APPeHation:

Blenci/\/ineyarcis:

Clones:

Hawest:
Ylelci
Cruslﬁ:

]noculum:

[Fermentation:

Elevage:

Racking:

Pottling;
Alcohol:
Pl

TA
Production:

Retail Price:

foxen 7200

2017 Los Fotrcros
(Cabernet Sauvignon

Happﬂ Cangon of Santa Barbara

100% (_abernet Sauvignon
50% Star | ane - Block 28 & 50% Grimm’s Bluff - Block 8

Star| ane - 191; Grimm’s BDluff -FPS 04 & [ ntav 169
BU hand on September 22" and October 5”’
About 3 tons peracre

Whol@berrg destemmed into small, open-top fermenters in individual clonal

lots

BDX after a 3-day cold maceration

20 days active, with pump-overs 2 times daily

22 months in 225] [rench Qak barrels, 58% new

]nitiall9 in APril 2018, then blended in Januarg 2019, then lastlg Prior to
bot’cling in Jul9 2019

July 31,2019 ~ without fining or filtration
14.2%

372

0.588 g/100m|_

477 cases

$76
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