
 
 

 A SONOMA COUNTY WINERY 
 
 
2007 Zinfandel 
Russian River Valley – Cobblestone Vineyard 
 
The 2007 Russian River Valley Zinfandel – Cobblestone Vineyards continues 
Taft Street’s tradition of producing appealing Old Vine Zinfandels.  The wine 
shows great finesse as the berry and spice components are especially 
integrated. 
 
Vilification 
The grapes for this wine were fermented on skin with extended maceration of 
over two weeks.  The wine was drained and pressed to a combination of French 
and American oak barrels, where complete malolactic fermentation took 
place.  After 14 months oak aging the wine was bottled. 
 
 

 
• VARIETAL COMPOSITION: 100% 

ZINFANDEL 
• HARVEST DATE: OCT 15,  06 
• BOTTLING DATE: DEC 12, 08 
• BARRELS: 50% NEW OAK 
•                         (FRENCH, AMERICAN,    
                                  HUNGARIAN) 
                                 30% ONE YEAR 
                                 20% NEUTRAL 
• TOTAL CASES MADE: 1294 
• ALCOHOL: 15.5% 
• RESIDUAL SUGAR: 

0.03G/100ML 
• TOTAL ACID AT HARVEST: .58 

G/100ML 
• PH AT HARVEST: 3.69 

 

 

Vineyard Location 
The grapes for this wine were selected from the 100+ year old cobblestone 
Vineyard in the Russian River Valley, located on the gentle rolling hills east 
of the town of Windsor. 
 

Vintage Conditions 
The 2007 growing season started early as winter rains stopped a month or so 
earlier than usual. The summer was warm with no real heat spikes and an early 
harvest was predicted. Early rains delayed the harvest for Zinfandel and 
other varieties, but the crop came arrived in abundance and in sound condition. 
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