
Estate-grown Sangiovese is blended with 11% Spanish Creek Zinfandel and 2% estate
Mourvèdre, then aged for 14 months in small French oak barrels (15% new, 85% neutral) to
enhance complexity and balance.

The nose reveals sweet cherry, ripe plum, cracked pepper, and subtle vanilla. On the
palate, flavors of raspberry, cherry, and pomegranate are layered with orange zest and
rhubarb. Notes of vanilla and spice add depth, while silky tannins and bright acidity
create harmony. The long finish leaves impressions of berries, spice, and oak.

Food Pairings: Try vegetable beef barley soup, Italian sausage and tortellini soup, or
Italian sausage stuffed zucchini. Explore our extensive collection of recipes at
ironhubwines.com/recipes.

Winemaker’s Notes: Our estate Sangiovese vineyard block yields smooth textures from
its southwestern slope.

Alcohol | pH
14.9% | 3.73

 Composition 
11% Spanish Creek Zinfandel and 

2% Mourvèdre

Vineyard
Iron Hub 

Barrels
14 months in small French oak barrels

15% new oak, 85% neutral oak

Appellation
Amador County 
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