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foxen 7200

2006 Sangiovcse \/olpino
“Littlc Fox”

Santa Ynez \/a”eg

72% Sangiovese from [Taith \/inegard, clone R24
28% Merlot from Vogelzang \/inegard, clone 181

BH l’mand, Sangiovese October 16, Merlot October 26
Above average 3ields in 2006 of very hcalthy fruit

Whole berrg destemmed into sma”, open toP fermenters

Sangjovese ADY-BM45, Merlot ADY-BDX and ADY-MT

Fermentation: 10-15 days, with pumpovers 2 times daiig

Barrcl chimc: Taransau& and 5aur9 French oak barrels, 2 &3 years old

botthng:

September 4, 2007 without Fining and filtration

Winemaker’s Notes:

Aromas of rose Pctal, bing cherries, strawberrg and dried herbs. Soft leather, red fruit and

fine tannins on the Paiate. A multi-tasker of a food wine.- Bill Wathen

Froc]uction:

850 cases



