
2023 PRIMITIVO 
Estate grown at Delfino Farms. 
These grapes were picked at 23.5 

brix to promote synchronized 
ripening. Bin fermented and aged 
in 30% new French oak barrels. 
Unfined and unfiltered. 

Light ruby in color. On the nose, 
blueberry pie, clove, and Sierra 
spice aromas shine through. The 
palate follows suit with cedar, 
chocolate, and cooked blueberries.  

Medium body with smooth tannins.

VINEYARD: DELFINO FARMS 

VINEYARD ELEVATION: 2750 FT 

SOIL: MUSICK, VERY ROCKY, SANDY LOAM 

WITH GRANITIC PARENT MATERIAL 

CLONES: 03 

CELLAR AGING: BARREL AGED 10 MONTHS 

IS 30% NEW FRENCH OAK 

ALC. %: 14.2 

BRIX: 23.5 

HARVEST DATE: 10/19/23 

BOTTLE DATE: 08/26/24 

CASES PRODUCED: 238 

RETAIL PRICE: $42 

OPTIMAL DRINKING WINDOW: 2025 

THROUGH 2032 
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