2006 Finot Noir, Sea Smoke \/incgard

APPe”ation: Sta. Kita Hi”s

Clone(s): Dijon 777(35%), Dijon 667(35%), Dijon 115(30%)

Harvest: October ]7_th to October isth, 2006, hand harvested.

Yie]ds: Arounc; 2 tons/ acre; around 2 Pounds per vine

Crusl'x: Whole bcrrg destcmmcd, graviticd into fermenters

]rmoculum: Assmanlﬁausen and Bourgogne RC~Z] 2

T:crmentation: 5ma” open top Fcrmenters; 20% in new French oak, 4-5 dag
cold maceration, 10-14 dag active fermentation. FUﬂCl"l down 2x
clai]y.

Barrel Kegime: Fram;ois Frere barre]s, 65% new for 16 months; A”ier Forest-

Medium toast.

Racking; Without oxygen(no pumping)

Pottling; March 3, 2008, without fining or filtration
Froduction: 450 cases(750ml) 25 cases(1.5])
Retail: $75

Keleasc Date: August 2008



