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MEEKER 2003 “FroZin”
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	Varietal:


	Zinfandel

	Alcohol:
	12.4% by volume.



	Residual Sugar:


	16.5% by volume.

	Appellation:


	Mendocino County.

	Oak Program:
	Mixed French and American Oak; older barrels only.



	Production:
	1300 cases of 375 ml bottles, 12 to a case.



	Bottling Date:
	December 2004


Tasting Notes: This dessert wine delivers incredibly fresh Zinfandel aromas and flavors, almost as if the grapes had just been picked and pressed immediately into your glass.  From the first sip, the delightful fresh berry aromas and flavors invade every part of your mouth, then linger through a long, gracious finish.  And the healthy acid balance ensures a long life and prevents the residual sugar from being cloying.  Truly a unique and delicious wine to be savored with cheese, nuts, fruit or any great desert.  With anything chocolate, it's like a party in your mouth!

Comments: This wine differs from a classic “ice wine” only in that we freeze newly crushed Zinfandel grapes, and then later newly pressed Zinfandel juice, rather than pressing frozen whole grapes as they do in Germany, Canada and other colder areas.  For this reason our label indicates that the wine is “produced from grapes frozen post-harvest.”  After freezing, the almost pure water ice created by the process is discarded, and the remaining concentrated juice ferments slowly throughout the winter and spring months, until fermentation stops naturally.  This dessert-style wine is delightful drunk young, but should also age wonderfully for many years to come – developing ever-greater aroma and flavor complexities. 
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