APPe”ation:

Vineyard:
Clone(s):
[Harvest:
Yields:

Crush:

]nnoculum:

[Fermentation:

Barrel regime:

Kacking:
2011

Pottling:
Alcohol:
T.A
P

Production:

T

2009 Finot Noir, Julia’s Vincgarcl

Santa Maria Valley

Julia’s Block B3(50%) & Julia’s Block B4(50%)

100% Fommard

By hand, Block B4 on 9/3; Block B3 on 9,5

(nder 3 tons peracre

Whole berry destemmed into small, open top fermenters

Bourgogne RC 212 after 4 day cold maceration

15 days active, with manual Punchdowns 2 times daily

100% [Trancois [reres [Trench oak barrels, 50% new, 16 months elevage

Without (O2; once in Spring 2010, then again Prior to bottling March

March 7,201 1
14.7% by volume
0.60 g/ 100ml
3.62

650 cases



