COURTNEY BENHAM WINERY

= - 2002 ZINFANDEL
ZINFANDEL STAG’S LEAP DISTRICT
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TECHNICAL NOTES

Varietal: 90% Zinfandel, 10% Merlot

Brix at Harvest: 26.1°

Alcohol: 14.9%

- Total Acidity: 0.66
COURTNEY BENHAM pH: 3.40

it R A R i Quantity produced: 1,360 cases

VINEYARDNOTES
The 2002 Zinfandelis Proc]ucccl from the renowned vinegarc}s of the 5’cag’s Lcap

District in Napa \/a“ey. TI’\@ grapes grown in this region are influenced }33 the distinc-
tive soil comPosition that consists of old river sediments which have created a unique
blend of loams with a clag—likc consistency. Tl‘nc soil condition allows the vines to retain

less water which Proc{uccs low gicids of grapes with great intcnsitg and flavor.

WINENOTES
A rich, dark rubg colorleads youtoa soft entry of the ripe fruit forward structure of this

wine. Abundant aromas of blackberry and raspberrg will seduce and satisﬁj your Pa]ate
with concentrated berry Hlavors. The fruitis integrated with smooth, creamy oak flavors.

FOOD AND WINE FAIRING
Our Zimcaﬂclel would be a Pleasant match with any zest3 barbequed feast.

On—Premisc/restaurant: $35-60
OFF~Premise/retai]: $15-%0

MARTIN RAY WINERY « 412 AVIATION BLVD., SUITEA + SANTA ROSA, CA 95403
(707) 543-7199 « FAX (707) 543-7047 « WWW.MARTINRAY-WINERY.COM



