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OLD VINE ZINFANDEL
S O N O M A  C O U N T Y

Bold and spicy with rich, briary fruit, our Old Vine Zinfandel showcases the 

complexity and intensity that only truly old vines can yield. For us, “Old Vine” means 

that the vines are at least 50 years old, and we source grapes for this wine from 

exceptional vineyards that are closer to 75 years old on average.

V I N T A G E
The 2022 growing season began with significantly below average winter rainfall 

totals which led directly into a prolonged frost season lasting late into April. 

Seghesio vineyards escaped mostly unscathed and launched into a slight cooling 

trend for May and June. This put the growing schedule closer to average, helping to 

push back our veraison timing and projected harvest dates. July and August warmed 

up significantly and some vineyards sustained some sunburn due to exposure. This 

was just a preamble! Harvest commenced in late August and Labor Day Week 

witnessed record shattering high temperatures in excess of 118° F in Northern 

Alexander Valley while still reaching 115° in Santa Rosa High Plains. These 

scorching temperatures pushed ripening and increased stress on vineyards leading 

to one of the fastest harvests on record for Seghesio Family Vineyards. The grapes 

were harvested between August 25th and October 20th, 2022.

V I T I C U L T U R E  &  W I N E M A K I N G
The grapes were harvested and sorted by hand to ensure uniformly ripened fruit is 

delivered to the winery. After being lightly crushed they were fermented in small 

open-top stainless-steel tanks and mixed using pneumatic punch down devices - to 

facilitate extraction and pumped over to allow for gentle aeration. Free-run wine 

is drained to barrel after 8 to 12 days on skins and allowed to complete alcoholic 

fermentation and undergo malolactic conversion. The wines are allowed to evolve 

for 10 months prior to blending and returned to barrel to integrate for 5 more 

months prior to bottling. Aged 15 months in 15% New French Oak; 85% Neutral 

French and American Oak. 

A N A L Y S I S

V A R I E T A L S 
88% Zinfandel
11% Petite Sirah 
1% Alicante 
Bouschet

A L C O H O L
15%

P H
3.83

T A 
5.53 grams/liter

C A S E S 
6,900

S I P  &  S A V O R 
This wine invites you in with layered aromatics of black plum, dried fig, clay earth, garrigue and cardamom spice. Our Old Vine 

Zinfandel opens with a luscious mouth filling entry reminiscent of chocolate cherry cordial and leads into a juicy, supple mid-

palate and finishes with rich, velvety tannins. Beautifully balanced, this wine pairs well with Beef Braciole, mushroom sugo, and 

cherry balsamic pork tenderloin.


