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RIDGE2019
EAST BENCH
ZINFANDEL
DRY CREEK VALLEY
Ridge has made the East Bench as a single vineyard
since 2006, one of the few Ridge Zinfandels that is
100% Zinfandel. The vineyard sits high atop the bench
land that overlooks Dry Creek Valley from the east.

14.5 %
ABV
100% Zinfandel (Organically grown)

FORMAT

IB per case

12 x 75cl

£279.00

Total rainfall was plentiful and summer was mild,
resulting in excellent quality and quantity when the
grapes were hand-harvested between 10 and 26
September. The grapes were crushed and fermentation
proceeded with natural yeast. After seven days of daily
pump-overs, the must was pressed off. The wine was
aged for 12 months in air-dried American oak barrels,
with 20% new wood.

Favourable spring weather created ideal conditions
for a full crop. To maximise colour and flavour, the
fermenting grapes were macerated for a week on
average. After assembling seven of the eight parcels,
the finished wine displays classic peppery, red fruit
typical of Dry Creek. Enjoyable upon release, this pure
Zinfandel will develop over the next seven years.

RIDGE2019
LYTTON SPRINGS
DRY CREEK VALLEY
In 1972, Ridge made its first Lytton Springs from vines
planted on the eastern half of the vineyard at the turn
of the century. Both the eastern and western portions
of the vineyard were purchased in the early 1990s.
The vineyard is planted to Zinfandel and its principal
complementary varieties.

14.5 %
ABV
73%

Zinfandel

16%

Petite Sirah

9%

Carignane

2%

Mataro

FORMAT

IB per case

12 x 37.5cl

£207.00

12 x 75cl

£366.00

6 x 150cl

£384.00

1 x 300cl

£147.50

Total rainfall was plentiful and summer was mild,
resulting in excellent quality and quantity when the
grapes were hand-harvested between 10 September and
14 October. The grapes were crushed and fermentation
proceeded with natural yeast. After eleven days, the
must was pressed off. The wine was aged for 14 months
in air-dried American oak barrels, with 15% new wood.

Moderate summer temperatures allowed for slow
ripening. Pickers waited until mid-September to
ensure all the varieties were ready. Twenty-four blocks
were blended, including two pure Petite Sirah blocks,
to add structure to the abundant Zinfandel fruit.
Enjoyable young, this outstanding wine will gain in
complexity over ten to fifteen years.

RIDGE2019
GEYSERVILLE
ALEXANDER VALLEY
This is Ridge’s 54th consecutive vintage of Geyserville.
The grapes are grown in three adjoining vineyards on
a single soil type, deposited by an ancient washout of
the Russian River that carried river stone and gravel. It
is approximately one-and-a-quarter miles long and a
half-mile wide.

14.5 %
ABV
71%

Zinfandel

19%

Carignane

7%

Petite Sirah

3%

Alicante Bouschet

FORMAT

IB per case

12 x 37.5cl

£207.00

12 x 75cl

£366.00

6 x 150cl

£384.00

1 x 300cl

£147.50

Total rainfall was plentiful and summer was mild,
resulting in excellent quality and quantity when the
grapes were hand-harvested between 16 September and
8 October. The grapes were crushed and fermentation
proceeded with natural yeast. After six days of daily
pump-overs, the must was pressed off. The wine was
aged for 12 months in air-dried American oak barrels,
with 22% new wood.

This year’s long, wet winter, and a mild summer,
delayed harvest by two weeks. Of the forty-three
fermented lots, thirty-two were chosen for their
superb Geyserville character and blending synergy.
Enjoyable now, this excellent wine will develop more
complexity over the next fifteen years.

RIDGE2018
LYTTON ESTATE
PETITE SIRAH
DRY CREEK VALLEY
The oldest Petite Sirah vines at Lytton Estate were
planted in 1901 and the youngest in 2008. In 2002,
portions of the Petite Sirah began to be bottled as a
separate wine for a limited release; the wine became
part of the core range in 2009.

13 .5 %
ABV
97%
3%

Petite Sirah
Zinfandel

FORMAT

IB per case

12 x 75cl

£336.00

Rains in April and May helped the vines get through
the summer. An early September heatwave caused
picking to accelerate; the Petite Sirah was handharvested between 14 and 28 September. Whole-berry
fermentation proceeded with natural yeast. After eight
days of daily pump-overs, the must was pressed off. The
wine was aged for 15 months in air-dried American oak
barrels, with 15% new wood.

The majority of the fruit comes from the clay-rich soils
at Lytton West. Here, Petite Sirah thrives, producing
small-berried clusters with intense colour. All of the
grapes were destemmed but left to ferment as whole
berries to manage tannins and enhance fruit. This fullbodied wine will age nicely over the next fifteen years.

