
Alcohol: 14.5% 

Release Date: Spring 2011

Cases Produced: 300

Winemakers: Sarah Gott and Bruce Regalia

Suggested Retail Price: $28

Winemaking Notes:  

The fruit for the 2008 Gary’s Improv Zinfandel came 

from a vineyard located on an alluvial fan near Selby 

Creek in Calistoga. We experienced early bud break 

in 2008 resulting in a busy frost season for our 

growers. The summer brought cooler temperatures 

that contributed to a long growing season. Steady 

ripening increased the quality of the grapes by 

producing small and intense berries.

The wine was aged in 80% French oak and 20% American

oak for 18 months in new and second fill barrels.

Tasting Notes:  

Aromatic blackberries, plum and chai spices greet the nose as brambly fruit characteristics commingle

with flavors of cranberries, blackberry pie and a background of spicy clove notes on the mid-palate.  

The firm tannins integrate with the fruit creating a long lingering finish.

You may know us as the people behind Clif Bar & Company. We are the makers of Clif Bar, LUNA and other

nutritious, organic products. We have always had a passion for the outdoors and great food and wine. After a long 

day of hiking or cycling, we enjoy nothing better than relaxing over a meal with family and friends enjoyed over a

great bottle of wine. After moving to the Napa Valley in 1997, this passion continued and we began making our own

wine in 2004. Now with winemakers Bruce Regalia and Sarah Gott, we are committed to making high quality,

affordable wines sourced from sustainable or organic vineyards whenever possible. Enjoy!

2008 Gary’s Improv
Napa Valley Zinfandel
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