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estate zinfandel
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W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
2023 was an exceptional vintage; it’s difficult not to be excited. The winter was extraordinarily wet with the vines waking to fully 

saturated soils and topped-up reservoirs. Budbreak was slightly behind average in mid-April, which mitigated any real frost risk.   

Spring was cool and mild with abundant fog and just enough heat to keep ripening moving. Summer continued the theme with 

daytime highs rarely cresting 90°F and persistently cool nights. That steady, cool pace continued right up to harvest which began a 

few weeks later than normal, but proceeded in textbook fashion. The Montelena Estate tends to ripen on the early side in general, 

due to our well-drained soils and ample sunshine, so these vintages perfectly showcase the potential of this amazing place.

TASTING NOTES
2023 reminds me very much of 2016, 2009 and even 2006 to some extent. It’s a very classic, cool vintage but not cold or wet.

Zinfandel expresses in unique and sometimes unfamiliar ways in these cool years, miming the earthy and briary facets of Syrah, or 

even the angular aspects of young Pinot Noir, more than the prosaic “ jam” or “dried fruit.” Instead, we’re treated to perfume, forest 

floor and red cherry on the nose. The palate shines with bright acid, fresh raspberry and briar. There are some very pretty coffee 

and cola notes that lift up the midpalate but the entire experience is dynamic and poignant, not soft, supple or round – as the 2022 

was. The finish is pure cacao with blackberries and sandy, coarse tannins. There’s a lot of potential here. This is one to keep.  

B L E N D

100% Zinfandel

H A R V E S T E D

September 28 ~ October 8,  2023

A G I N G

16 Months,  French and American Oak,  28% New

R E L E A S E  D A T E

March 2026

A L C O H O L

14.3%
B O T T L E D

Apr i l  9,  2025

CELLARING
Cool vintages tend to require additional patience but reward 

extended aging. Enjoy over the next 10~20 years.  

SERVING
A decant is not required but may prove beneficial for the 

first 2~3 years after release.
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