RIDGE2018
ESTATE
CABERNET
SAUVIGNON
SANTA CRUZ MOUNTAINS
M O N T E B E L L O V I N E YA R D

14.0 %
ABV
78%

Cabernet Sauvignon

21%

Merlot

1%

P e t i t Ve r d o t

FORMAT

IB per case

12 x 37.5cl

£300.00

12 x 75cl

£549.00

6 x 150cl

£585.00

In 1886 the first blocks of the Monte Bello vineyard
were planted and construction on the winery begun.
The first vintage was the 1892. In the early 1940s, the
last of the old vineyard was abandoned; in the late
forties a few blocks were replanted. Those Cabernet
vines—now over sixty-five years old—produced the first
Ridge Monte Bello (1962) and subsequent vintages
until 1974. By then other abandoned blocks had been
replanted and their fruit considered for use in the Monte
Bello. A number of those consistently produced a
more accessible wine that developed its full complexity
earlier and these were combined as the “Santa Cruz
Mountains”. With the 2008 vintage the name of this
stylistically distinct wine became the Ridge Estate
Cabernet Sauvignon, stressing the principal variety and
the Monte Bello estate vineyard as its source.
Winter rains were late to arrive, delivering a season’s
worth of rainfall in March. Spring remained cold with

heavier than usual fog, slowing the progress for a
harvest that took place between 18 September and 17
October. The grapes were destemmed, and whole-berry
fermentation proceeded with natural yeast. After nine
days’ maceration, the must was pressed off. Malolactic
began in tank, and continued in barrel during ten weeks
on lees. The wine was then aged for 18 months in airdried American oak barrels, with 58% new wood.
Though winter was mild and dry, spring storms
delivered enough rain for the vines to thrive. Summer
fog and cold nights slowed ripening while intensifying
flavours and acidity. Whole berries were fermented
in small tanks with limited pump-overs resulting in
softer tannins. Once pressed, each lot was kept in
separate barrels until assemblage. Eighteen months’
time in oak has produced a sensuous wine with great
appeal. It will be most enjoyable over the next twelve
to eighteen years.

RIDGE2019
ESTATE
CHARDONNAY
SANTA CRUZ MOUNTAINS
M O N T E B E L L O V I N E YA R D

Ridge produced its first Chardonnay in 1962 from fullymature vines planted in the late 1940s on the Monte
Bello estate vineyard. Several great vintages showed that
the cool climate and fractured limestone sub-soils were
well suited to the variety. By 1985, the old vines were
producing less then a half-ton per acre and were taken
out. The younger vines, planted in the ‘70s, provide the
majority of grapes today. Initially these newer plantings
were on the “lower” vineyard—not yet farmed as part
of the Monte Bello estate—so the wine was called
“Santa Cruz Mountains”. Since 2009 the wine has been
designated Ridge Estate Chardonnay.

14.0 %
ABV
100% Chardonnay

FORMAT

IB per case

12 x 75cl

504.00

Total rainfall was plentiful and summer was warm, resulting
in excellent quality and quantity when the grapes were
hand-harvested between 21 September and 8 October.

The grapes were whole-cluster pressed and barrelfermented with natural yeast, in 87% air-dried American
oak and 13% French oak barrels, with 15% new wood.
After blending in July 2020, the wine was returned for
further settling in a mixture of older barrels and stainless
steel tanks.
Cold spring weather delayed bud-break and bloom.
Summer fogs further slowed ripening. Each parcel’s
juice fermented in separate barrels. Showing appealing
fruit, the resulting blend will be most enjoyable over
the next seven years.

RIDGE2018
MONTE BELLO
CHARDONNAY
SANTA CRUZ MOUNTAINS
M O N T E B E L L O V I N E YA R D

14.0 %
ABV
100% Chardonnay

FORMAT

IB per case

12 x 75cl

£792.00

In the late 1940s, William Short, retired theologian and
then-owner of the Ridge Torre vineyard, planted several
acres of Chardonnay, which provided the 1962 estate
Monte Bello Chardonnay for the Ridge partners’ first
vintage. From 1962 to 1984, four to eight barrels of
Chardonnay were produced each year under the Monte
Bello designation. By 1985, younger, replanted vines
had begun to supplant the older vines, whose yields had
dropped to a quarter-ton per acre and the designation
was changed to Santa Cruz Mountains. By 1999, the
young vines had matured, and it became possible to
select, in most years, several exceptional parcels for a
Monte Bello Chardonnay, a practice that continues to
this day.
Winter rains were late to arrive, delivering a season’s
worth of rainfall in March. Spring remained cold with
heavier than usual fog, slowing the progress for a
harvest that took place between 15 and 26 September.

The grapes were whole-cluster pressed and barrelfermented with natural yeast, in 90% air-dried American
oak and 10% French oak barrels, with 15% new wood.
The wine was aged for twenty months in barrel, and
bottled unfiltered.
This mild growing season was short on rainfall.
Summer fog slowed vine growth, delaying harvest
until late September. Whole-cluster pressed, the
resulting juice from the twelve vineyard parcels
fermented in separate barrels. Tasting at the tenth
month, we assembled the barrels that showed
distinctive Monte Bello vineyard character. It achieved
brilliant clarity through natural settling. This excellent
vintage will be enjoyable over the next fifteen years.

2021OFFER
TERMS &
CONDITIONS
1 T
 his pre-shipment offer ends on 28th February
2021, or earlier if stocks are exhausted; the
advertised prices are valid only for orders
received before close of business on that date.
2 The wines will be shipped in July.
3 P
 rices quoted are per bottle under bond, i.e.
exclusive of duty and VAT. Customers wishing
to have their order delivered to non-bonded
premises should notify us when placing their
order, and will be invoiced for duty and VAT
accordingly.
 ll wines are offered on an allocation basis only.
4 A
We will do our best to accommodate requests
for additional stock.
5 All orders are deemed to be accepted only
upon written confirmation. Customers’ usual
credit terms apply from the date of invoice.

Units 4 & 5,
15 Borrowmeadow Road,
Stirling FK7 7FB
Tel: 01786 469 624
To apply for your allocation please contact:
shane@woodwinters.com
rodney@woodwinters.com
woodwinters.com

