2009ZiInfandel Port

Winemaker Notes

SOBON ESTATE
2009 ZINFANDEL PORT

A tich, sweel port made from zinfandel grapes
st dessert, or with fruit, chesse

and muts after coffes

MIBON ENIATE

FRODIUCED & BOTTLED BY
SOBON ESTATE, PLYMOUTH, CA

W, SODONWIne . O

GOVERNMENT WARNING: (1) ACCORDING TO THE
SURGEDN GENERAL, WOMEN SHOULD NOT DRINK
! L‘I- BEVERAGES DILRING

2009
Galforneca
ZINFANDEL PORT

2 OHOLIG AGES I'n.'IPAIFIH
YOUR ABILITY TO DRIVE A CAR OR OPERATE

WMACHINERY, AND
MAY CAUSE HEALTH
PROBLEMS.

GONTRING SULFITES 8338"2686

ALOOHOL 18.5% BY VOLLUME

DESCRIPTION A delicious port-style wine which captures the flair of the Zinfandel grape. Sweet,
rich and fruity, with a long lingering aftertaste that will appeal to both the novice and

the discriminating port drinker.

FOOD PAIRING [ like it best served after coffee, with fruit, nuts and cheeses.

SPECIFICATIONS 100% Zinfandel

Residual Sugar: 11.%

Total Acid: 5.2 gmll
Alcohol: 18.%
pH: 3.8

BOTTLED DATE October 1, 2010 - 598 cases, 375 ml

RELEASE DATE November 1, 2010

Sobon Estate « Plymouth, CA, Amador County » 209-245-4455 « www.Sobonwine.com



