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foxen 7200

2019 Kangc 30 Wcst

HaPPﬂ Cangon of Santa Barbara

62% Cabemet Franc - Santa Yncz ~ Blocl( 15
»8% Merlot — \/oge]zang— Block BZ

Cabemet Franc -327; Mer]ot~ 181

53 hand: Cabcmet Franc on October IOH“; Merlot on October jith &
October 16t

About 3 tons peracre

Whole-berrg destemmed in to small, open-top fermenters as individual varietal

lots

F.5488, V51 & PBDX aftera 3-day cold maceration
12-16 days active, with pump overs 2 times daily

20 months in 225] [French oak barrels, 50% new

]nitia”y in April 2020, then again in Januarg 2021 to blend varietal lots,
then lastlg Prior to bot’c]ing in Julﬁ 2021

July 14,2021 — without Fining or filtration
14.9%

3.86

0490 grams,/100m|_

%99 cases

$54.00
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