FOXEN

2019 Finot Noir
Julia’s Vincgarc!

APPeHation: Santa Maria \/3“69

S
CERTIFIED

Sustainability
in Practice

\/ineyard: Julia’s - Block B»

C!one: Fommarcl

Harvest: By hand on September 12

Yield: About % tons peracre

Crush: Whole-berry destemmed in to small, open-top fermenters as individual clonal lots
[noculum: 5001 aftera 2-day cold maceration

Fermentation: 12 days active, with punch downs 2 times daily

[" levage: 16 months in 228] [rench Qak barrels, 21% new

Racking; One in March 2020, then again prior to bottling in March of 2021

Pottling; March 23,2021 — without fining or filtration

Alcohol: 14.4%

pht: 3.61

TA: 0.5%6 g/ 100m|_

Production: 454 cases

Retail: $66
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