Jack Rabbit Flat
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WINEMAKER NOTES TECHNICAL DATA
Bottled: April 2010
The 2008 Jack Rabbit Flat Zinfandel is Production: 3,000 six-pack cases
dark red in color, aromas of dark berry, Appellation: Amador County
holiday spice, and smoked meat. Flavors of Alcohol: 16.0%
plum, blackberry, and white pepper linger pH: 3.54
through the finish. Firm tannins, should TA: 0.62g/100 ml
cellar for up to 10 years. RS:.03

Aged: 15 months in 25% new French oak and
75% 2-year-old French oak

KEY SELLING POINTS

= 90 points Wine Spectator, July 2011

= From the Fox Creek Vineyard (Single Vineyard Designated),
Amador County Appellation

= Zinfandel Vines over 85 years old

= Small production: only 3,000 six-pack cases made

»  Unique Terroir: soil, climate, elevation

= State of the Art Winery and Vineyards

*» Hand crafted wines, hand-picked fruit, small fermentors,
temperature controlled fermentation in small lots, barrel aging in

French and American oak

= A standard for Zinfandel aficionados, a must on white tablecloth
wine lists and fine wine specialty stores
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