
N E W  R E L E A S E !

GRAPES:  
87% Zinfandel 
13% Petite Sirah

APPELLATION: 
Sonoma County

HARVEST:  
September 3 – 28,
2007

FERMENTATION:  
Fermented 18 days 
in stainless steel

BARREL AGING:  
9 months in American  
and French oak, 39% 
new oak

ALCOHOL: 13.5%

TOTAL ACIDITY: 0.61

pH: 3.79

RESIDUAL SUGAR: Dry

The 2007 vintage is already being hailed as one  
of the finest in California in more than 20 years.

EXCEPTIONAL
“Wild spice, characteristic of a cooler climate, with 
generosity and lovely rasberry flavors. Only 13.5% 
alcohol, and it really responds to decanting. A bargain!”
        –Dan Berger’s Vintage Experiences - April 2009

2006 Accolades

 90 points Wine News

 88 points Wine Enthusiast Magazine

   Exceptional Dan Berger’s Vintage Experiences

  True to its Roots USA Today

   “This vintage confirmed what I already knew. When it comes to  
 Zinfandel, I’ve got my benchmark and it’s from Dry Creek Vineyard.”

 — The Good Grape Wine Blog  

2007 HERITAGE Zinfandel
Sonoma County

WINEMAKER COMMENTS

Aromas of blueberry and raspberry are framed by notes of white 
pepper and chocolate. On the palate, an abundance of fresh berry 
fruit mingle with dollops of creamy oak. The tannins are refined 
and smooth, giving this wine a long and satisfying finish. 


