
Sonoma County
Unrivaled complexity & exceptional depth
85% Chalk Hill, Windsor Oaks Vineyard
15% Sonoma Valley, Peterson Vineyard

Bright and crisp, yet full and complex with a long �nish.

Perfectly vine-ripened grapes were hand sorted and whole-cluster cold 
pressed. Multiple yeast fermentation started in a tank with the 
temperature slowly lowered to 45°. The �nal stage of fermentation 
was in our cool cave in neutral oak barrels. Fermentation took �ve 
months, producing a generous amount of glycerin, which 
contributes to the viscous mouth feel.

Introducing a new closure called the ZORK. The Zork is, in our 
opinion, the perfect closure for a wine intended to be enjoyed in 
its youth. There is no opportunity for cork taint or other 
contamination. It is made from surgical quality materials, seals 
completely and can be removed easily. Simply peal o� the band 
and pop the Zork. It reseals just as simply.

2006 was an exceptional vintage, especially for early ripening 
varietals, like Sauvignon Blanc. The spring was warm and the 
summer mild. Winter rains waited until the last grapes were 
harvested.

Alcohol:14.4%
Residual sugar: 0.12%
Bottled: 1,250 cases,  April 9, 2007

For more information contact: winemaker, Robert Rex
robert.rex@deer�eldranch.com
www.deer�eldranch.com


