
Koi Zen Cellars 
“uncork, Sip Back and Relax” 

2019 

 Petit Verdot 
Lodi CA 

 
WINEMAKER 

Darius Miller 

Harvest Dates 
October 15, 2019 

Quantity 
8,000# 

Vineyard 
Jessie’s Grove 

Average Brix 
26.2 

pH / TA 
3.83 pH / 5.5 g/L 

Alcohol 
15.6% 

Cooperage 
100% French Oak (neut) 

Barrels Produced 
11 

Cases Bottled 
120 

Released 
April 2023 

Retail Price 
$40 

Vineyard: 
For the last 5 years, koi Zen Cellars 
has been sourcing our Petit Verdot 
from this wonderful vineyard in 
Lodi. The topology is flat allowing 
the fruit to ripen evenly and the 
vineyard consistently produces high 

quality rich ripe fruit. The 2019 vintage was very clean with 
almost zero MOG (material other than grape) and minimal 
intervention was required upon receipt.  
 

Production: 
The fruit arrived in a refrigerated truck after having been cold 
stored for 48 hours after hand picking. The fruit was received at 
48® F (8® C) and took days to warm up before yeast was added. The 
fermentation was very slow and stalled at 5® Brix after 14 days of 
fermentation. Nutrients and Yeast hulls were added and the 
fermentation finished to completely dry after an additional 8 
days. We extended the maceration for an additional 7 days prior 
to pressing to smooth out the tannins and increase the flavor 
complexity. 

 

Tasting Notes: 
While most of the world uses Petite Verdot strictly as a 
blending grape, we embrace the unique structure of this 
intriguing varietal. The palate starts off dusty and dry with 
notes of violet, black plum, black cherry, and a touch of 
green. The wine is balanced, approachable and complex. 
Known for its dark inky color and silky finish, this wine is 
sure to be a hit at the next gathering or Tuesday night. 


