2007 SHrah, Toastcd Ropc
APPe”ation: Santa Ynez \/a”eg
\/inegard: Demetria \/inegard

(lone(s): Es’cre”a(SQrah) 86%
K (\/iognicr) 14%

[Harvest: 53 hand on October 26, 2007

Yie]ds: Sgral%] ton per acre/ \/iognier~2 12 tons peracre

Crush: Whole berrg destemmed together into a sma”, open toP fermenter
]nnoculum: Rhonc L~ZZ2_6 after 5 dag cold maceration

[Fermentation: co fermented 14 clags, with Punchéowns 3 times clai19

Barrei regime: ]:rench oak barre]s, 1&2 years o]d, for 14 months

Kacking: March 2008 and then Prior to bottling March 2009

Bottling: March 12, 2009

Production: 140 cases

Winemaker's Notes:

Our second Toastecl Kope, from the old Andrew Murrag \/inegard(now Demetria Estate).
The co-fermentation of the Sgra}ﬂ and \/iognier enables a co Pigmentation to occur,

Resulting ina clecPer color hue then you would get Fermenting the Sgrah alone.
Another freebie’ of the coferm is the aromatic dift’ from the \/iognier‘ Aromas of
violets, lavender, blueberries and vanilla, with a mouthful of sPicg blueberry/bogsenberrﬂ Pie

a la mode ]anOI‘S.



