
W I N E M A K I N G  P H I L O S O P H Y

For over three decades, Kendall-Jackson has remained relentlessly committed to

producing only the finest quality wines from grapes grown in California’s cool, coastal

vineyards. We carefully match climates and soil types for each grape varietal and then

guide each vineyard lot throughout the entire winemaking process.

K E Y  P O I N T S

• Dynamic raspberry flavors from grapes grown in Mendocino County. 

• Grapes are harvested from fractured rock and gravelly loam soils with great 

drainage, showcasing their full potential of great fruit and chalky tannins.

• Vineyards are mostly older, if not historic, and dry farmed with well established 

root systems and low yields. 

T A S T I N G  N O T E S

““Fresh aromas of raspberry, plum, blueberry and rose hips. Bright and easy to 

drink, lively on the palate; red fruit with notes of dark chocolate and spice with an 

elegant, chalky finish.”

- R A N D Y U L L O M , D I R E C T O R O F W I N E M A K I N G

S T A T I S T I C A L  I N F O R M A T I O N

APPELLATION:  California

COMPOSITION:  80% Zinfandel,

20% Petite Sirah

T .A .: 5.2 g/L | pH: 3.77

ALCOHOL: 14.5%
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G R O W I N G  R E G I O N  

80% Mendocino County

20% Sonoma County

VINTNER’S RESERVE

2023 ZINFANDEL

CA LIFORNIA

9 3  P O I N T S  B E S T  B U Y
Tonya Pitts, Wine Enthusiast, Sep 2024
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