Vineyards:
Clone(s):
Harvest:
Yields:

Crush:

]nnoculum:

[Fermentation:

Barrel chimc:

Kacking:

Bottling:
TA

[h:

Frocluction:

T

2008 Finot Noir Santa Maria \/a”eg
Pien Nacido and Julia’s \/ineyard
Primarily Pommard, some Dgon
By hand, by blocks, September 9-October 2,2009
Around 2 ¥ to 3 tons per acre

Who]e berr3 destemmed into sma”, oPen~toP fermenters. Fre~

innoculation cold maceration 2-5 clags

Bourgogne KCJ_ 12; Bourgogne RA~1 7; Assmanhausen
i4-21 dags, with Punch downs 2 times dai]g

8 months in rancois [ reres tiglﬂt grainecl barrels

Without oxygen; once in APri] 2009, then again June Prior to
bot’cling

Junc 23,2009, without Fining or filtration
0.579 g/ 100ml
5.59

2300 cases






