T

Foxcn7ZOO

2008 Cabcmct Franc, Tinaquaic Vincgard (Drg Farmed)

APPe”ation:

Clone(s):

Harvest:

Yielcls:

Crush:

]I'KI’\OCU um:

[Mermentation:

Barrel Kegime:

Bottling:

Fro&uction:

Santa Maria \/a”eg

59 hand, early morning Oc‘c 14

2/% of aton peracre

Whole berrg destemmed and gravitiecl to ‘:rench oak fermenters

ADY~ Borcleaux after cold maceration

i8 c{ays, with pumpovers 2 times dai13

100% new Saury ]:rench oak barrels for 22 months

Augus’c 9, 2010 without Fining or filtration

75 cases



