
S t.  F r a n c i s  W i n e r y & V i n e y a r d s

    R E S E RV E  Z I N F A N D E L

P a g a n i  V i n e y a r d S O N O M A  VA L L E Y

HAR VEST October 

AG ING Twelve to Fifteen months

STORAGE New American Oak

BOT TL ING May 

ALCOHOL . % by volume

RECOMMENDAT ION  Years

Planted over a hundred years ago by Felice Pagani, the 

legendary Pagani Vineyard produces as little as one or two tons per acre

of intensely flavored clusters that ripen at unusually high sugar levels.The 

occasional Alicante Bouschet vines dotted among the Zinfandel contribute to

a deep purple blend rich with jammy fruit. For the  vintage, we hand-

picked the grapes in October and crushed them into stainless steel tanks.

Fermented over twelve to eighteen days, the wine was then racked into new

American oak barrels and aged for twelve to fifteen months. Bottled without

fining, it was held another four to eight months before release.This is a bold

wine with dark hints of licorice, chocolate, pepper, and black plum.
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    R E S E RV E  Z I N F A N D E L

P a g a n i  V i n e y a r d S O N O M A  VA L L E Y

A luscious and deep flavored Zinfandel with wonderful concentrated

fruit flavors. Pairs with Italian food from gourmet pizza

to osso buco.Also, a great match with chocolate.

s u g g e s t e d  f o o d  p a i r i n g s

meat

Braised Lamb Shanks

Grilled Steaks Drizzled with Extra Virgin Olive Oil

and Aged Balsamic Vinegar

Osso Buco

pasta

Lasagna Dishes with a Tomato Sauce-Especially Puttanesca!

cheese

Hard Cheeses

Aged Goat Cheese

Lighter Blue-Veined Cheese

for  fur ther  r ec i p e  sugges t i ons

p l e a s e  v i s i t  our  webs i t e  a t  www . s t fr anc i sw i n e . com


