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2007 Cabcmct Franc, Tinaquaic Vincgard (Drg Farmed)

APPe”ation: Santa Maria \/a”eg

C]one(s}: Calhcomia C!one i

Harvest: BH hand early morning October 10, 2007

Yielcls: Extremelg light at i ton/acre(i 12 |bs per vine)

Crush: Whole berrg destemmed into a small open toP fermenter
]nnocu um: Borc{eaux yeast aftera 4 clag cold maceration
[Mermentation: i2 c{39 active, with pumpovers 2 times dai]y

Barre] Kegime: Saurg French Bordcaux barrels(‘%}, 100% new, age& for22

months

Bot’c;ing: August 5“2 2009 without Fining or filtration

Frocluction: 00 cases (i/Z bottle per vine)



