APPe”ation:

Vineyard:
Clone(s):
Harvest:

Yields:

Crush:

]nnoculum:

[Fermentation:

Barrel regime:

Racking;
Pottling;
Alcohol:
TA:
Fr:

Production:

T

2009 Finot Noir, | a [T ncantada Vincgard

Santa Rita [Hills

[ a [ ncantada Vineyard, farmed organically

40% D_ijon 115; 60% Dgon 667

By hand, early morning October 5th

2.2 tons peracre,

Whole berry destemmed into small open top fermenters
Bourgogne rc212 after 4 day cold maceration

12 day active, with manual Punchdowns 2 tmes daily

16 months in Saury slow toasted [Trench oak; 50% new
Without pumping, once spring 2010, then prior to bottling Winter 201 1
March 7,201 1 without fining or filtration

14.7% by volume

0.57 g/ 100ml

.62

300 cases



