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alking through Zialena Winery is

a study in old-world wines made

with modernity in mind. The

7,000-square-foot, custom-built
winery completed in 2016 sits among 120 acres
of vines owned and tended by the Mazzoni
family since 1931.

But the family’s grape-growing roots go
even deeper than that. Giuseppe Mazzoni, who
settled in the Alexander Valley in 1897, began
making wine alongside other immigrants.
Later, he and his two sons, Fred and Jim, con-
tinued to make jug wine (“The Mazzoni Spe-
cial”) in what has become an iconic sight along
a stretch of Highway 101 running through
Sonoma County — a weathered old barn ad-
vertising “Dr. Pierce’s Medical Discovery.”

In 1931, younger son Jim purchased the
120-acre ranch that Zialena Winery sits on
today, building a home on the outskirts of the

property. Though the ramshackle
barn-winery closed in 1977 and

New winery provides modern
equipment to support 40-year

tradition.

All red wines are fermented
only in concrete tanks.

The winery’s white wine
program ferments exclusively

in French oak.

the family’s winemaking fizzled
to a halt when eldest son Fred
died, Jim’s son, Mike, established
Mazzoni Vineyards, a sole-propri-
etorship company, around that
same time, expanding the fami-
ly’s grape-growing business.
Today, Mazzoni Vineyards is
home to 70 acres of Cabernet
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Sauvignon, 20 acres of Zinfandel

4

(nine of which are the “Mazzoni clone”), 6
acres of Sangiovese, and a recently planted
3 acres of Sauvignon Blanc and Chardonnay.
Mazzoni Vineyards sells about 95% of its es-
tate fruit to big-name wineries such as Jordan
Vineyard & Winery, Jackson Family Wines and
Alexander Valley Vineyards.

It wasn’t until 2011 that the Mazzoni family
returned to winemaking. Lisa Mazzoni, fourth-
generation owner and general manager of
Zialena Winery, said her brother Mark made
wine as a side project early in his winemaking
career. After nearly 20 years of professional
winemaking experience at various wineries,
Mark was ready to make wines bearing a Maz-
zoni label — but he knew there was more to
starting a business than just making wines.

“My brother said to me, ‘I want to make
wine under a family label, and 'm not doing
it unless you do it with me,”” said Lisa Maz-
zoni, who has a background in hospitality and
business management. “At the end of the day,
we’re going to run the vineyards anyway, and
we thought ‘Why not try to do something with
it? Why not put our generation’s mark on the
family business?’” she said.

Cementing the winery’s foundation

The first two Zialena vintages, released in 2014
and 2015, were created at a custom-crush facil-
ity. “Those facilities have a protocol, a barrel
regimen, and you sign up for all of that at the

The exterior of the
Zialena tasting room
features metal corten,
a natural rusting
material.

The first wine under
the Mazzoni name
was a jug wine called
“The Mazzoni Special.”
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In just over ten years, Diam has quickly become the closure of choice for winemakers

and winery owners around the world.This is because Diam closures guarantee absolute

consistency from one closure to.the next which ensures the wine ages in the bottle as

intended.Year after year, Diam. delivers unbeatable mechanical performance and sensory

neutrality* which, together with controlled permeability, makes it possible for wines to

express their unique sensory profiles. By choosing Diam, rest assured that consumers Dl AM 3

are consistently experiencing your finest work.You Say Diam, | say Yes!

Marine and Nadine Ferrand, Winegrowers, Domaine Nadine Ferrand. The guardian of aromas




WINEMAKING TECHNICAL SPOTLIGHT

ZIALE\A

Cope

Zialena Winery

21112 River Road, Geyserville, Calif. 95441 e zialena.com e 707-955-5992

OWNERS/PRINCIPALS
Mark Mazzoni,
Lisa Mazzoni

WINEMAKER
Mark Mazzoni

ASSISTANT
WINEMAKER
Jessi Giacomelli

YEAR FOUNDED
2001

DIRECT-TO-CONSUMER
SALES
97%

VINEYARD ACREAGE
120

BUILDING THE WINERY

WINERY CASE PRODUCTION

3,000
Zialena Winery

38,000
Sonoma County Average

70,000
California Average

U.S. Average
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Source: Wines Vines Analytics

