


ZIALENA 

DEAR MEMBERS, 

fu the owner and winemaker at Zialena Winery, I am committed to a winemaking & winegrowing philosophy 
rooted in tradition. When I put my vineyard manager hat on, the goal of Zialena is to allow the fruit from our 
fourth-generation estate vineyard to express itself with minimal interference. 

The Mazzoni Vineyard was planted in 1931, it has been culcivated by four members of the family: Giuseppe 
(great-grandfather), Jim (grandfather), Mike (my dad) and me. Each before me added their knowledge and skill 
to the various planted blocks. We all agreed Old Vine Zinfandel is the pride of the family and Cabernet 
Sauvignon, most widely planted, is the heartbeat of the Estate. Small blocks of the Cappella Field blend 
varietals like Carignan + Alicante Boucher is my passion project, and Sangiovese and Sauvignon Blanc round 
out the varietal mix. 

To showcase the Mazzoni Estate Vineyard, and the wines we produce from it, Lisa and I decided in 2016 to build 
a tasting room and production facility in the center of our 120-acre ranch. When I switch gears to winemaking, 
my devotion to concrete fermentation is Zialena's unique distinction. We hand pick and hand sort all our grapes, 
which are then gencly gravity-fed into Sonoma Cast Stone concrete tanks. This technique of concrete fermentation 
is centuries old and imparts a distinctive structure and depth to our portfolio of estate wines. 

Concrete also offers natural insulation, stabilizing the temperature of the grapes and juice within. This ensures 
an efficient and gradual fermentation free from temperature spikes. This stability also makes concrete ideal for 
storing and aging wines. Our ten open top tanks and two eggs have a glycol system hidden within the tank 
walls, providing precise temperature control and flexibility. 

ADVANTAGES OF USING CONCRETE TANKS & EGGS 

Optimal Shape for Fermentation: The egg shape allows natural stirring, chink like a convection oven, 
keeping yeast solids in the grape juice and enhancing wine richness and roundness. Ac Zialena, we use 
concrete eggs for our entire production of Rose of Sangiovese and Sauvignon Blanc. 

Enhanced Mouthfeel: Concrete, like oak, is porous, allowing the wine to breathe and mature gradually, 
improving mouchfeel without overpowering the fruit. 

Preserved Delicacy: Concrete elevates fruit characteristics and enhances natural aromas. 

After fermentation, our Cabernet and Zinfandel are predominancly aged in neutral or new French oak. This 
enhances richness without overshadowing the delicate aromas and flavors. I preserve the integrity of our wines 
by opting for minimal filtration and fining, allowing chem to develop naturally in the barrel. 

I encourage you to try both the 2021 Estate Cabernet and the 2020 Reserve Cabernet. In 2020, despite drought 
conditions, the growing season yielded wines of exceptional depth and complexity. Early harvests preserved fruit 
integrity amidst wildfire threats, resulcing in wines chat epitomize Alexander Valley's terroir. 

In 2021 favorable weather conditions facilitated a precision-driven harvest. Despite drought and a prolonged hot 
summer, meticulous vineyard management ensured high-quality wines. 

Thank you for your continued support and for being part of our Zialena family. We look forward to sharing our 
wines with you. 

Warm regards, 

MARK MAZZONI 

Winemaker, Zialena Winery 
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