foxen 7200

2019 Cabcmct Franc
Tinaquaic \/incgard

APPc”ation: Santa Maria \/a”eg

\/incgar&: Tinaquaic~5ajita Block

(lones: 46623

Harvest: By hand on October 11 & October 15

Yield: About 4 tons per acre

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

Jnoculum: [ 7 erm 44 after a 3-day cold maceration

Fermentation: 21 days active, with pump-overs 2 times daily

[ levage: 22 months in 225] [French Qak barrels, 3 1% new

Racking: [nitially in Apri] 2020, then clonallots were blended in January 2021, then

Iastlg Prior to bottling in July 2021

Bottling: \)ulﬂ 12,2021 — without Fining or filtration
Alcoholz 14.6%

TA: 0.6%5 g/ 100m|_
Production: 448 cases

Retail Frice: $50
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