FOXEN

T

2014 Sweet Ending
Dessert Wine

Appcnation: Happ9 Cangon of Santa Barbara
Blenc{/\/ineyard: 100% \/iognier - \/ogelzang - Block T

C]one: Ri

[arvest: Bg hand on October 8th
Yield: About 2 tons peracre
Fress: I:oot stompcc{, 24-hour skin maceration, then Presscd ona gent]e cgclc

]nocuium: D\/IO

[Fermentation: 60 days active in stainless steel barrels
[ levage: Surlies for 8 months

Racking; Once priorto bottling in June 2015
Pottling: June 23,2015

Alcohol: 17.6%

pH: 434

TA: 0.769 g/ 100m|_
Residual 5ugar: 8.6%
Froduction: 72 cases (I 2 x 575mL)

Frice: $30
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