
Our 2023 Michael David Reserve Zinfandel is a true testament to the incredible 
quality of Zinfandel out of Lodi, California. Crafted in a full-bodied and elegant 
style, this Zinfandel brings concentrated aromas of Bing cherry, caramel and 
tobacco. Mouth �lling with tantalizing �avors of boysenberry, co�ee liqueur and 
clove, notes of dark fruit carry this wine to a long, velvety �nish.

When selecting the vineyard for Michael David Reserve Zinfandel, our 
winemaking team collectively chose the family vineyard that shined brightest. 
Sourced from Mike Phillips’ Turner Road Vineyard, this block sits in especially 
sandy soil, producing very uniform and balanced growth year after year. Picked at 
the peak of ripeness, this Reserve Zin was attentively monitored throughout 
fermentation, underwent extended maceration and was aged in premium oak 
barrels for 18 months. �is Zinfandel perfectly showcases Lodi’s heritage varietal.
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HISTORY

TASTING NOTES

Technical Data:
T.A.: 0.61g/100ml
pH: 3.60
Alc.: 15.5%
Composition:
91% Zinfandel
7% Petite Sirah
2% Teroldego
Oak Aging:
18 months - 70% American oak (10% new), 30% Neutral oak
Bottling Date:
June 30, 2025
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