2022 Vapor Trail

Amador County, California OAK FARM

VINUEYARDS

Tasting Notes

Our Vapor Trail Zinfandel is a bold and structured wine. It's jammy, with
aromas of berry's jam, raisin, cocoa and some smokiness. It's a very
balanced in its boldness, with a full body and a persistent finish.

Vineyard Notes

The grapes that went into this wine came from the Vista Cecila vineyard
in Amador County and were farmed by Josh Lyman. The vines are head
trained and the soil is ‘Sierra loam: Elevation is approximately 1,430 ft.
Soil is red, clay, loamy and slightly rocky. Warm days and cool nights are
typical of this region during the growing season.

Winemaker Notes

Grapes were hand-picked in the morning and gently sorted and
transferred back to bins for cold soak. Must was inoculated and
fermentation was done in temperature controlled stainless steel tank and
was pumped over in regular intervals. Aged in 34% new oak barrels (both
French and American), the balance was done in neutral oak.

Vintage: 2022

Varietal: Zinfandel

Appellation: Amador County

Harvest Dates: 9/10/2022 - 9/13/2022
Fermentation: Inoculated

Aging: French & American Oak Barrels (34% new)
TA: 6.2 g/L

pH: 3.93

Alcohol: 16.5%

Residual Sugar: 0.74%

Bottling Date: 7/13/2023

Cases Produced: 1,485
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