Appeuation:

B]en&/\/inegarcls:

Clones:

Harvest:
Ylelé
Crush:

]nocu]um:

[Termentation:

Barré] Regime:

Racking:

Pottling:
Alcohol:
pIh

TA
FProduction:

Retai! Frice:

P

foxen 7200
2016 Vo]Pino

Santa Ynez \/a“eg

75% Sangiovese -43% [aith \/inegard &57% Williamson-]Doré
25% Meriot ~ \/ogelzang

Sangiovcse —~ Rodino; Merlot - [T ntav 181
By hand on August 24, September 19t e September 28t
A]Dout 3 tons peracre

Who]e—berrg destemmed into small, open-top fermenters as individual varietal

lots

Sangiovese - AMH; Merot - V(Q5 1

10-20 days active, with pump-overs 2 times daily

22 months in 225] [rench Qak barrels, all once used

]nitia”g in APriI 2017, then blended in Januarg 2018, then !ast]g Prior to
}Dottling in Julg 2018

August 1,2018 — without Fining or filtration
14.2%

3358

0.70% g/100m|_

296 cases

$35
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