
 

2011 Sin Zin   

About Alexander Valley Vineyards:  
Everyone is always curious about the origin of Sin Zin’s 
label.  Leafing through an old art history book, Katie    
Wetzel Murphy came upon a captivating  illustration, a 
German etching, drawn by Moritz von Schwind around 
1843.  The image was titled:  Des Knabben Wunderhorn, 
meaning “The Horn of Plenty”.   Katie thought the image 
looked  perfect for a wine label, and its bacchanalian  
character inspired her to name our rich and robust wine 
Sin Zin.  The first  vintage debuted in 1978 and was given 
to friends and family.  The label has been updated three 
times since that first vintage.   

Profile  • Jammy and spicy 
              • The original California classic since 1978  

Technical Data:  
 

Grapes: 100% Zinfandel 
 

Harvest Dates: September 15 - October 14, 2011 
 

Barrel regimen: Aged for 10 months in American oak 
 

Alcohol: 14.9%            TA: 6.2 g/L                pH: 3.83 
 

UPC:  0-85798 07872-1 750ml,  

 0-85798 07871-4 375ml—stelvin 
 

Awards: 2011:  Grand Champion & Double Gold Medal - California Zinfandel Championship 
  2011:  90 points & Gold Medal - Beverage Testing Institute 

Healdsburg ~ Sonoma County ~ California      avvwine.com 

 

Food Pairing:   Zinfandel is versatile,  it works as well with casual foods - pepperoni pizza, burgers, pulled 
pork, ribs - as it does with more formal entrees -   duck braised with tart cherry, pasta Bolognese and classic 
roasted chicken.  The half bottles are perfect picnic /  concert wines - no corkscrew needed. 

In 1978 Hank Wetzel produced the very first vintage of Sin Zin.  The wine quickly became a 
cult classic among wine lovers with spicy flavors, a memorable name and unforgettable 
label.  Thirty four years later Sin Zin is still one of the most recognizable wines in the     
country.     
 

From the beginning Sin Zin has been an elegant style of Zinfandel, due to our growing     
region and  winemaking style.  We harvest grapes from throughout the  Alexander  Valley - 
including the valley floor, hillsides and benchlands looking for a balance of ripeness and 
acidity in each lot to showcase our valley.  This balance explains Sin Zin’s restaurant       
popularity; it is always a food friendly style of  Zinfandel. 
 

2011 is a vintage that will go down in the record books.  Rain at bloom lowered yields    
dramatically.  That lower yield combined with the long hang time of the cool growing     
season intensified the flavors and body in the 2011 Sin Zin.   
 

The 2011 is 100% Zinfandel with aromas of black plum, black cherry, vanilla and oak.  
There are rich flavors of plum and black cherry along with a spicy finish.  This wine has a 
full mouthfeel and opulent style. 


