
This gorgeous Zinfandel hails from the incredible Black Sears Vineyard, found—quite literally 
if you’ve got a good arm—a stone’s throw from our estate vineyard gate at the top of Howell 
Mountain. This biodynamic, dry-farmed vineyard’s head-trained vines were planted in the mid 
1970s, and they continue to mark time and the change of seasons at the top of Howell Mountain.

For thin-skinned varieties such as Zinfandel, having a home in the mountains means that there 
can be as much fruit on the ground at any given time as there is on the gnarled vines. Conducting 
thinning passes in the vineyard is the key to quality. Removing bunches that are well ahead or 
well behind the desired ripening curve makes for more uniform wines, and 2023 provided plenty 
of work for the vineyard crews. Sunburn, frost, powdery mildew, bears, birds, wild turkeys, and 
wasps each take a toll on the ultimate yield for these delicate bunches.

2023 | HOWELL MOUNTAIN  
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With all of the pains taken growing Zinfandel at 2400’ at the top of Howell 
Mountain, there is a just reward. In a cool season, Howell Mountain 
Zinfandel shines. In 2023, when Cabernet Sauvignon struggled to ripen, 
Zinfandel was truly in its happy place. Ground white pepper, sweet dried 
herbs, lavender, anise, and wild blackberry fruit pour from the glass.

V I N E Y A R D
•	 Black Sears Vineyard has “King of the Mountain” 

bragging rights—topping out at 2400 feet, making it 
officially the highest vineyard on the mountain. 

•	 For 25 years, winemakers have clamored for the 
Zinfandel grown here.

•	 Black Sears is both biodynamic and organic, the site 
is dry farmed and the vines pruned in the old world 
style with no trellising.

•	 Zinfandel thrives in the mountain’s well-drained, rocky 
volcanic soils and moderate climate.

V I N T A G E  N O T E S
•	 2023 was a slow-ripening, cool vintage with long 

hang time and extended skin contact post harvest. 
•	 The primary challenge for the vineyard team was 

to encourage the fruit to optimal ripeness after a 
cold start to the growing season, followed by a cool 
summer. 

•	 Farming organically is always a challenge in cool 
damp years, so attention to detail was crucial to 
keep any mildew from attacking the small clusters.

blend 100% Zinfandel
harvest dates 10/6/2023
ph 3.80  
ta 6.0g/L  
alcohol 14.8%
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barrel aging 18 mo. in 
French oak; 40% new
bottling date  May 2025
cases produced 242
price  CA SRP $86.00
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