINATED STEAKS, STUAB, SAUSAGES
i/}/ ? SuBGESTED ReTai: — $19.00
i

FERMENTATION DESCRIPTION
A) CRUSHED WITH THE ROLLERS WIDE TO MINIMIZE THE AMOUNT OF BROKEN FRUIT
B) C.OLD-SOAKED FOR 12 HOURS
C) ICV DB WAS THE MAIN STRAIN OF YEAST UISED
D) FERMENTATIONS LASTED 14 DAYS
E) WINES UNDERWENT EXTENDED MACERATION FOR | - 7 DAYS ONCE FERMENTATIONS WERE DRY
F) WINES WERE PRESSED T0 1.3 BAR AND FRACTIONS WERE COMBINED AS NO ASTRINGENCY WAS DETECTED
G) WINES WERE SETTLED FOR [0 - 17 DAYS AND RACKED INTO BARREL

AGING DESCRIPTION
A) WINES WERE AGED IN 100% I8-MONTH OLD TARANSAUD AK BARRELS
B) BARREL AGED FOR 13 MONTHS

WINEMAKER TASTING NOTES
AMADDR COUNTY HAS A LONG TRADITION OF MAKING ZINFANDEL WINES OF FRESH RED FRUIT CHARAGTER AND A LIGHTER BODIED STYLE. THIS WINE IS NO EXCEPTION. THE WINE
WAS ABED IN OLDER FRENCH DAK BARRELS FOR FIFTEEN MONTHS AND HAS A SOFT TANNIN STRUGTURE WITH THE FLAVORS AND AROMAS OF STRAWRERRY, CHERRY, AND
RASPBERRY MIXED WITH A BLEND OF SPICES.
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