Episode 82: Lodi – Old-Vine Zinfandel’s California Soul
Hi! I’m Marc, and welcome back to Wine Regions Revealed—where we uncork the world’s wine regions, one sip at a time.
Last time, we savored Santa Barbara’s coastal elegance. Today, we’re heading inland to Lodi—the unsung hero of California Zinfandel, where gnarly, head-trained vines (some planted before Prohibition) whisper tales of resilience and value. Forget Napa’s glitter; Lodi delivers soulful, juicy Zins at half the price.

Why Lodi Zin Matters
1. Living History in the Vineyard
· Pre-1920s Vines: Deep-rooted survivors like Bechthold Vineyard (planted 1886!) yield tiny amounts of intensely concentrated fruit.
· Dry-Farmed Traditions: Many growers skip irrigation, stressing vines for bold flavors.
· Diverse Soils: Sandy loam and ancient riverbeds add layers of spice and structure.
2. The Flavor Spectrum
· Classic Style: Think boysenberry jam, black pepper, and baking spice (e.g., Klinker Brick’s Old Ghost from 85-year-old vines).
· New Wave: Lighter tannins, brighter acidity—seek Turley’s single-vineyard gems for Zinfandel and Petite Sirah with finesse.

Sub-Regions to Know
· Mokelumne River: Sandy soils = silky tannins. Try: Michael David Earthquake (ripe, bold).
· Clements Hills: Higher elevation = vibrant acidity. Try: Bokisch Terra Alta (Grenache-like freshness).
Pro Tip: Labels saying "Old Vine" (35+ yrs) or "Ancient Vine" (80+ yrs) signal depth—Lodi producers honor these terms rigorously.

Pairing Insights
When you’re enjoying BBQ ribs with smoky sauce, Zinfandel’s fruit sweetness perfectly balances all those charred flavors.
A rich mushroom bourguignon works beautifully with wines that have earthy depth, mirroring the complexity of old-vine grapes.
And if you’re indulging in a dark chocolate tart, look for wines that amplify those cocoa notes for a decadent pairing.
Serving Note: Chill slightly (15°C/60°F) to tame alcohol (often 15-16%). Decant young bottles 30 minutes."*

Producer Guide 
If you’re after a fruit-forward Zinfandel, Seven Deadly Zins is a great pick at around $18 and drinks well for three to five years.
For a more balanced style, St. Amant Marian’s Vineyard comes in around $30 and can age gracefully for seven to ten years.
And if you want something truly age-worthy, Turley Hayne Vineyard delivers at about $50, with cellar potential of twelve to fifteen years.

Next time, we’ll wander into Mendocino—where California’s counterculture spirit meets organic vineyards and cutting-edge winemaking.
First, try this: Sip a young Lodi Zin beside one from Sonoma’s Dry Creek Valley.
The difference isn’t just price—it’s California’s past meeting its present in a glass.
Until then, keep exploring—and let those old vines tell their stories.