WINERY AVERAGE BOTTLE PRICE

$40
Zialena Winery

$28
Sonoma County Average

$13
California Average

$13
U.S. Average

$0 $20 $40 $60 $80 $100

Source: Wines Vines Analytics

The Technical Spotlight is a regular feature highlighting wineries in North America that have recently
opened or undergone major renovations and improvements. Wines & Vines seeks to report how
facility design and winemaking equipment is used to achieve a particular winemaking style while also
exploring new trends and techniques being used in the industry. If you think your winery would be a
good candidate for the feature, contact us at edit@winesandvines.com.

MAKING THE WINE

Architect Osborn Siegert Architecture, os-arch.com Bins Macro Plastics, Inc., macroplastics.com
Contractor Wright Contracting, Inc., wrightcontracting.com Destemmer Delta Oscyllis, Bucher Vaslin North America,
bvnorthamerica.com
Structural engineering MKM & Associates, mkmassociates.com
Pre Puleo 24 membrane press,

Civil engineer

Adobe Associates, Inc., adobeinc.com

Landscape architect

Parker Smith, (707) 679-6076

Carlsen & Associates, carlsenassociates.com;
JLB basket press, Bucher Vaslin North America

Mechanical engineering

TEP Engineering, tep.net

Fermentation tanks

Sonoma Cast Stone, concretewinetanks.com

Lighting JRA Electrical Engineers, Inc., m.jranapa.com, Utility tank Westec Tank & Equipment, westecktank.com
(707) 226-8050; Northern Lights Electric, Inc., Fermentation tempera- TankNet, Acrolon Technologies, Inc.,
northernlightselectricinc.com ture management arcolon.com

Glass Progress Glass, progressglass.com Barrels Ermitage Tonnellerie, tonnellerie-ermitage.com;

— . Tonnellerie Taransaud, taransaud.com;

Metal fabrication Western Sta_tes Metal Roofing, Tonnellerie Radoux USA, radouxcooperage.com;

cortenroofing.com Artistan Barrels & Tanks, artisanbarrels.com
Yeast Mix of native and d254 for Cabernet and Clos

46 WINES * VINES August 2018 §

for Zinfandel

PACKAGING AND OTHER SERVICES

Glass

M A Silva USA, masilva.com

Corks

M A Silva USA

Capsules

Cork Supply USA, corksupply.com

Label printing

All American Label, allamericanlabel.net

Interior of the Zialena tasting room in Geyserville, Calif.



TECHNICAL SPOTLIGHT WINEMAKING I

beginning and they execute on your behalf,”
Lisa Mazzoni said, “You don’t have any kind of
flexibility.”

“We’re rooted in our
family history, but we’re
not re-creating the wines
of the 1900s.”

—Lisa Mazzoni

It was that need for flexibility, the ability to
experiment with their own wine grapes, that
provided the impetus for the two Mazzonis to
design and construct their own winemaking
facility.

Mazzoni said her brother had worked at
enough wineries to know what kind of space
he wanted to create. The two sat down with
architect Dave Siegert of Osborn Siegert Archi-
tecture in Santa Rosa, Calif., to sketch the lay-
out and functionality of their ideal winery and
tasting room.

The Mazzoni family has owned its 120-acre Alexander Valley vineyard since 1931.

The two buildings, which sit side-by-side in
the center of Mazzoni Vineyards, are what Lisa
Mazzoni calls “low-profile” modern architec-
tural design. “We’re along the valley floor, so
we wanted a lower-set building to complement
that,” said Mazzoni, who added she didn’t want
a grandiose or “castle-like” structure to disrupt

her scenic vineyard surroundings. She said she
also wanted to play on the juxtaposition be-
tween her family’s old-world winemaking and
the modernity she and her brother bring to the
family’s story. “We’re rooted in our family
legacy but we're not re-creating the wines of
the 1900s,” she said.

