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PRODUCTION:
2462 6-bottle cases

RELEASE DATE:
August 2003

SUGGESTED RETAIL PRICE:
$55.

NATIONAL DISTRIBUTION BY:
WILSON DANIELS LTD.
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“INTENSE BLACK PLUM, WHITE PEPPER, SPICY NOSE
GIVES WAY TO AN EXPLOSION OF BLACK CHERRY,
PLUM, LICORICE AND ANISE IN THE MOUTH.
THE SILKY, MID-PALATE SWEETNESS FINISHES WITH
SPICY TANNINS THAT LINGER ON AND ON . . .”
—Luisa PoNzi

HARVEST 2000: A mild summer and dry fall brought the
fruit to the winery at perfect ripeness, clean, and with
optimal yields of 2 tons/acre. The fruit selected and
hand-picked for the Reserve blend comes from Madrona and
Abetina Vineyards (Ponzi owned and managed properties), and
is blended with Linda Vista Vineyard. These vines are all

Pommard clones that are between IS and 30 years old.

FERMENTATION: All fruit was hand sorted, 100%
destemmed and fermented in small open top fermenters. After
a 5 day cold soak the juice was fermented by native yeasts up to
90 degrees. Punched down manually twice a day during ferment
followed by a post-fermentation maceration, the wine was then
lightly pressed and moved to french oak barrels, S0% new.
Aged for 18 months in barrel, blended and bottled by gravity
and without filtration, the wine was aged for 18 months before

release. Alcohol is 14.1%. Finished pH is 3.60.



