ZINEFEANDEL

2024 Hunted Lodi Zinfandel

Region: Lodi, California
Varietal: Zinfandel
Vintage: 2024

Winemaker’s Notes

The 2024 Hunted Zinfandel embodies the intensity
and raw character that has made Lodi a benchmark
for the varietal. Harvested from old-vine blocks rooted
deep in sandy loam soils, this wine reflects both the
richness of the region’s climate and the precision of
small-lot winemaking. Grapes were hand-picked at
peak ripeness, then fermented in temperature-
controlled stainless steel before being aged in a mix of
American and French oak barrels to enhance texture
and complexity.

Tasting Profile

e Aromas: Ripe blackberry, black cherry, and
raspberry preserve, accented by subtle notes of
vanilla bean, cracked pepper, and cedar.

o Palate: Full-bodied and fruit-driven, with layers of
dark plum, cocoa powder, and baking spice. The
mouthfeel is broad and velvety, supported by fine
tannins and a balanced thread of acidity that carries
the wine through to a long, lingering finish.

o Structure: Bold yet approachable, with a smooth
texture that makes it versatile and inviting.

Vintage Character

The 2024 growing season in Lodi was marked by
warm days and cool nights, allowing grapes to ripen
fully while maintaining acidity. This balance delivers a
Zinfandel that is both powerful and structured,
highlighting the unique expression of the appellation.

Brand Story

Hunted is a celebration of bold flavors and untamed
spirit. Just as every great hunt demands patience,
instinct, and precision, this Zinfandel reflects the
pursuit of character in the vineyard and in the cellar.
The result is a wine that refuses to be ordinary, it’s
crafted for those who chase adventure in every glass.



