APPeHation:

B]enc‘/\/inegards:

Clones:
[Harvest:
Yield:
Crush:

[noculum:
[Fermentation:
E]evage:

Racking:

Pottling:
Alcohol:
pIt:

TA:
Production:

Retail Price:

foxen 7200
2022 Kangc 30 Wcst

Sa nta Ba rbara Cou nty

3%% Cabemet Franc - Tinaquaic \/inegarcl
67% Mer|ot - \/ogelzang ~ B|ocl< BZ

(Cabernet [ranc -4 & 623; Merlot - 181
Bg hand: Cabernet [Franc October 1 1% and 9t ; Merlot on SCPtember 2204
About 4 tons peracre

W}qo]e-berry destemmed into small, open-top fermenters as individual varietal

lots

EZFerm 44 after a §~c1a9 cold maceration
12-16 dags active, with pump overs 2 times clai]y
22 months in 225] French oak barrels, 50% new

]nitia”y in APril 2023, then again to blend varietal lots Prior to bottling
in August 2024

August 2%, 2024 — without fining or filtration
1%.9%

35.80

0.540 grams,/100m|_

297 cases

$56.00
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