2003 Cuvée Jeanne Marie
Santa Ynez Va”eg

Named in honor of Bill’s mothcr, the 2003 Cuvée Jeanne Marie is Foxen’s Rlﬁéne-stglc blend. This wine is comPrisecl
of syrah, Grenache, Mourvedre and a small amount of Viognier. The Viognier was co-fermented with the Syrah. The
wine lots were blended in the sPring of 2007 and the wine then aged an additional year in Frrangois Freres barrels, of
which 25% were new. It was bottled unfined and unfiltered.

Winemaker's Notes:

Notes of white pepper, Plum and Bing cherries are nicclg balanced by a Plush, yet ricl'l]3~texturccl, mic|~Palatc. This
would be an outstanding accomPaniment with barbeclued ork, lamb or steak. Also, this would be outs’candingwi’cl'l a
lamb stew! [ I I I I I [F I I I — Bill Wathen, winemaker

Reviews:

89 Points

“Floral, white pepper and bag leaf Havorsjoin riPe berry, Plum and cola notes in this tightlg wound Sgrah. It opens up
on the finish an , dcspite its tannic s’crcngth, kceps ogcring mineral, sPice and berrg Havors. Syral’x, Grenache,
Mourvedre and Viognier. Drink now through 2009.” — Jim Laube, Wine Spectator

Vinegarcl ComPosition:
Sgrah - 42%
Grenache — 32%
Mourvedre - 20%
Viognier - 6%

Production: 525 cases
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