CHATEAU MONTELENA

ESTATE ZINFANDEL

CALISTOGA, 2022

Winemaker’s Notes

VINTAGE WEATHER
It was fascinating to observe how the Zinfandel vines reacted to the seven days of heat that settled into Napa Valley in early
September. In the span of a week, a very classic—and seemingly normal—warm vintage transformed into something strikingly new.
In contrast to Cabernet Sauvignon, the intensity of the vintage is expressed through the richness of the Zinfandel’s aromas, whereas
the palate remains delicate and balanced. Although the warm weather throughout the season clearly drives the characteristics of

the wine, it’s a beautiful expression of how Zinfandel can thrive in every vintage.

TASTING NOTES
The perfume here is an intoxicating blend of blackberry crumble, ginger and vanilla. In general, the ripeness of the vintage pushes
the aromas toward dark and black fruit, think currants and figs, with whisps of orange zest and potpourri. The lavishness of the
nose is contrasted by beautiful elegance on the palate. This is not a massive wine. The tannins are soft and well-integrated, even
upon release, freeing tension but bolstering the currant, clove and nutmeg. A touch of French Oak appears on the finish as there

are subtle hints of caramel, toast and cinnamon.

CELLARING SERVING
This vintage is soft and approachable. Enjoy now or cellar This wine is intended to be enjoyed in its youth. No decant
for 5-10 years. is required.
BLEND

100% Zinfandel/Primitivo

HARVESTED ALCOHOL BOTTLED
September 8~11, 2022 14.3% ‘ March 29, 2024
AGING RELEASE DATE
16 Months, French and American Oak, 20% New ‘ March 2025
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