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P

foxen 7200

2020 Los Fotrcros
Cabemnet Sauvignon

Happy Cangon of Santa Barbara

92% Star | _ane Vineyard, 8% Vogelzang \/ineyard

Star | ane - 191 and Vogelzang 337

By hand on October 10*(Vogelzang) & October 11 (Star |_ane)
About 3 tons peracre

Who]c~berr3 destemmed in to small, open-top fermenters as individual clonal

lots
Dlﬁ‘% after a 5-&33 cold maceration
14-20 clays active, with pump overs 2 times daily

20 months in ZZ§L French Oal( barre]s, 42% new

]nitia”g in APril 2021 to blend vinegard lots, then again in Januarg
2022, then last]g Prior to bottling in Ju!g 2022

Ju]y 12,2022 — without Fining or filtration
14.7%

4.07

0.62 grams,/ 100m|_

290 cases

$68
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