APPe”ation:

\/inegards;

C!ones::

Harvest:
Yields:

Crush:

]nnoculum:

[Fermentation:

Barrel Regime:

Bot’cling:

Production:

foxen 7200

2007 VolPi no
«| ittle Fox”

Santa Ynez \/8”69

Saﬂgiovcsc~Faith \/ineyard 67%/ Sangiovcse~Wi1|iamson~Dore 4%
Merlot- \/ogelzang \/incyard 19%’

Sangiovese- Rodino Clone/ Merlot-Fomerol 181

By hand, Williamson-Dore’ Sept 6/ [Faith October 6/ Vogelzang- Octi2
Oangjovese 2-3 tons peracre/ Merlot 3 tons peracre

Whole berry destemmed and sorted into open top fermenters

ADY~Brunc”o on Sangiovcsc aftera 5 c[ay cold maceration
ADY~ Bordeaux and ADY~MT on Merlot after a4 c]ag cold maceration

i5 dag active with Sangiovese, pumpovers 2 times dai]g
25 dag active with Merlot, pumpovers 2 times clai]g

2 year old French oak barrels, aged for 22 months

August 3, 2009 after blencling. No Fining or filtration

500 cases



