
Oak Ridge Winery is the oldest operating winery in Lodi, California, built in 1934. It is owned by the 
Maggio & Reynolds families, and produces estate wines under several separate wine labels. The area’s 
uniquely Mediterranean climate, with warm days and coastal evening breezes, is ideal for the cultivation of 
world-class wine grapes. California’s top varietals thrive here, with zinfandel being a singular 
phenomenon. Vines, some over 100 years old, produce small yields of intensely flavored fruit to create 
wines that are the ultimate expression of the terroir. In 2002, the families began an extensive and 
comprehensive renovation that transformed Oak Ridge Winery into a state-of-the-industry facility, capable 
of meeting the quality, style, and volume demands of a growing and evolving global marketplace.

OVZ is one of the brands that Oak Ridge Winery produces. These old vines have a story to tell. For 
generations they have stood up to sun and rain, each year producing grapes that capture the essence of 
the soil that surrounds their roots.

OZV Old Vine Zinfandel
Fermented cool to retain the fresh, bright aromatics, we select the most expressive lots 
to pair with carefully selected blends of oak of various toast levels and forest sources, as 
well as keep separate to retain their fruit forward expression. After aging, the different 
oak and stainless steel lots are blended by the winemaker to make a Zinfandel that has 
the traditional bright raspberry and blackberry tones of Lodi Zinfandel as well as the 
depth and richness that has become the hallmark of OZV.

A robust Zinfandel from the region's signature 50-100 year-old vines. Jammy with 
raspberry, milk chocolate and mocha flavors, soft tannins and a supple mouth feel. Pair 
with Memphis-style BBQ Ribs; Angus-patty Hamburgers with Gruyere; Pepperoni Pizza; 
Hanger Steak with Balsamic Reduction. 
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OZV Rose
The grapes are light pressed to maintain a pale light pink in color. This rose wine was 
cool fermented in stainless steel tanks to slow the fermentation process to preserve 
fruit character and flavor. The rose wine was then stabilized and clarified prior to 
bottling. This wine was handled and processed semi-reductively to maintain the fruits 
and freshness. 

This rose wine has a floral and bouquet on the nose with cherry, raspberry and 
strawberry fruit. It shows bright acidity up front along with a long lingering finish. Pair 
with Grilled Chicken Breast, Grilled Fish, Pasta Salad, Roasted Pork Loin. 

OZV Red Blend
The grapes & must were fermented in open-top stainless steel fermenters. The 
wine has been aged on American and French Oak for one year and then blended 
to create this unique blend of California red wine.

This Zinfandel based red wine is a unique blend of rich concentrations and aromas 
of blackberry, vanilla and toasted oak. Soft tannins lead to full sensation in the 
mouthfeel and the palate. The wine is created with great complexity of fruit and a 
long, lingering finish. OZV Red Blend is a luscious blend of Zinfandel, Cabernet, 
Petite Sirah and Merlot. Pair with Grilled Steaks, Barbecued Meats, Pork, Chicken, 
Duck, Pizza, Pasta. 


