
BONESHAKER ZINFANDEL
Lodi, California

Overview
Boneshaker Zinfandel is produced from old vines in Lodi California. It is produced by Hahn 
Family Wines.

History
Hahn Family Wines was founded by “Nicky” Hahn, a Swiss native. He and wife Gaby 
carved out successful careers in Europe before buying vineyards in Monterey County in 
1979. They started producing wine in 1980 and tody their son, Philip Hahn, oversees a 
portfolio that includes the Hahn, Hahn SLH, Lucienne, Smith & Hook, and Boneshaker 
brands.

Region
Lodi AVA is an American Viticultural Area located in the Central Valley of California, at 

the northern edge of the San Joaquin Valley east of San Francisco Bay. The AVA gained approval as a designated wine growing 
area in 1986. Lodi has a Mediterranean climate with warm days and cool nights. The soil varies within the AVA, though in 
most places it is a deep loam that occasionally is covered with large rocks, similar to the French region of Chateauneuf du 
Pape. Although the appellation is probably best known for its old vine Zinfandel, Lodi also produces a large quantity of Merlot, 
Chardonnay, Cabernet Sauvignon, and Sauvignon blanc. However, over 100 varietals from Spain, Portugal, Germany, Italy, 

and the Rhone are now planted in Lodi giving the region vast diversity in styles. 

Grapes
Zinfandel was introduced to California during the Gold Rush somewhere between 1852 
and 1857 and became widely planted because it thrived so well in the state’s climate and 
soil. It is currently the third-leading winegrape variety grown in California. Genetically 
very similar to Primitivo, both are clones of a Croatian grape called Crljenak, however, 
differences in vine vigor and cluster size distinguish Zinfandel from its genetic twins. 
Cultivation, terroir, and winemaking combine to give California Zinfandel its own 
particular flavor profile with a truly American name, history, and style. U.S. regulations 

require that Zinfandel and Primitivo be identified separately on wine labels. 

Wine
Boneshaker Zinfandel leverages fruit from family owned vineyards with vines 
aged over forty years. Moderate temperatures allow fruit to fully ripen giving 
this wine it’s signature rich and spicy, yet balanced flavor profile. Blueberry 
and blackberry notes with lightly spicy aromas are balanced with a pleasant 
mouthfeel, filling viscosity, and a gentle toasty finish. Pair with barbecue, steak 
or chili.

Maturity
This wine is ready to drink now but should drink well for another 2-3 years.

$16.99


