FOXEN

2022 Sauvignon Blanc
\/oge]zang \/inegarc!

APPeHation: Happg Cangon of Santa Barbara
\/inegard: \/ogelzang -~ Block Fi

Cloncs: Clonc |

Harvest: August 19% by hand at night

Yield: About 4 tons per acre

Press: Whole cluster pressed on gentle cycle and cold settled in tank for 24 hours.
[noculum: Native house yeast

Fermentation: 20-30 days active in neutral 500]_ Puncheons

[ levage: Surlies for 9 months

Racking; Once prior to bottling in June 2023

Pottling: June 19,2023

Alcohol: 12.9%

pl: 3.32

TA: 0.62 g/100m|_

FProduction: 150 cases

R etail: $%2.00
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