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

]nnocu!um:

[Fermentation:

Barrel Regime:

Racking:

Ale:

pIt:
TA:
Pottling;

Production:

Retail Price:

Keviews:

FOXEN

2016 Finot Noir

Sta. Kita Hlills

John Sebastiano and | a [ ncantada \/inegards

Dﬂon i15, Dgon 667, D_ijon 777, D_ijon 828 & Swan

August it to September 9t}‘, 2016, clcPen&ing on each vinegarcl’s site
2016 31’6]&5 in the Sta. Kita Hi”s averaged 2.5-%.5 tons peracre

Who]e berrg destemmed into open toP Fermenters; 2-5 clay Pre~inoculate~cold

maceration

RC212,3%001 & AMI

10-14 day active, with Puncl’z downs two times c{ailg
17 months in I:rench oak barrels 40% new

Without Pumping, once in Februaxy 2017, then again Prior to bottling in
March 201 8.

15.4%

5.68

0.54 g/ 100mls

Without fining or filtration on March 7, 2018
%391 cases

$38

91 Points from Wine [T nthusiast, [ December 2018
90 Points from Vinous, September 2018



