Vineyards:
Clone(s):
[Harvest:
Yields:

Crush:

]rmoculum:

[Fermentation:

Barrel Regime:

Racking;
Pottling:
TA:

h:
FProduction:

Ketai]:

T

2007 Finot Noir Santa Maria \/a”cy
Pien Nacido and Ju]ia’s Vincgard
Fommard(ﬁO%), Dgon <5§%>, Waclen svil ZA(] 5%)

\/incgard B]ocks and lots hand harvested from Scpt 6 to Oct i

Betwccn 2 and 3 Tons peracre

Whole berrg destemmed into sma“J oPenJcoPPed fermenters.

Two to five c{ag cold maceration
Assmanhausen, Bourgognc RCZ 12, Bourgognc RAI 7
FPunch down 2 times dailg; 7-20 &ags

Gravitg free run from fermenters to barrels( 100% ]:rancois Freres)

and aged 7 months

Without 02(no Pumping}

June 24, 2008 without Fining or filtration
0.58 mg/ 100ml

3.60

1850 cases

$54



