T

2005 Cabcmct Sauvigr\on, Santa Yncz Va”cg

APPe”a’cion: HaPP3 Cangon(ProPosec{ aPPe”ation)
\/inegard: \/ogelzang \/ineﬁar&(non hillside section)

Varietals/(lones:  45% (Cabernet Sauvignon, (lone 8/ 43% (_abernet
5auvignonj (Clone 141/ Merlot, (Clone 181

Harvcst: B lﬂancl, Cal) Sauv on Novcmbcr 4/ Mcr!ot on Octobcr 4
Y

Yie]as: Around 3 | ons/acre(~6 Pounds per vine)

Cruslﬁ: Destemmed whole berries into sma”, open top fermenters

]nnoculum: ADY~ Bordeaux

["ermentation: FumPoverS 2 times dailg for » weeks. Gravitg drained into

barrels

Barrel Kegime: Taransaud Frenclﬁ Oai(; 75% new; age& for 22 months

Kacking: 3 times ciuring Elcvagc
Bot’cling: August 8, 2007
Wincmaker’s Notes:

Cherly) sPice, cigar }:)ox, cedar. Not a Iweavg weight, so very food Friendlg.
FProduction: 190 cases

Ketai]: $54



