
Changala Winery

1999 Zinfandel

Paso Robles

The grapes for our Zinfandel come from a young dry farmed vineyard  

east of Paso Robles. The grapes were fermented in a small tank of optimum 

configuration and fermentation temperatures were closely controlled. The 

wine finished fermentation in small American oak barrels, where it aged 

for 15 months. The wine is unfined and unfiltered. The result is a wine  that 

has a dark, rich berry flavor.

Harvested at 25 brix on September 29,1999.

TA 0.60                   Ph 3.60 Alcohol 14.5
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