Appellation:
Vineyard:
Clones:
Harvest:
Yield:

Crush:

]nocu]um:

[Fermentation:

E]evage:

Kacking:

Pottling;
Alcohol:
pIh

TA
Production:

Retai! Price:

foxen 7200
2022 Cabcmct Franc
Tinaquaic Vineyard

Santa Maria Valley
Tinaquaic - 23 % Altaand 77% Bzajita Block
I,4&62%
By hand on October 11" & October 12
About 4 tons peracre

Who]e—berrg destemmed in to small, open-top fermenters as individual clonal

lots

[F 7 erm 44 after a 2-day cold maceration

21 days active, with pump-overs 2 times daily

22 months in 225] [French oak barrels, 0% new, blend of Alta and ba_jita
blocks of Tinaquaic

[nitially in April 2023 to blend clonal lots, then again prior to bottling in
August 2024 bottling.

August 23,2024 ~ without fining or filtration

14.1%

5.57

0.57 g/100m|_

311 cases

$54
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