
Brambly fruit, raspberry liquor with a touch of citrus on the nose is followed by spectacular blackberry dark 
fruit, prunes and cloves that fill the palate.  This medium bodied Zinfandel is well balanced with perfect acidity 

and lots of verve. 
A classic touch of cola & dark chocolate linger in the background.  Full and plush, the finish is big, long and 
dynamic. Enjoy with a nice decant, or lay it down for a couple of years to let all the elements come together.

- Mike Smith, Winemaker

SCARLETT ZINFANDEL
R U T H E R F O R D ,  C A

Varietal Content

Harvest Information

Processing Information
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100% Field Blend Zinfandel and Petite Sirah

Residual Sugar:  3.2 G/L     Production:  174 cases    Bottled:  3/5/2020

Process: De-stemmed and cold soaked for 5 days. Yeast was then added and fermented another 13 days on the skins. It was then fermented dry in 
barrel and underwent natural malolactic fermentation.

Barrel Aging:  18 months in French Oak 25% new.

2018

Harvest Date: 10.10.208  Initial Brix: 28.6  Vineyard: McGah Family Vineyards ‘Heritage Estate’

Alcohol:  15.8%    PH:  3.83    Total Acidity:  6.0 G/L 


