
Koi Zen Cellars 
“uncork, Sip Back and Relax” 

2019 

 Petite Sirah 
Lodi CA 

 
WINEMAKER 

Darius Miller 

Harvest Dates 
October 15, 2019 

Quantity 
8,000# 

Vineyard 
Jessie’s Grove 

Average Brix 
28.3 

pH / TA 
3.8 pH / 5.0 g/L 

Adj 3.7 pH / 6 G/L 

Alcohol 
16.7% (15.5% Adjusted) 

Cooperage 
100% French Oak (neut) 

Barrels Produced 
11 

Cases Bottled 
120 

Released 
April 2023 

Retail Price 
$38 

Vineyard: 
This fruit was harvested 
out of Jessie’s Grove in Lodi. 
We have been sourcing 
fruit from this vineyard 
for the last 5 years and it 
has always been 
exceptional quality. The 
fruit was hand harvested 
and cold stabilized prior 

to shipping to Koi Zen Cellars in a refrigerated trucks under a 
cover of dry ice to reduce oxidation on the long trip. 
 

Production: 
The fruit arrived slightly high in sugar and was deemed to be 
unfermentable without additional hydration. This was done 
with acidulated water to reduce the sugar and increase the 
acidity. After the addition of ft-Rouge sacrificial tannins and 
after 24 hours, yeast was added when the temperature of the 
fruit rose above 65°F. The fermentation was smooth and 
consistent for a total of 12 days. We continued the maceration 
after fermentation had achieved -1.5® Brix (below 0 is considered 
dry) for an additional 5 days to continue extraction. 

 

Tasting Notes: 
 
Not to be confused with its’ distant cousin Syrah, Petite Sirah is 
complex dark full-bodied wine which has small berries 
concentrating the flavors and increasing the tannins. It’s 
filled with Hints of smoke, leather and chocolate covered 
blueberries. The savory notes of sage blend with hints of oak, 
vanilla, and coconut. Enjoy a glass with a good book or go wild 
and serve slightly chilled on a warm evening. Serve with grilled, 
smoked, or braised meats and root vegetables. 


