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2021 Varozza Vineyard 

St. Helena Appellation Zinfandel 
THE REAL DEAL 

We tend to forget these days that Napa Valley was founded not by faceless consortiums or companies, but by 
families. Hard-working farming families that plowed and grinded out a life, season by season, raising crops by which 
they made their livings, paid their bills and raised their children. According to Napa Valley Vintners, Napa Valley, 
which grows only 4% of California wine, is surprisingly still 95% family-owned. There still remain a small number 
of those families that are Napa Valley originals. The Varozzas are one of those. 

Jack and Diana Varozza run the same ranch that goes back to Napa’s earliest days in the 1800s and has been in their 
family for over a century – Jack being the grandson of Joseph Varozza and son of Harold Varozza who worked the 
ranch over their lifetimes. 

At the northern edge of their 40 acres in St. Helena bordering York Creek is a patch of classic head-trained 
Zinfandel vines that, heading south, connects to a younger block of trellised vines. Jack farms it all himself and Biale 
is the glad recipient of their prime fruit. What delicious Zinfandel they make! 

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 early 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 10th and 15th 

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 oak barrels, of which 25% is 
new. Aged for 10 months in barrel.  

Alcohol: 14.9% 

Winemaker’s Tasting Notes: Notes of black cherry and raspberry along with hints of dried herbs greet you on 
the nose. The generous palate shows elements of warm baking spice, toffee, and plums leading into a long finish 
framed by supple and elegant tannins. 

Only 400 cases produced. 


