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foxen 7200

2018 (Cabernet Sauvignon
\/ogelzang Vinegarcl

Appellation: Happy Canyon of Santa Parbara

Vineyard: Vogelzang — Blocks (G4, 12, J & K

(Clones: 8,5ee, 337 & 341

Harvest: By hand on October 5%, October 2274 & October 23

Yield: About 4 tons peracre

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

[noculum: BDX after a 3-day cold maceration

Fermentation: 14-16 days active, with pump-overs 2 times daily

[ levage: 22 months in 225] [rench Qak barrels, 66% new

Racking; Initially in April 2019, then clonal lots were blended in January 2020, then

lastlg Prior to bottling in Ju19 2020

Pottling; July 21, 2020 ~ without fining or filtration
Alcohol: 14.2%

plt: 5.75

TA: 0.546 g/ 100m|_

FProduction: 346 cases

Retail Price: $60
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