FOXEN

2021 Finot Noir
Santa Maria Vaﬂcy

SIP
CERTIFIED

‘\/ineyarc{s: 60% Bicn Nacido , 40% Kiverbench Sustainability
in Practice
Clones: 48% Fommard, 3%% Waclensvil (ZA), & 19% clone 11 5
rﬂawcstz By hand between August 27 thru Octobcr Ist
Yield: About % tons peracre
Crush: Who]eiﬁerry destemmed in to small, open-top fermenters as individual vinegard &

c]ona] ]ots

Jnoculum: Assmanhausen & 3001 after a 2-day cold maceration

Fermentation: 10-14 days active, with punch downs 2 times daily

[ levage: 10 months in 228] [French Qak barrels, all neutral

Racking; Oncein [February 2022 to blend vineyard & clonal lots, then again prior to bottling in
July of 2022

Pottling: July 11 2022~ without fining or filtration

Alcohol: 1%.6%

PH‘ 3.64

TA: 042 g/100m|_

FProduction: 2000 cases

Retail: $57
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