ROBERT MONDAVI

Privare SeLection

VARIETAL COMPOSITION

83% Zinfandel, 6% Petite Sirah, 4% Merlot,

4% Petit Vierdot, 3% Syrah

APPELLATION
100% Central Coast, including Santa
Barbara and Monterey Counties

OAK AGING: 12 months

TA:6.20/L

pH: 3.50

ALCOHOL: 13.5%

ROBERT MONDAVI

PRIVATE SELECTION.

OZ@?UM/H/

2007 HARVEST

The 2007 growing season was another cool and dry one on California’s
Central Coast. Flowering was slightly on the early side, which would
indicate a lighter crop level. The summer alternated between cool and cold
temperatures, resulting in clusters smaller than usual across all varieties
and crop levels slightly lower than in previous years. Concentration of
flavors and color was very good, however.

VITICULTURE

100% of the grapes for our 2007 Zinfandel came from vineyards in the Central
Coast American Viticultural Area (AVA), including Santa Barbara and Monterey
Counties. The Central Coast fruit provides a soft, jammy texture to the wine.

WINEMAKING

After gently crushing and destemming the grapes, we fermented the must
in temperature-controlled stainless steel tanks to maintain maximum fruit
expression in the finished wine. Full malclactic fermentation gave the wine
roundness and depth, while barrel-aging a compeonent of the wine in new
French and American oak for 12 months added complexity. Small percentages
of Petite Sirah, Merlot, Petite Verdot, and Syrah were added to the final blend
to lend softness and lush velvet character to the finished wine.

a meal without wine is like
a day without sunshine.

R
—Kobert Flondavi

PROVA DA SAFRA 2009

Degustacdo na Adega Brasil Delicatessen em 27 de julho de 2011.
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