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2017 Sgrah

Tinaquaic \/incgarcl
Santa Maria Val]f:9

92% SQrah & 8% \/iognicr, Tinaquaic - Bzﬁja Block
[" ntav 470 & [ ntav i 74
53 hand SCPtember 20th & SePtember 22nd

About 3.5 tons peracre

Whole~berr3 destemmed in to small, open-top fermenters as individual clonal lots
R2056 aftera §~dag cold maceration
i8 clays active, with Punch downs 2 times c]ai|3

i 8 months in 5OOL French Oak Puncheons, 25% new

Once in March 201 8, then again prior to bottling in June 2019
June 10,2019 — without fining or filtration

15.0%

3.66

0.668 g/100m|_

414 cases

$50

92 Points from Wine SPectator, Februar9 2020



