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: Zinfandel, Syrah, Merlof,
' House-of-Reds Blend,

Late Harvest and
Zinfandel Port

Gianni is passionate about big
red wines, so he only planted
what he liked and expected to
do well on his land. That was
the reason for growing only
three varietals, and by focusing
on producing the highest qual-
ity fruit concenfration through
his farming practices. His
philosophy is “I would rather
make a handful of quality
wines, than making too many
varietals and be known for only
one, if that”. From growing
100% our own fruit, to the
processing, production and
bottling, it is all done onsite and under our
full quality control.

The wines are 100% oak barrel aged for
up to twenty-four months, and sometime
even longer, until Gianni feels it is ready for
release. He also does not believe in filter-

ing his wines so you can truly taste the & =

essence of his grapes.
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