BALLARD LANE

2018 CENTRAL COAST

ALCOHOL | 14.4%

pH | 3.48

TA |  6.18¢/L
WINEMAKER | John Crandall
GRAPES

80% Zinfandel, 15% Lagrein, 5% Mourvedre

HARVEST
Night picked at 26.4°Brix

FERMENTATION
D254 & UV43 yeast

AGING
Aged 10 months on American Oak
100% Malolactic fermentation

AROMATICS

Bright, cherry, raspberry aroma with
admirable fruit purity, toasty French oak
notes, and a brambly, dusty complexity.

PALATE
Extraordinary fruit, balanced, dense, fruity,
juicy and very easy to drink. This wine will

age gracefully for up to a decade.

FOOD PAIRING
Whatever’s for dinner! Pulled Pork, Mac &
Cheese, Burgers, Pasta, Pizza, Mixed Grill.

Light enough for Salmon, dense enough for
a Fillet.
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Nutritional Info. Available Upon Request www.BallardLane.com




