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This is something of a golden era for Zinfandel. Old vines and historic sites that were long 
overlooked and nearly forgotten over decades are enjoying new repute among sommeliers 
and wine-lovers as our peer group of devout Zinfandel winemakers work to take Zinfandel 
to new heights. We know that Zinfandel, when treated expertly on proven historic sites, 
produces red wines that hold their own among the world’s more famous European 
varieties. (We do know now that Zinfandel is an ancient grape whose origin was along the 
Adriatic coast and goes back centuries in Central Europe.) And let’s say it: Zinfandel simply 
provides more smiles per bottle than any other red wine. Period. 

 

One of the oldest and grandest Zinfandel vineyards of them all is situated in the heart of Sonoma Valley. It traces 
back to the Civil War era, was replanted in the 1880s under the ownership of Senator George Hearst, and came 
under its new ownership in the 2000s. Father and son, Joel Peterson and Morgan Twain-Peterson, took over what 
had been known as the Madrone Ranch, renamed it Bedrock, and began the long process of carefully restoring it to 
its former health and glory. Several top Zinfandel winemakers were invited to share fruit from the various blocks on 
this sizeable ranch that includes not only old Zinfandel vines, but Carignan, Alicante, Petite Sirah, Mataro, and 
various other nearly forgotten varieties that the old winemakers loved to plant together in a field blending system 
called “mixed blacks.” Our Bedrock Zinfandel comes from a select block of 1880s vines that still kick out some 
delicious grapes.  

Vintage Notes: The rainy season started off hopefully with several storms bringing much needed precipitation at 
the end of 2021. Dry conditions, however, returned in January with minimal rainfall through budbreak in mid-
March. Cooler, breezy days during flowering in May caused minor shatter in some early flowering blocks, naturally 
limiting yield. In June a well-timed ½ inch of rain provided the vines with a much-needed drink. Idyllic growing and 
ripening conditions persisted through the summer. Moderate heat in the middle of August jump started an early 
harvest. Picking accelerated ahead of a five-day heat spike that began the first week of September, nearly driving 
harvest to completion. Harvest at Biale concluded exactly a month after it began, just before an early autumn rain. 
Concentrated and dense with delicate acidity, the 2022 vintage delivered stunning quality across the board. 

Harvest Dates: September 2nd     

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 30% was 
new. Aged for a total of 10 months in barrel. 

Alcohol: 14.4% 

Winemaker’s Tasting Notes: Aromatics of plum, lavender, bramble fruits, and thyme on the nose. Generous and 
expansive on the palate with notes of cherry, white pepper, and cedar, along with subtle hints of rose petals. Finely 
tuned tannins provide a structured, yet elegant finish. 

Only 100 cases produced. 
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