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Tasting Notes
This classic Sangiovese offers rustic aromas layered 
with mineral notes and toasty oak. Spicy subdued fruit 
intertwines with an earthy and mineral essence, adding 
a layer of interest to the wine. Hints of mocha, leather 
and cranberry mingle with gentle oak notes.

The chewy tannins, nice acidity and medium body 
make this an ideal wine to pair with meals or hearty 
appetizers. Try it with heirloom tomato bruschetta, 
baba ganoush with pita bread, arugula pesto over fresh 
fettuccine, or a wild game roast.

Fred's (Peterson) Vintaged View
This 100% Sangiovese was produced from fruit grown 
at Teldeschi Vineyards, a renowned vineyard in Dry 
Creek Valley, which is next door to our winery on the 
Dry Creek bench.

In the early 1990’s, lifelong grapegrower and friend Ray 
Teldeschi got Sangiovese budwood from me off Norton 
Ranch, and planted it on his “Home Ranch.” This 
vineyard’s southwest exposure and excellent drainage 
helps the finicky Sangiovese vines fully ripen the grapes 
every year.

The 2008 vintage was one of many warm days late 
in the season bringing full ripeness to the heat-loving 
Sangiovese grapes, and creating a wine that speaks of the 
place and year it was grown.

Technical Data:	
Composition:	 100% Sangiovese 

Vineyard:	 Teldeschi Vineyards	

Appellation:	 Dry Creek Valley, Sonoma County

Harvest Dates:	 September 1, 2008 

Alcohol:	 14.9%

pH:	 3.57

TA:	 0.69g/100ml

Barrel Aging:	 20 months

Type of Oak:	 100% 3-8 year-old French and
	 American oak barrels

Bottling Date:	 May 19, 2010

Production:	 240 cases (750ml)/20 cases (375ml) 

Release Date:	 October 2010

2008 SANGIOVESE 
Dry Creek Valley