WRIGHT

Mark Mazzoni,
Zialena Winery
» Owner & Happy Client

'Ih Santa Rdsa & Napa | 707.528.1172
N rlghtéontractlng.com | Lic 1025609

High malolactic activity in wines with: !

STRONG RESISTANCE
TO HIGH ALCOHOL

LACTOENOS® B7 DIRECT

For direct inoculation of wines with pH = 3.2.

* Alcohol level < 16 % vol.
+ Total SO, content < 60 mg/L.

B7 Dlrect

D

LAFFORT

>
LAFFORT
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WINEMAKING TECHNICAL SPOTLIGHT

The north- and south-facing walls of the
tasting room each feature floor-to-ceiling glass
doors, created by Progress Glass in San Fran-
cisco and installed by the Mazzonis’ general
contractor, Wright Contracting in Santa Rosa.
The 3 acres of land directly surrounding the
tasting room are currently decorated with little
flags, indicating the recently planted vines of
a future field blend of Zinfandel, Carignane
and Mourvedre, which they’ll use for future
vintages of Capella — a red wine blend created
each year as a nod to the family’s jug wine
history.

The Mazzonis’ pride and joy rests inside the
winery — a state-of-the-art facility that in-
cludes a barrel room, a wine laboratory and
the foundation of the building: 10 open-top
concrete fermentation tanks.

The tanks were custom-built by Sonoma
Cast Stone in Petaluma, Calif., and include the
Zialena insignia, a ravioli stamp, on each tank.
“When my Zia Lena (for whom the winery is
named) passed away, my mom ended up with
her brass ravioli stamp,” Lisa Mazzoni said.
She took that stamp to designer Aly Anderson
at Notion Creative in Sonoma and has incor-
porated it into all of the winery’s branding.

Sonoma Cast Stone worked alongside the
architectural team to figure out how best to
design the winery around those concrete tanks.
Indeed, the fermentation tanks were the first
thing put in place at Zialena Winery, with ev-
erything else constructed around them.

“They’re actually structurally attached to
the building,” Lisa Mazzoni said. “When they
were cast, they had to put bolt holes in certain
places in order to attach it to the rest of the
building.”

It was Mark Mazzoni’s decision to focus the
winery around concrete fermentation. Accord-
ing to Lisa Mazzoni, her brother had attended
a trade show showcasing the effects of concrete
on wine: It’s more porous, allowing more oxy-
gen during initial fermentation; provides a

All Zialena’s grapes are hand-harvested and whole-
berry fermented.
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richer mouthfeel; and imparts a kind of briny
backbone to the flavor profile. “He was fasci-
nated by the science behind it and the overall
quality of the wines produced,” she said.

Each tank holds 3 tons of grapes and in-
cludes internal glycol tubing to control tem-
perature, with heating coils at the base and
cooling coils farther up top. The tubing is
hooked up to TankNet computer displays on a
side wall and monitored by assistant wine-
maker Jesse Giacomelli.

Giacomelli said the tanks can warm up to
about 110° F and cool down to below freezing.
“One of the best things about concrete is that
it’s so well insulated,” Giacomelli said. “With
stainless you can get heat spikes, but here
that'll never happen. I don’t think we ever get
above 85° E”

However, the drawback, Giacomelli said, is
the cleaning process. “You can’t steam-clean
or pressure-wash concrete tanks because
they’re so delicate,” he said. Giacomelli gets in
each tank with his intern and, using a food-
grade detergent and scrub brush, scrubs each
of the tanks by hand, neutralizes them with an
acidic solution and rinses each with cold water.
“It’s a laborious, three-step process,” he said.

Focused small-batch winemaking
With just a 3,000-case annual production, the
winemaking team is a small one, composed of
Mark Mazzoni, Giacomelli and one intern.
During harvest, Zialena doesn’t hire harvest
hands directly, but instead sources about 20 to
24 laborers through Munselle Vineyards.

