
The Story: 

Flat Creek Estate Zinfandel 2014 

Some might remember our first Zinfandel back in 2003, bottled  
under it’s Italian name, Primitivo.  It was a lovely wine, and our 
hearts broke when it was discovered that we would later lose the 
vines to Leaf Roll.  Fast forward to 2014, and we have found friends 
in the High Plains growing exceptional Zinfandel.  We hope you’ll 
enjoy this Zinfandel and reminisce about old days!   

The Tasting Notes: 

Typical of Zinfandel, this light-bodied wine exhibits bright acidity, 
ripe cranberry and strawberry aromas.  Flavors of holly and clove 
develop over time.  Enjoy this wine with Texas Bar-B-Que and  
holiday deep-fried turkey! 

Harvest & Winemaking Data: 
Winemaker:  Tim Drake 
Harvested:  9/18/2014 
 
Brix at Harvest: 22  
pH:  3.82  
Yeast:  Feral 
Fermentation:  5 Day Cold Soak Followed by 12 Day Fermentation  
Fermentation Temp:  82°F   
Aging:  18 Months Sur Lie Aged in 40% New Hungarian Oak Barrels  
 
Bottled:  240 Cases Bottled 6/21/2016 
Cellar:  Enjoy 2016 Through 2020 
 
Alcohol:  12.8% 
pH:  3.89 
TA:  6.2 g/L 
Residual Sugar:  0.0%   

Flat Creek Estate ~ 24912 Singleton Bend East ~ Marble Falls, TX 78654 

wines@flatcreekestate.com ~ www.flatcreekestate.com ~ 512-267-6310 

Wine Composition: 
90% Zinfandel (Diamante Doble Vineyards, Texas High Plains AVA) 
10% Tempranillo (Lost Draw Vineyards, Texas High Plains AVA) 
 


