FOXEN

2022 Finot Noir
[Fe Cicga \/incgard
APPeHation: Sta. Rita Hills
\/ineyarcl: e Ciega

(lones: Dﬂon 115, Dgon 667, Mt. |~ den & Pommard

[Harvest: 55 hand on September j4+h

YieH: About I.5 tons peracre

Crush: Who!e—berrg destemmed in to sma”, open-top fermenters as individual clonal lots

Jnoculum: Assmanshausen after a 2.~c1a3 cold maceration

[Termentation: io clays active, with Punch downs 2 times &ailg

Elevage: 16 months in 228] [Trench Qak barrels, 29% new

Racking: Once in March 2023 to blend clonal lots, then again Prior to bottling in March of
2024

Bottling: March 26, 2024 — without Fining or filtration

Alcohol: 15.7%

pH: 3.63

TA: 0.56 g/ 100m|_

Production: 3%6 cases

Retail: $78
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