With only red grape varieties currently at
maturity in the estate vineyards, harvest season
lasts from about the first week of September
through the last week of October, according to
Giacomelli.

Zialena Winery ferments all red wines exclusively in cement tanks by Sonoma Cast Stone.

D

RUSTY BY DESIGN

orten steel, a weathering steel sup-

plied by Western Metal in Phoenix

and installed by Steve Lanning
of Lanning Construction in Sonoma, Ca-
lif., lines the front exterior of both the tast-
ing room and winery. Chosen for aesthetic
reasons, Mazzoni said, the steel takes on
a rusty appearance after being exposed to
the rain and actually increases the building’s
resistance to further corrosion. The corten
steel also adds a design element to the in-
terior, framing the entryway and the tasting
bar. Without weather elements to corrode
the metal, the walls are instead marked by
the hands of Zialena’s guests. “Wet hands,
sweat, natural oils all leave a mark on the
wall,” Lisa Mazzoni said. “We’re not sure
who started it, but it’s a fun tradition, and it
looks cool.”




WINEMAKING

All grapes are hand-harvested. “All of our
fermentations are whole-berry, and mechanical
harvesting breaks up the berries quite a bit,”
Giacomelli said. “As soon as those berries
break, the juice is exposed to oxygen and a
wild microbial population, both good and bad,
thus beginning the fermentation process. We’d
rather maintain control over that aspect.”

“We’re actually hand-
sorting twice, which is
a really different way
of making wine.”

—Lisa Mazzoni

Grapes are collected into half-ton macro-
bins, then forklifted onto a slow-moving escala-
tor and sorted by hand as they move into the
Bucher Vaslin Delta Oscyllis destemmer — a
destemmer that swings the cage, applying a
gentle, gradual force to separate stems and
berries. The grapes are then gravity-fed back
onto a sorting table for another round of man-
ual sorting. “We’re actually hand-sorting twice,
which is a really different way of making wine,”
Lisa Mazzoni said. “We process our fruit a lot
slower, about 1 ton per half-hour.”

While the Cabernet grapes are stripped of
stems completely, Zinfandel lots contain about
5% whole-cluster inclusion, “to include a bit
of backbone,” Giacomelli said.

Grapes are dumped directly from the sorter
into the concrete tanks to undergo initial fer-
mentation. Giacomelli said he and Mark Maz-
zoni use a combination of native and inoculated
yeast — D254 for Cabernet and Clos for Zinfan-
del. “We want to move toward entirely native,”
Giacomelli said. “We have an open screen, vine-
yard air and yeast flowing in all the time, so
ideally we’d have our own ‘house yeast.”

But it can be a little risky to do 100% native
fermentation straight-away, he said, so for the
past two vintages he and Mark Mazzoni inocu-
lated half the wines with commercial yeast and
let half ferment on their own. “Things went
really well last year, so this year we’ll probably
try to do seven or eight batches of native,” Gia-
comelli said.

The red wines ferment for about two to four
weeks in the concrete tanks with twice daily
punchdowns, pumpovers or rack and returns.
Once initial fermentation is complete, Mazzoni
and Giacomelli pump the free-run wine directly
into oak barrels, with each tank filling about
five to six barrels.

Zialena’s wines are aged in a mixture of
new and neutral French oak barrels, using
varying toast levels from Artisan, Ermitage,
Taransaud and Radoux cooperages. “Ninety-
nine percent of our barrels are neutral because
we don’t want to mask the grapes,” Giacomelli
said. “We like to work with the same coopers,
but experiment with the different toast levels
and forests ... to build up ‘the spice rack’ and
have those blending tools.”

Pomace from the fermentation tanks goes into
the Bucher Vaslin JLB Automated Basket Press.

“This basket press is so incredibly gentle, the
pressed juices almost taste like free-run,” Gia-
comelli said. Those pressed juices are barreled
and aged separately for potential blending.

