
ZINFANDEL
SONOMA COUNTY

WINEMAKER NOTES

Our Zinfandel brings together 
everything for which classic 
Dry Creek, Alexander Valley, 
and Russian River Valley 
Zinfandels are renowned. We 
created this elegant, complex 
Zinfandel by picking grapes 
at optimal ripeness, followed 
by extended maceration up to 
30 days. The wine rested for 
12 months in American and 
French oak before bottling.
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PROFILE

Notes of blackberry pie, 
blueberries, and ripe plum with 
hints of earth and fresh herbs lead 
to flavors of dark, ripe berries 
complemented by nutmeg, brown 
sugar, and white pepper. Well-
structured tannins and beautiful 
weight lead to a luxurious finish. 

PAIRING

Beran Sonoma County Zinfandel 
pairs well with a wide variety of 
foods. We recommend it with spicy 
red-sauce pasta, St. Louis-style ribs, 
and Point Reyes blue cheese with 
Genoa salami.
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