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foxen 7200

2016 (Cabemet Sauvignon

]__os Fotrcros
HaPPy Canyon Olc Santa Barbara

52% Starlane \ineyard, Plock 28; 48% Grimm’s Bluftf, Block 8
Starlane- Clone 191; Grimm's Bluff- Clones S 04 & [ ntav 169
By hand on September 27 & September 28th

About 2.5 tons per acre

Who]e berry destemmed into small open top fermenters in individual
clonal lots

Mul’cip]e Selected Yeasts with good fermentation kinetics with Happy
Canyon Cabemet Sauvigﬂon aftera §~day cold maceration

i8 clays active, with pump-overs 2 times clai19

22 months in 225]_ [rench Qak barrels, 40% new

Oncein APril 2017, then again prior to bottling July 2018
August 1,201 8 - without fining or filtration

14.7%

581

0.566 g/ 100ml

470 cases

$75.00

94 Points from Jeb Dunnuck, October 2019

91 Points from Vinous, September 2019

9] Points from Wine Ac}vocatej Septcmber 2019
91 Points from Wine Enthusiast, June 2019
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