2023 Zinfandel

Hohenrieder Vineyard | Lodi, California OAK FARM

V I N E Y A R D S

Tasting Notes

This medium to full-bodied Zinfandel reveals enticing aromas of
eucalyptus, dried plum, and black cherry. On the palate, lush red fruit
flavors unfold with depth and vibrancy, leading to a long, bright finish that
is both polished and expressive of its old-vine character.

Vineyard Notes

Planted in 1964, this vineyard has both head-trained and California T-
Trellis trained vines. The vines are rather tall and need very little in the
way of thinning due to their age. The ground is sandy-loam with light clay.
Drip irrigation was installed a few years ago, though this is used sparingly
to keep grape berry size small.

Winemaker Notes

These grapes were hand-picked in the morning and then gently hand
sorted and de-stemmed. They were then transferred to a temperature
controlled stainless steel tank for a cold soak. The must was then
inoculated and fermentation was done in tank with regular timed pump
overs. The wine was then pressed and transferred to oak barrels where
it received 10 months of aging. It was aged in 30% new American and
French oak barrels. The remaining barrels were neutral oak.

Vintage: 2023

Varietal: Zinfandel
Appellation: Lodi (Jahant)
Harvest Dates: 9/18/2023
Fermentation: Inoculated
Aging: French & American Oak Barrels (30% new)
TA: 6.2 g/L

pH: 3.67

Alcohol: 16%

Residual Sugar: 0.2%
Bottling Date: 7/12/2024
Cases Produced: 564
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