FOXEN

2022 Mourvedre

Santa Yncz \/a"cy

APPeHation: Santa Ynez \/a”eg
\/inegard: 50% \/ogelzang \/inegarcl - 50% Emilgs \/ineyarc{

Cloncs: Clonc 4 (\/ogc]zang) and Clone 369 (Emi]gs}

[Harvest: By hand on Vogelzang October 14th and [Fmily's October 18*

Yield: About 4 tons per acre

Crush: Whole-berry destemmed in to small, open-top fermenters as clonal lots

Inoculum: RX60 yeast after a 3-day cold maceration

[Fermentation: 12 days active, with punch downs 2 times daily

[ levage: 20 months in neutral 228] [French Qak Puncheons

Racking; Ohncein APril 2023 to blend clonal lots, then again prior to bottling in June 2024
Pottling: June 18,2024 — without fining or filtration

Alcohol: 14.0%

pH: 3.76

TA: 0.5% g/100m|_

FProduction: %27 cases

Ketail: $55
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