SERVER CARD

2019 Z Cuvee

SAY THIS

Thisis Kristin Bryden's Santa Ynez Z Cuvee. Mourvedre-led
Rhone blend from the first Syrah house in the county. Wine
Enthusiast 94, Editors Choice. Pour it with rosemary lamb or
dry-rubribs.

WHY IT MATTERS

Kristin has run this cellar since 2016. Kristin Bryden grew up in
Redding, took a Food Science degree at Cal Poly San Luis Obispo,
and fell into harvest work at Wild Horse with no plan to make wine.
Lockwood Vineyard in Monterey County taught her estate
programs. She joined Zaca Mesa as assistant winemaker in 2011
and became head winemaker in 2016. She still farms and ferments

PAIR WITH
* Rosemary rack of lamb or loin chops

« Dry-rub pork ribs with thyme and sage

* Smoked Gouda, or lentil stew with smoked paprika

Serve around 60 to 64 F in a Rhone stem. Taste on opening. Twenty
minutes in the glass is enough. A long decant is not required.



