Winemaker’s Notes

PRODUCT INFORMATION SHEET

VARIETY: Wine Club Zinfandel

VINEYARD DESIGNATION:  Mont Sec Vineyard

VINTAGE:
2010
HARVEST DATE:
August 16th, 2010
ALCOHOL:
14.5%
ACIDITY (%):
0.60 (As Tartaric)
pH:
3.64 .5
. 2 0.7\
RESIDUAL SUGAR (%): 07 gj,%%
BRIX at HARVEST: '
23.9 et
YEAST: - .
ICV-GRE Zh‘\'.l-.-\‘\{l)_b‘rlK
FERMENTATION: S —_—
85° Degrees F (Temp.)
OAKING: 8
Fermented in Stainless Steel
tanks then aged in a
combination of new and
neutral oak barrels for 15
months.
UPC Number: 0-88596-10620-7 Cases/Pallet: 75
750 ML Bottles/Case: 12 Cases/Tie: 15
Weight LBS/Case: 34.0 Ties/Pallet: 5

The Llano Estacado Winery Wine Club is a perfect venue for us to showcase small,
handcrafted batches of wine. In addition, we get the opportunity to bring recognition to
the Llano Growers whose hard work allows us to make these special lots.

This 2010 Zinfandel was made from grapes grown at Mont Sec Vineyards in Dell City,
Texas. The Zinfandel block was planted in 1998 and over the years has been incorporated
in various Llano programs. The quality of the fruit produced in 2010 warranted some
extended barrel age so we held back a few barrels worth to see how the wine would
actually develop. The extra barrel time worked to reveal a truly a special release. This
wine contains aromas of plum and cranberry with pecan and clove notes. Enjoy!



