2005 Pinot Noir
Santa Maria Va”cg

Vineyarcl: Block 8 - Bien Nacido Vincgarcl

Clones: Pommard (70%); Dﬂon 20%); 2A (10%)

Yields: 3.5-4.5 tons peracre

Crush: Whoic~berrg destemmed into sma”, oPen~toP Fermenters; Two to Four~da3 cold maceration
Innoculation: Assmanhausen; and Bourgone yeasts RC212 and RAI/

Barrel Regjme: Gravity free-run from fermenters to barrels; 100% Francois Fréres ; 10 months ageing
Racl(ing: Without oxygen (no Pumpin@

Bot‘tling: August 7, 2006

Winemaker's Notes:

“This wine shows distinctive "Pinot canclg" and spice (Cola nut, cinnamon, cardamom) beauti{:ullg lagered with notes
of strawberrg, cherrg and sassafras. SUPPIC ancf ve]vctg in the mouth, this is an elcgant wine. Tgpical of our Santa
Maria Va”ey Pinot Noir, this wine displags up front Fruit~yet serious and comPlex at the same time. ” [l I I

I I I I I I I I I I I — Bill Wathcn, winemaker
Production: 2400 cases
Suggcstccl Retail: $32

Release Date: October1,2006

Foxen Winerg and Vincgarcl Santa Maria, California www.mcoxcnvincgarcl.com



