2002 Cuvee Jeanne Marie

Named in honor of Bill's mo’chcr, the 2002 Cuvée Jeanne Marie is Foxen's Rhéne—style blend. This wine is comPrisecl
of Syrah (Carhartt, Morehouse and Vogelzang vinegarcls), Mourvedre (VogelzangVinegarcb, and a small amount of
Viognier (VogclzangVineyarc].)

The Viognier was co-fermented with the Sgrah. The wine lots were blended in the sPring of 200% and the wine then
agcd 16 months in Francois Fréres barrels, of which 25% were new. As with all Foxen red wines, this was bottled unfined
and unfiltered. hout filtration.

Winemaker's Notes:

Notes of white pepper, Plum and Bing cherries are niccly balanced by a Plush, yet richlg—textured, micl-Pa[a’ce. This
would be an outstanc]ing accom[:)animent with barbequed Por|<, lamb or steak. Also, this would be outstandingwith a
lamb stew!

Vineuard ComPosi’cion:
Sgralﬂ ~-71%
Mourvedre - 27%
Viognier - 2%

Production: 540 cases
89 Points
“The intriguing 2002 Cuvée Jeanne Marie, a blend of 71% Sgrah, 27% Mourvedre, and 2% Viognier, reveals a
PerFumed, exotic stgle with broad, dense, get suPPle~textured Havors of black cl'lerries, herbs, lyc]’lee nuts,
muslﬁrooms, and earth. It offers a beautiful texture, nice Hlavor cleﬁnition, anda !ong, sPicg finish with no new
oak. Drink over the next A4 3ears.”|]]] I I I Robert Parl«ar, Jr. The Wine Advocate
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