2006 (uvee Jcannc Marie, Williamson-Doré Vincgarcl

APPe”ation:

Varieta]s:

Clone(s):

Harvest:

Yields:
Crush:
]nnoculum:

Fermentation:

Barrel Regime:

Racking:
Pottling;
FProduction:
R etail:

Release Date:

Santa Ynez \/a”eg

(Grenache 60%, 53ra}1 25%, Mourvedre 15%

C;renachc-Tablas B, Mourve&r&Tab]as B,
Syrah-174 & 877

Hand Harvested on October 24 & Nov | (Sgrah),
October 31 (Grenache and Mourveclre)

Tﬁpica] of \/\/i”iamson~Doré ‘\/inegard, 2to %' tons peracre
Who!e Bcrry &estemmecl; -4 dag pre fermentation cold maceration

Rhone-| 2226, Rhone-(GRN

As scparate lots in small, open top tanks. Punch down 2 times dailg;

10-14 clag macerations

100% French oak barrc]s, 10% new. 16 months aging
2 times Prior to bottling

March 4, 2007 without Fining or filtration

600

$34

Maﬂ 2008



