MAURITSON & ROCKPILE WINERY
Located in Sonoma County, the Mauritson family has six
generations of farming coursing through their veins and 230 acres
of vineyards throughout Dry Creek and Alexander Valley. Down from
4,000 acres in the early 1960′s, the Mauritson family has been
growing grapes in Dry Creek since 1868. In 1884, it was their greatgreat-great grandfather, S.P. Hallengren who first planted grapes in
the Rockpile Region. And when the Army Corps of Engineers
coveted the land for the constructing of Lake Sonoma, the family’s
then remaining 700 acres that sat atop the ridge were left to wild
coyotes, sheep and pigs. Nearly 40 years later, in 2000, brothers
Thomas and Chris Mauritson reestablished their roots atop Rockpile
by planting vineyards.

Established as an American Viticultural Area in 2002, Rockpile sits
800+ feet above sea level, on land that’s difficult to farm–rocky,
rugged and steep. The Healdsburg-Rogers Creek Fault runs through
the AVA, providing the family with 17 different soil types, that when
combined with the cool coastal breezes from the Pacific Ocean,
which sits 13 miles to the west, creates ideal yet varied growing
conditions for their Zinfandel, Syrah and Petite Sirah vines–limited
yields, excellent drainage, and exposure to wind and sun.
Just as it took a few years’ hiatus for the family to return to grape
growing on Rockpile’s ridge, it took a similar absence for
winemaker/owner Clay Mauritson to return to the vineyard. The
familiarity gained tending grapes as a teen primed Clay for his return
to the region following a football injury at the University of Oregon.
After a few years at Kenwood Vineyards, Clay honed his
winemaking skills at Taft Street Vineyards and Dry Creek Vineyards,
before bottling his first vintage in 1998 at Mauritson. In 2002, he
committed his efforts full-time to making wine at his family’s
vineyards; and last year, he and his team individually fermented 68
vineyard lots before blending and bottling.

ROCKPILE ZINFANDEL
“JACK’S CABIN VINEYARD”

Varietal/Blend: 100% Zinfandel
Farming: traditional farming with organic practices
Soil: loam
Exposure and Elevation: S / 950ft at 10-15° slope
Aging: 15 months in French oak barrels
Alcohol: 14.75%
Fined: light
Filtered: light
Production #s: 650 cases
“The Jack’s Cabin Zinfandel has a reputation of being the most fruit
forward of the Rockpile Zins. Across the board, our 2014 Rockpile
Zinfandels are richer and fuller. Aromas of high-toned black cherry
are overlaid with cocoa powder and sweet baking spices. The rich
entry explodes with dried red fruit followed by hints of espresso
grounds and graham cracker. Firm tannins overlay the incredible
ripe and rich fruit that our Jack’s Cabin Zinfandel offers. The
traditional Rockpile stamp of great balance and acidity still shines
through, though, making it a great accompaniment to food. You’ll
enjoy this wine over the next 7-10 years.” Winemaker’s notes
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