
The Story of Zinfandel in California,
as told through 

the wines of Carol Shelton.



Carol’s Story Begins…

With a simple guessing game.

Carol’s road to becoming a 
winemaker had a very early and 

unusual start.  When she was six, her 
mom developed an “identify the 

scent” game using herbs and spices 
out of their kitchen cabinet. It 

quickly became apparent that Carol 
not only possessed a great sense of 

smell, but she was remarkably adept 
at figuring out the new smells as the 

game evolved. As Carol recalls, “it 
was probably the beginning of my 

path into the wine industry”.  



A Pioneer in the Wine Industry

In 2005 Carol was honored by The Women’s 
History Project as one of eight Pioneer Women 
Winemakers of Sonoma County along with 
Zelma Long, Merry Edwards, and Helen Turley.

Carol was one of the first 
dozen women to graduate 

from UC Davis in 1978. 



Carol started Carol Shelton Wines in 2000 with her husband, Mitch Mackenzie. 
They have sought out exceptional vineyards throughout California including 
Mendocino, Rockpile, Dry Creek Valley, Russian River Valley, Lodi, the Sierra 
Foothills and the Cucamonga Valley of Southern California. Many of her vineyard 
sources are organically/sustainably grown and many decades old. She develops 
close partnerships with each grower to ensure her wines express the unique 
terroir of each vineyard and are consistently at their best in flavor and quality. 

Jack Florence, Sr. & Carol in 
Florence Vineyard, Rockpile

Carol with Russ & Martha Messana, 
owners of Bastoni Vineyards

Great Vineyards produce Great Wines



2016 Wild Thing Chardonnay
*from our own vineyard in Dry Creek Valley,

just west of Healdsburg

93% Chardonnay
7% Roussanne

• 100% barrel fermented in mostly neutral oak, 
then stirred every Wednesday for 7 months

• 7 months in French oak barrels:
5% new Acacia-wood barrels
27% 1 year old French (5% Acacia) 
68% older French barrels 



Sustainably farmed, 
no-till to preserve 

soil ecology



Winemaker’s Tasting Notes

Lively tropical fruits like pineapple and a bit of 
guava, green apple, moderate oak vanilla-spice.  
Soft creamy mouthfeel, punctuated by bright 
acidity and a crisp finish. 

PAIRING SUGGESTIONS: Very food 
compatible with chicken, pork or fish!



2017 Wild Thing Rendezvous Rosé

• Cold maceration for 2 days on skins to 
Carol’s discretion, then 40% of juice 
was drained (“bled off”), then cold-
settled and cold fermented.

• 100% stainless steel
• 0.3% RS (dry), 13.4% alc

• 76% Carignane, 22% Zinfandel, 
2% Cabernet Sauvignon



Winemaker’s Tasting Notes

Medium cranberry color, juicy strawberry-
watermelon fruit aromas, nice mineral, plus a lift 
of spring flowers and fresh zest from cara-cara
oranges, tangy vanilla crème fraîche on 
strawberry shortcake!  Refreshingly crisp and 
dry, water-watering actually.  

PAIRING SUGGESTIONS: Great with almost any 
food, from sushi to salmon to BBQ!



2015 Wild Thing Old Vine Zinfandel
• 78% Zinfandel, 14% Carignane, 8% Petite Sirah
• CCOF Organically grown fruit from Mendocino 

• 92 points & Editor’s Choice 
Wine Enthusiast-July issue!

• Fermentation was totally uninoculated; it started 
after a 4-day cold soak and was followed by a 30-
day maceration to resolve tannins. The must was 
déléstaged (pronounced 'del-ess-TAHJd) three 
times prior to the wine reaching 10°Brix. That is 
the fancy, French term for a rack and return—a 
process that aerates the wine, helps to maintain a 
healthy yeast population, and builds mouthfeel 
volume with gentle extraction from the skins.



Wild Thing = Wild Fermentation

What is “Wild Fermentation” a.k.a. 
“Native Fermentation”?

Wild Thing Zinfandel went through 
fermentation uninoculated, 
relying on a healthy WILD yeast 
population from the organic 
vineyard to create a terroir-driven 
complexity of aroma and flavors.

The photo shows that the light 
“dust” on the skins is actually 
indigenous/native yeasts, living 
happily in the vineyard.  I brushed 
the shiny grapes with my finger to 
wipe off the yeast and show naked 
berries, just for comparison.  
Pesticides kill up to 70% of these 
yeasts!



62-year-old head-trained and dry-
farmed vines look pretty WILD!



Winemaker’s Tasting Notes

Aromas of black cherry, ripe plum and raspberry 
fruit combine with a hint of graphite, a slight 
floral lift, some cigar box, and vanilla-oak baking 
spice loveliness. Smoothly textured in mouth, 
and the palate is very creamy and round, with a 
finish that is long with lush, jammy fruit.

PAIRING SUGGESTIONS: BBQ, Burgers, Steaks, 
Pasta with red sauce, eggplant parm, chipotle.



2014 Karma Reserve Red Blend 
Sonoma County

91Pts Wine Spectator & 90 pts Enthusiast

770% Zinfandel, 14% Petite Sirah, 6% Alicante 
BBouschet, 6% Cabernet Sauv, 2% Carignane, 
2and 2% Viognier (not co-fermented).

• Based on our former Karma Zin from Bastoni Vineyard, which 
had Alicante Bouschet and Petite Sirah in a quasi-field blend.

• Issues with drought caused situation of high acid and hi pH 
which was best fixed by blending from other vineyard sites.  I 
added some RRV Zin, Rockpile Petite Sirah and high-elevation 
Cabernet from Sonoma Coast.  20% sweet new French oak too!



Winemaker’s Tasting Notes
• Quite lively and fragrant with ripe blueberry, 

raspberry and blackberry fruits, tart pomegranate and 
red Jolly ranchers!  Cedar box, brown spices-
nutmeg/cinnamon, cherry cola, dark chocolate, a soft 
whiff of violets, creamy vanilla oak, kick of pepper-
spice.  Very complexly layered weaving of fruit and 
spice, uber-dense and deep—wow!  Rich in mouth, 
bright berry fruit tang like a wonderful berry cobbler, 
good structure for aging, a bit chewy in its youth.

• PAIRING SUGGESTIONS:  Garlicky roast leg of lamb, Duck 
with huckleberry sauce, Moussaka or cinnamon-spiced 
Pastitsio, grilled portabello mushroom…



On the left is Alicante with its red/purple flesh, 
and on the right is a Zin berry…greenish flesh.





2017 Black Magic 
Late Harvest Zinfandel, 375ml 

• 94% Zinfandel, 6% Petite Sirah
• Picked at 33+°Brix
• Bin-fermented, fermentation was 

controlled with dry ice only until 
pressed off at about 28°Brix, after 5+ 
days on skins…then held cold in tank 
till bottled in January.

• 6.7% RS, 15.7% Alc, so NOT = PORT!!
• Designed to go with 72% cacao 

Chocolate...and the bottle glows in 
the dark!   (it is Magic, after all)


