FOXEN

2019 Finot Noir
e Cicga \/incgarc!
APPeHation: Sta. Rita Hills

\/inegard: [e Ciega

(lones: Dgon i15, Dﬂon 667, Mt. | den & Pommard

[Harvest: Bg hand on September 14t & September j7th

Yield: About 2.25 tons peracre

Crush: Who]e~berrg destemmed in to small, open-top fermenters as individual clonal lots
]nocu]um: Assmanshausen & 5001 aftera Z~da3 cold maceration

[Fermentation: i4 dags active, with Punch downs 2 times dai]g

E]evage: 16 months in 228] [rench Qak barrels, 28% new

Racking: Ohncein March 2020, then again Prior to bottling in March of 2021

Bott]ing: March 22, 2021 — without gining or filtration

AlcohoL 14.0%

pH: 3.50

TA: 0.556 g/ 100m|_

Frociuction: 324 cases

R etail: $75

FOXEN \/inegarc{ & Winerg e 7600 [Toxen Cangon Rd e Santa Maria, CA ¢ 93454 o 8059374251 e wwwfoxenvinegarcl.com



