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foxen 7200

2016 Merlot, Vogclzang Vincgard

Happy Cangon of Santa Parbara
Vogelzang \ineyard
100% Merlot Clone 181
By hand on September 28,2016
% ' tons per acre
Whole berry destemmed into open top fermenters
ADY-VQsi
17 day active, with pumpovers 2 times daily
22 months in | aransaud [Trench oak barrels; 60% new, 40% once filled
Aug 1, 2018 without fining or filtration
15.0%
0.61 g/ 100ml
3.60
170 cases

$44



