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TECHNICAL INFORMATION
* 100% Estate Fruit « Barrel Aged 18 months
*pH 3.60 « TA 5.25g/L « Alcohol 15.5% * Cases Produced 819

COUNTY

TASTING NOTES

Aromas of baked fruit with spiced blackberry and anise. Flavors of ripe plum, a
blackberry and blueberry blend with bittersweet chocolate and white pepper.
Firm tannins with a coffee and almond finish.

WINEMAKER
Mark Kinz

OUR VINEYARD

The Esmeralda Valley’s warm days and cool evenings provide the perfect climate
for cultivating premium selections planted in the vineyard. The variable soils
from clay to sandy loam and “shallow” rocky strata, have all proven to produce
award-winning grapes.

ACCOLADES

® 95 - Justwinepoints.com ® 90 - My Purple Teeth Blog Review

“...A tremendous value. While soft on entrance, it flexes its six pack on the mid
palate, showing that under all that meat there is plenty of tone.”

-My Purple Teeth Blog review

“This 1s what zinfandel always was and always should be....This wine is a won-
derfully accurate expression of this grape variety.” - Marc Hinton, enobytes.com

The Chatom Tasting Room

WWW.CHATOMVINEYARDS.COM

1969 Highway 4 « Douglas Flat « California 95229

Telephone: 800.435.8852 « Fax: 209.736.6507




