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TASTING NOTES

APPEARANCE: Raspberry red
AROMA: Sweet coconut, red fruits, licorice spice and dried cranberry 
PALATE: Jammy red and black fruit, dancing spice with good structure

TECHNICAL NOTES

VARIETAL: 52% Primitivo, 39% Zinfandel, 9% Syrah
VINEYARD SOURCES: Whale Rock  AVA: Paso Robles   
HARVEST DATE: October 2017  BOTTLING DATE: September 12, 2019   
HARVEST SUGAR: 25.0˚ brix  OAK: French & American  
OAK AGE: 9 months  ALCOHOL: 14.8%  TA: 0.67 g.100mL   pH: 3.62

2017 was a picture-perfect growing year with late heat. Early bud break and 
substantial soil moisture from the above average and much-needed rain caused the 
grapes to grow rapidly and build beautiful canopies which ended up being crucial 
later. A sustained heat wave hit California, and the vines with adequate canopy 
survived well. It was a rush to the finish line before the rains arrived. Overall – fully 
mature grapes and excellent wine.

HARVEST NOTES

F O L L O W  U S  @ C A S T O R O C E L L A R SW W W. C A S T O R O C E L L A R S . C O M

Zinfusion has become quite a coveted wine amongst Zin lovers! This Paso Robles 
Zinfandel is a marriage of our SIP (Sustainability in Practice) and CCOF organic 
certified Estate grown Zinfandel and Estate grown Primitivo. Each chosen for their 
unique location and excellent viticulture practices. This wine is dry, yet fruity; great 
for late afternoon grilling of your favorite red meat or salmon. 

NIELS AND BIMMER UDSEN, Owners

ACCOLADES

DOUBLE GOLD (94 pts): 
SF Int’l Wine Competition 2019

WINEMAKER NOTES

This vintage of Zinfusion is notable in that it is 100% sourced from Whale Rock 
Vineyard in the Templeton Gap area.  It is one of the few wines we produce where 
high ripeness is critical, bringing forward ripe red fruit characters. A hardy yeast is 
required to bring the wine to dryness under higher alcohol conditions. Skin contact 
during fermentation is for a moderate time interval to limit astringency yet maximize 
flavor and color. Aging is done with a modicum of oak to complex the flavors but not 
diminish the distinctive varietal character. Blending with a bit of Syrah helps notch 
up color and structure in complementary manner.

TOM MYERS, Winemaker


