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2021 Valsecchi Vineyard
Carneros District Sonoma Valley Zinfandel

This vineyard is one of Biale’s little gems - a beautiful Zinfandel from a small, inconspicuous site just outside the
town of Sonoma, off Napa Road. Technically this vineyard lies just within the northern boundary of the Carneros
Appellation which makes it very rare indeed — one of only a few Zinfandels and certainly the oldest existing
vineyard within this AVA (American Viticultural Appellation).

Carneros (meaning “rams” in Spanish), lying close to San Pablo Bay, has a particularly cool, breezy and foggy
maritime climate with soils that were formed millennia ago when it once was submerged by an inland sea.
Occasionally, fossilized sea shells can be found among the rocks and soils of Carneros vineyards. Easy access for
barges and boats and excellent agricultural conditions made Carneros a prime source for all types of produce and
meats that were supplied to eatly San Francisco — grapes being among the most in demand.

The Valsecchi Vineyard is named for John Valsecchi, who after a life of dairy work, retired to farm the old
Zinfandel vineyard near Sonoma he had purchased that was planted around 1900. Under the proud and loving care
of Valsecchi’s grandson, Ron Mick, the vineyard has survived with its ton or two of grapes going to Biale since
1995. Hidden behind a farmhouse, you would never notice this patch of twisting and weathered old vines. Now -
Valsecchi in the glass -you would sit up and take notice!

Vintage Notes: The growing season saw rain in January and February then almost no notable precipitation for the
rest of the season. This provided an ideal environment for grapes to flower, bloom and set in early spring. Budbreak
was early in April followed by flowering and bloom in May. The summer saw early and even ripening with no
concerning heat spikes. Everything tended eatly thanks to the calm spring with veraison appearing in early July. Due
in part to the drought, yields were naturally lower, resulting in less dropping of fruit in the vineyards. It was one of
the earliest starts to harvest on record. Harvest kicked off with clear skies and almost no weather events to worry
winemakers. This allowed the grapes to hang as long as winemakers wanted to achieve optimal ripening and taste.

Harvest Dates: September 15"

Winemaking: Our winemaking begins in the vineyard with meticulous attention to detail and close monitoring by
Bob Biale and winemaker David Natali. Fruit is hand-harvested, sorted in the field, and sorted again at the winery.
Destemmed, the grapes are then fermented in open top tanks with punch downs gently carried out two to three

times per day. Pressed, the wine undergoes malolactic fermentation in 100% French, once used, oak barrels. Aged
for 10 months in barrel.

Alcohol: 14.7%
Winemaker’s Tasting Notes: Lending to its proximity to the foggy San Pablo Bay, this wine is lively example of
Zinfandel. Exuberant notes of red plum, boysenberty, red currants, and violets on the nose. Mouthwatering acidity

on the palate with generous notes of pomegranate, raspberry, cedar, grapefruit zest and slate.

Only 38 cases produced.
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