2007 OLD VINES
DRY CREEK VALLEY

2007
TECHNICAL DATA:
Harvested: September, 2007

DRY CREEK VALLEY
SONOMA COUNTY
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Appellation: Dry Creek Valley

Varietal: 100% Zinfandel

Barrels: 30% New French Oak, Mercurey, Allegro, Seguin Moreau
Vineyards: Pezzi King Estate Vineyards, Serracino Vineyards
Alcohol: 16.10%

Total Acidity: 0.64 gm/100ml

pH: 3.65

Cases Produced: 1100

CLIMATE: Sonoma County has become famous as one of the great wine regions of
the world. Within the county is a gem called Dry Creek Valley. This little AVA is
home to some of the best Zinfandels in the world. Warm days followed by coastal
cooling nights produce fruit forward wines with balanced acidity and structure.

WINEMAKING: Low yielding Old Vine vineyards are hand picked into small lots,
they are destemmed into “open top” tanks and undergo a “cold soak”, which extracts
color and flavors before fermentation begins. After the “native” fermentation is
complete, the tank is drained and the skins are lightly pressed to retain fruitfulness.
When primary is complete, the wine undergoes natural malolactic fermentation in
barrel. A powerful Old Vine Zinfandel from Dry Creek Valley. This wine offers
concentrated flavors and complexity.

VINTAGE NARRATIVE: 2007 marks an exceptional year for the Dry Creek Valley.
Weather steadied into nearly perfect ripening conditions leading into harvest. Picking
the Old Vines at ripeness captures the flavors and balance that this great vintage offers.

TASTING NOTES: The 2007 Old Vine Zinfandel has concentrated dark fruit
aromas of jammy black cherry and cassis along with spicy notes of white pepper
and truffle laced with vanilla. This full figured wine is big, ripe and expressive.
Soft tannins, warm notes of caramel, melts in your mouth for a long, lusty finish.

412 Hudson Street, Healdsburg, CA 95448 (800) 411.4758 www.pezziking.com



