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A true third-generation family winery, Mill Creek began in 1965 when the Kreck family planted grapes in the prestigious Dry Creek Valley. Since 1974, the small, distinctive winery has limited production to only 15,000 cases to specialize in wines of consistent, spectacular quality.
________________________________________________________________________

2006 Zinfandel

DRY CREEK VALLEY

Tasting Notes:

Deep purple in color.  Plums, tobacco, and black pepper leap out the glass of this rich, complex wine. Flavors of berry tart, licorice, and black pepper combine with a full, concentrated mouth feel giving way to chewy tannins and a long, full finish.
Food Pairings:

Pan seared duck with a cassis demi-glace, or reduced blackberry sauce. Almond or apple wood rotisserie chicken. Mesquite grilled, cured pork chops.

Cellar Notes:

The grapes for the 2006 Dry Creek Zinfandel were grown on the eastern bench of the Valley, and in the southwest hills off Mill Creek Road. Red soils and minimal irrigation contribute to the impressive body of this wine. The must was fermented in small open-top fermenters and lasted for 6 days. After being pressed off the skins and seeds, the new wine was barreled down in French and American Oak (33% new) for 16 months. 

Statistics:

Appellation: 



Dry Creek Valley

Harvest Date: 



September 14th, 22nd, 2006

Sugar at Harvest: 


24.8( Brix

Blend: 




100% Zinfandel

Production: 



Open Top Fermentation, 16 Months Barrel Aging


Alcohol: 



14.5%

Yeast:




Pasteur Red

Titratable Acidity: 


5.8 g/L

pH at Bottling: 


3.77

Cases Produced: 


550

Bottle Date: 



June 11th, 2008

Release Date:



December, 2008

Suggested Retail Price: 

$32
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