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foxen 7200
2006 (Cabernet Sauvignon, Vogelzang \/incgar&
APPe“ation: Santa Ynez Valleg(ﬁappg Canﬁon)
\/inegard: \/ogelzang

\/arietals/Clones: 88% Cabernet Sauvignon, Borcleaux C]one 3357
12% Merlo’c, Bordeaux clone 181

Harvest: Cabernet Sauvignon on November 8,2006
Merlot on October 26, 2006
Yields: i V2tons per acre(~% PPV)
Crush: Whole berrg destemmed into small French Oak open toP

fermenters and cold soaked for 4 dags

Jnnoculum: Pordeaux

IMermentation: 22 cla\ljs, with pumpovers 2 times dailg

Barre] Kegime: 100% I:rencl'} Oak, Taransaud barrelsj 100% new
Bot’c;ing: September 5,2008 without Fining or filtration
FProduction: 160 cases

Winemaker's Notes:

Notes of Flum blossom, cigar ]Dox, chocolate and Pcncil lead on the nose leads into a
Narrow beam of firm }Jrambleberry fruit tannins, hardspice, and vanilla on the finish.
This wine will openup nicelg with decanting, and will age beauthcuny over the next 7-8
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