APPe“ation:

B]end/\/inegards:

ClOﬂCS:

H arvest:
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[noculum:
[Termentation:
Elevage:
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Alcohol:
P
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Retail Price:

foxen 7200
2018 Fajarito

Happy Cangon of Santa Barbara

64% Fetit \/erdot — \/ogclzang — Block Gﬁ
% 6% Merlot — \/ogc]zang - Block B2

Petit \Verdot — 400; Merlot — |~ ntav 181

Bg hand: Fctit \/erclot on Octobcr i Zt}’; Merlot on October jpth & October
]9t|-|

About 3 tons peracre

WholeJ}errg destemmed in to small, open-top fermenters as individual varietal

lots

BDX & Dlﬁ"r aftera Z-dag cold maceration

4 clags active, with pump-overs 2 times dai]g

22 months in 225] [rench & American Qak barrels, 44% new

]nitia”y in Apri] 2019, then blended in Januarg 2020, then lastly Prior to
bottling in Ju]g 2020

July 21,2020 ~ without fining or filtration
14.3%

3.86

0.46% g/100m|_

347 cases

$48

FOXEN ‘\/inegard FyWinery e 7600 [Toxen Canyon Kc‘ e Santa Maria, CA ® 93454 ¢ 80593574251 www.Foxcnvinegarcl‘com



