T

2010 (Chenin Planc
[T rnesto Wickenden Vincgard “Old Vines”

APPe”ation: Santa Maria \/a”eg

(lone(s): i-on its own roots, P]anted in1966

Harvest: 53 hand October 5t}1 and October 7‘&1

Yields: 5.5 tons peracre

Fress: Wl‘xole cluster Pressecl on gentle(CEampagnc) cgcle
]nnoculum: 4 different yeasts; Gre; [T s 181;vin 2000;x16
Fermentation: 50% in stainless stccl(]ong, cold fermentation)

50% in barrel (1,/3 of barrels-new [Trench oak)
Ale: 15.4% by volume
P %52
TA 0.679 g/ 100 m|
Parrel Regime: 6 months sur -lies in neutral barrels
Pottling: June 20,201 1 after fining and filtration

Fro&uction: 1040 cases



