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2006 EQS ESTATE
ZINFANDEL PORT

PASO ROBLES - ESTATE BOTTLED

M/inemaéer Commenf ]

Due to a rain system then a sunny warm week with a healthy canopy the
Zinfandel grapes for the Port ripened very evenly and quickly allowing for a
slightly higher than normal sugar content. This led to a Port that is ready slightly
earlier than normal with more of the Jammy nutty characters we look for. This
will allow the wine to age for a longer period in the bottle allowing for more of
the traditional nuttiness to come out as the fruit dies down.

Although growing Zinfandel requires more work than other varietals, it is a labor
of love for the Eos winemaking team.

Intense aromas of prunes, molasses, roasted walnuts and maple syrup fill the
nose. The nutty characters glide across the palate with essence of plums and
espresso while the spiciness of dry earth, cedar, and cinnamon linger on the
palate for an extended finish.
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Serve with chocolates and dark fruits by the fireplace. Will age nicely for 15 years.
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VARIETAL: 79.5% Zinfandel, 20.5% Petite Sirah

HARVEST DATE: 11/2/06

HARVEST BRIX: 33.9°

RESIDUAL SUGAR: 9.2%

TOTAL ACIDITY: .84g/100ml

PH: 3.84

FINISHED ALCOHOL: 19.0%

BARREL REGIME: Aged for 12 months in 100 % Neutral oak barrels.
VINEYARD LOCATION: 100% Brothers Ranch
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1-800-249-9463

PLEASE ENJOY RESPONSIBLY.




