
Technical

Composition: 100% Estate Grown Zinfandel

Vineyard source: Brown Estate — Westside Cru (a.k.a. Sugarloaf) Block

Appellation: Napa Valley

Barrel aging: 10 months in 30% new oak, 50/50 French/American

ABV:
pH:
TA:

15.2%
3.73
6.2 g/L

Production: 300 cases in 12 x 750ml format

Sensory

Eye: Dark garnet core. 

Nose: Wild strawberry, rose petal, grenadine, muddled Maraschino cherry, red plum skin, 
baking spice.

Palate: Silky, creamy texture with notes of blood orange zest and crushed sandalwood on a 
long, perfumed finish. Full-bodied with fine, supple tannins.

Cellar life: Drink now through 2035. 

Westside Cru is a 2.5-acre pocket of Zinfandel, the lone surviving remnant of our original Westside block. It 
begins on the other side of the creek adjacent to Rosemary’s Block and runs to the narrowest point of the 
passage beneath Sugarloaf Hill, a steep dome of earth heaved up by ancient geological forces, which presides 
over this corner of the property. Devotees of our original Westside Zinfandel will remember its delicate 
nature: wild strawberries, rose petals, grenadine, maraschino cherries, and potpourri, all carried on a juicy, 
silky, easygoing palate. We called that wine our starlet. After the 2016 bottling (final red vintage from the 
original block) and a farewell rosé in 2017, we retired those fatigued vines. The Sugarloaf leg, protected and 
still thriving, carried on. From 2023, we honor that lineage with our inaugural vintage of Westside Cru, a tiny 
single-vineyard bottling that calls back to its origins. This wine received 94 points from Robert Parker’s Wine
Advocate: 

(A NOTE ON THE SEDIMENT: This wine is throwing a hearty dose of sediment that may present as a plug of sorts in 
the bottle neck once the cork is removed. Fear not! Using a wooden spoon end or similar implement, push the sediment 
into the bottle then decant using a sieve or coffee filter, as appropriate.)
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