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2010 Calistoga “Four-Acre” Estate Zinfandel
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The Summers Estate Wines family makes their home and
work in Calistoga, running this small family-style winery.
Our lifestyle is about enjoying life: living in a small town and
being involved in community activities, growing grapes and
making premium quality wine, and relaxing when the oppor-
tunity presents itself. Favorite times are spent visiting with
family and friends, playing bocce ball and dining al fresco
among the vineyards.

Our 2010 Estate Zinfandel wine is produced from four acres of
Zinfandel grapes grown and hand-tended on our Calistoga
Estate vineyard. Ignacio Blancas, winemaker, tends the four
acres of “Old Vine” zinfandel carefully all year, and hand se-
lects only the very best grape clusters at harvest time. The

wine is made in small lots and aged in a combination of
French and American Oak barrels for 18 months. Production
is limited to 700 cases per year. Enjoy discovering the layers of
complex cherry, blackberry, and spice flavors, culminating in a
long supple finish.

Suggested Food Pairings
Spicy Foods and Sausage

Cellaring
Enjoy now or can be aged 4 to 6 years

Technical Analysis

Blend: 100% Zinfandel

Alcohol: 14.2%

Total Acidity: 6.3 g/L

pH: 3.81

Barrel Regimen: 18 months in 70% American Oak, 30%
French Oak

Cases Produced
700

Suggested Retail Price



