
Technical Info

VARIETAL COMPOSITION
59% Zinfandel
33% Syrah
8% Petite Sirah 

APPELLATION
100% Mendocino County

BARREL AGING
Twelve months in 
50% French oak

ALCOHOL
14.2%

TA
.58 g/L

pH
3.6

RS
0.25 g/100mL
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2010 Coro
MENDOCINO

The Coro Project:
In 2000 a group of Mendocino County winemakers joined together and 

came up with an idea to create a ultra-premium wine blend that would 

showcase the heritage varietal of Mendocino County, Zinfandel. The 

christened label and blend known as “Coro,” named and inspired from 

the Latin root for “chorus” is the first wine of its kind to set blending and 

aging parameters for a wine distinctive to its region in the United States.

Every Coro wine is a signature blend, individually crafted in Mendocino 

County from 100 percent Mendocino County grapes. Each Coro wine 

must lead with 40-70 percent Zinfandel and may be blended with up to 

nine named varietals, honoring the “Old Italian” field blends of Mendocino. 

In addition to the varietal parameters, there are strict rules concerning 

wine chemistry and barrel and bottle aging. 

As a final test, the Coro wines must pass a review by a panel of winemakers 

before the wine is accepted and certified to carry the Coro Mendocino 

label. Once certified, each Coro wine is bottled in a uniform bottle, label 

and marked with the Coro seal.

Winemaker Notes: 
Our Coro wine, sourced from exceptional Mendocino County vineyards, 

is a blend of Zinfandel, Syrah and Petite Sirah. Aromatics reveal a touch of 

spice, dried cherry and a note of white pepper.  Zinfandel is dominant in 

this blend, with tart raspberry, sweet cherries and a hint of anise, while 

Syrah gives robust, rich fruit to the flavor profile. A touch of Petite Sirah 

gives a depth of color and a lingering finish sparked with cedar and rose 

petals.

Our Coro Mendocino represents a bold, balanced blend which pairs nicely 

with roasted or grilled meats and spicy pasta dishes.


