2022 ZINFANDEL TEXAS
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ESTATE NOTES

Crafted in a lighter, more refined style, our 2022 Texas Zinfandel showcases bright cherry,
red plum, and raspberry with subtle notes of vanilla, sweet oak, and cinnamon spice.
Medium-bodied with polished tannins and balanced acidity, it delivers a smooth, elegant
finish and exceptional versatility. Aged 36 months in 20% new American oak.

TASTE

The 2022 Texas Zinfandel showcases freshness and finesse with bright aromas
of cherry, red plum, and raspberry, layered with subtle notes of sweet oak,
vanilla, cola, and a hint of cinnamon spice.

NOSE
Medium-bodied with a smooth, graceful texture, the palate offers juicy red fruit layered with
subtle oak, polished tannins, and balanced acidity, leading to a lively, elegant finish.

FOOD PAIRING

The finish is soft and persistent, leaving impressions of fresh cherry, light toast, and a
whisper of spice. This Zinfandel pairs effortlessly with roasted chicken, pork tenderloin,
or wood-fired pizza, and is equally enjoyable on its own.

VARIETAL ORIGIN: Mixed
COMPOSITION: 75% Zinfandel, 25% Petite Sirah
ALCOHOL: 14.10.%

CELLARING POTENTIAL:  3-5 Years
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