2008 Finot Noir, \)ulia’s Vinegard

APPCHation: Santa Maria \/3”69
\/inegarc‘: Ju]ia’s Block B3 & Block B4

C!one(s): Fommard

fﬂarvest: Both blocks Pickecl bg hand earlg moming September i 5t}1

Yields: 2 2 | ons/acre

Crush: \/\/hole !Derr9 destemmed into sma”, open toP fermenters

]nnoculum: Assmanshausen & Bourgogne Reziz2 aftera4 clay cold maceration

[Fermentation: 10-14 dag active, with Punclﬂ down 2 times claily

Barrel regime: 100% ["rancois [reres, 50% new, for 16 months

Racking: Without Pumping, once late winter 2009, then again Prior to bottling late
winter 2010

Bot’cling: Without Fining or filtration, March 1, 2010

FH: 3.66
FProduction: 670 cases

Winemakefs Notes:

Welcome to the first ogering of our 2008 5ing|e vinegarcl Finot Noirs. T his year's Julia’s bottling is the

most delicate of them a”, almost to the Point of being gragilc, like the Pcnccct wildflower. | think we absolutely
nailed the Julia’s harvest date in 2008, Picking both the B3 and B4 blocks on the same morning, with
Pchcct Phenolic ripencss without }Jcing “over the toP”. We toned down the oak on this version (withjust
40% new [ rancois [“reres, [T rench oak barrels) because it seemed like the riglﬁt choice to let the rea”g sexy
fruit speak for itself. T he wine has a lush, silky quality that tempts one to drink it on its own, although it will
be great this summer (or the next two or three) with pancetta and gorgonzola gri”ccl ?igsfbi” Wathen



