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Vineyard:
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Harves’c:

Yields:

Crush:

[nnoculum:
[Fermentation:
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Ale:
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foxen 7200

2009 Range 30 West

HaPP9 Canyon of Santa Barbara
\/ogelzang \/incgard(Merlot}/@rassini Familg \/inegarc{
Merlot C!one 181 (58%)/Cab Sauv clones i 91 & 341

(Cabernet Sauvignon on October 2
Merlot on October 28

(Cabernet Sauvignon 3/6 tons peracre
Merlot 2.3 tons peracre

Whole bcrrg destemmed as seParate lots into open ’coP

fermenters. Colc{ macerated for 5 days Prior to

innoculation

Merlot aclg~f:i 5/ Cabemet Sauvignon ad3~bclx
21 Cla\lj active, with pumpovers 2 times &ai]y

22 months in 100% Taransaud ‘:rench oak, 80% new
August 8, 201 1 without fining or filtration

14.8% by volume

0.72 g/ 100ml

3.50

240 cases