Red wine ages 20 to 24 months at Zialena,
with regular stirring once every two weeks.
Once the wines are ready, Mazzoni and Giaco-
melli conduct blending trials in the winery’s
lab facility — where they also test other data
during the winemaking process such as pH,
acidity, alcohol, sulfur dioxide and volatile
acidity.

Is Your Glass
Half Empty?

Fill your bottle selection with...
AlRA M erican CORCGINERS

Local Inventory | Superior Selection | Expert Advice
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WINEMAKING TECHNICAL SPOTLIGHT
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Final blends are filtered into the Westec
utility tank to homogenize, then put back into
barrel to settle for three to four months before
bottling.

All red wines are bottled unfiltered and
unfined using a mobile bottling service. The
winemaking team is currently in transition
between bottling companies. “Since our first
wines back in 2012, this’ll be our fourth or fifth
bottler. Quality bottlers are hard to find,” Lisa
Mazzoni said.

“And it’s hard to find someone to want to
work with us,” Giacomelli added. “We’re such a
small production facility, most bottlers want to
work with wineries doing 30,000 cases not 3.”

Barrel-fermented white wines
Because the 3 acres planted to Chardonnay
and Sauvignon Blanc won'’t bear fruit for a few
more years, the Mazzonis purchase white
grapes. “It’s varied over the years, but this will
be our third harvest getting Sauvignon Blanc
from the Redwood Ranch in Alexander Valley,”
Lisa Mazzoni said. “We’ll also be getting Char-
donnay from them this year for the first time.”
White grapes are harvested by hand, then
fed directly into the winery’s new Puleo 24-hec-
toliter membrane press. After, the juice goes
into the utility tank to allow any extremely
heavy lees to settle. Chardonnay is racked off
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WINEMAKING

the lees into French oak puncheons (25% new)
and left to ferment in the cold (60° F) barrel
room with once-daily stirring. “Initial fermen-
tation lasts about 50 to 60 days, just because
it’s so cold,” Giacomelli said. “We may pull it

back a bit, but because of that (long fermenta-
tion) I was able to stir every day for two months
and really build up the mouthfeel.”
Secondary, malolactic fermentation (MLF)
proceeds naturally, “unless the pH is too low,”

Giacomelli said. “Last year I had a few barrels
that wouldn’t go through MLF on their own,
so I used B7 Direct ML culture from Laffort.”
Once the Chardonnay has completed MLE it’s
racked a few weeks later and left to age for
about 16 months. White wines are sterile-fil-
tered, using 0.45 um filters, before bottling.

Giacomelli explained that the winemaking
process for Sauvignon Blanc is similar, except
they maintain a reductive environment by add-
ing dry ice in the press, thus limiting the escape
of volatile aromas. Pressed juices are 100%
barrel-fermented in 60-gallon neutral French
oak, and the wine is bottled just six months
post-harvest.

A lone barrel of 2017 Sauvignon Blanc sits
on an Oxo Line Monobloc rotating rack. Giaco-
melli said this barrel contained Sauvignon Blanc
that has been undergoing MLF for the past eight
months, with just twice-monthly rotations to
maintain a reductive environment.

“What Mark wants to do is have this barrel
stay here forever,” Giacomelli said. “Next year,
he’ll take 25% of this barrel and blend it in
with the 2018 Sauvignon Blanc, then fill this
barrel back up with some of the 2018 vintage.”
He plans to repeat this process with each vin-
tage, creating a “mother batch” of Sauvignon
Blanc and adding another piece to the Mazzoni
family legacy. @

Brilliance is Remembered.

Make your label memorable. Foil is a beautiful way to help

make your product stand out from the competition.

At Infinity® Foils, Inc., we offer the perfect foil products in
the most sought after shades - for hot, cold and digital
applications. Simply put, you won’t find a better high-
speed foil product for the label industry on the market.

With multiple distribution centers -including Napa, CA-
we're ready to fill any foil request quickly. Contact us for a
free Shade Guide and see our brilliant choices.

Quality products « No order minimums
Competitively priced « Shop online 24/7

8 Distribution centers

Visit us at infinityfoils.com
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