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2002 Pinot Noir, Carneros

¢ Startingwith Pinot Noir in 1969, ZD isnow celebratingits35th Anniversary
¢ Open-top fermentation allowsthecap to behand punched every 6 hours
¢ Barre aged for 10 monthsin French Oak

Tasting Notes

Thefruit for the 2002 Carneros Pinot Noir was harvested from two vineyardsinthe highly
esteemed Carnerosappellation, including ZD’sown organically certified del_euze Family Estate
Vineyard. Thefruit washand harvested at optima maturitiesand fermented in open top fermen-
tors. Color and tanninswere gently extracted by punching down the cap every six hoursduring
the 4-6 day fermentation. Thewinewasthen agedin 100% French Oak barrelsfor 10 months.
ThisPinot Noir hasamedium ruby color, with aromas of ripe cherries, strawberry jamand
sweet vanilla. Onthe palatethewineisloaded with acoreof ripe, vibrant red fruits supported
by silky well-integrated tannins, and thefinishissurprisingly long. Thiswineisdrinking beauti-
fully now, but will age and gain complexity intheyearsto come. Enjoy!!

- Chris Pisani, Winemaker

Gold Medal - San Francisco International Wine Competition 2004
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