
“Rory Williams reports that dry 
farming through the third drought 
year in a row held yields down  
by 20 percent. The Frog’s Leap 

team encouraged freshness in the wine by  
cold-soaking Petite Sirah and adding it to the  
fermenting Zinfandel; they also aged most of  
the lot in concrete. It’s clean and direct, with 
firm, blue-black fruit that lasts long past each sip.”

— Reviewed by Joshua Greene— Reviewed by Joshua Greene
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