/Zah-FAR-ah/
A twist on the word zephyr: a gentle breeze.

Los Angeles ®

OUR WINEMAKER

Jose Ramirez

While first-generation Californian José Ramirez
originally intended to study medical sciences at
UC-Davis, he found his true vocation during a
harvest internship. There he discovered that
wine offered a way to combine scientific
curiosity with artistry and agriculture. With a
vineyard-driven approach to winemaking, José
nurtures Zephara wines from bud to bottle.




made with organic grapes

CABERNET SAUVIGNON

Slow cool fermentation;
different strains of yeast
used to produce one lot
with citrus focus and the

After harvest, free run
went thru cold soak for 48
hours prior to the onset of

100% free run. multiple
lots of cool and
extended fermentation

fermentation:;
. with special yeast other more tropical fruit. | Fermentation lasted for 2
The Recipe . . . :
selection to promote Finished primary and weeks before wine was
different fruit

secondary fermentation in | moved into oak to finish

secondary fermentation.
Aged in 100% French oak
(830% new) for 5 months.

characteristics. Aged 5 | oak. Aged for 5 months in
months in stainless steel. | French (85%) & American

(15%) oak.

Vibrant grapefruit and

Crisp green apple and
fresh-cut grass, but it also

lemon curd alongside Bursts with ripe blackberry

; ; n is aromas,
surprises with a lush wave | subtle notes of toasted and COSSIS Aromias
. e . layered with hints of
. of tropical fruit like brioche. Creamy texture .
Tastes Like . . . . mocha and spice from oak
passionfruit and guava, and hints of vanilla,

crisp acidity and lively complementing the wine's Stefinig) ISTelellifg] 119 @

finish. bright acidity and elegant bodied palate .W,th velvety
. . tannins
minerality.
Goat Cheese Stuffed Carne Asada, Lamb
Flavors that Fresh Salads, Chicken . D
Dates, Greek Salad, . Vindaloo, Grilled
Flow . . Quesadilla, Jambalaya
Shrimp Ceviche

Portobellos

L1onor the wind
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