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foxen 7200

2022 Star| ane Vincgard
Cabemnet Sauvignon

Happy Cangon of Santa Barbara

100% (Cabernet Sauvignon - Star |_ane \/ineyard
Star| ane- 191

By hand on October 14

About 2.5 tons peracre

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

lots

D254 after a 3-day cold maceration

14-20 days active, with pump overs 2 times daily

22 months in 225] [Trench OQak barrels, 43% new

[nitially in APril 2023, then again prior to bottling in August 2024
August 23, 2024 — without fining or filtration

13.5%

5.88

0.57 grams,/ 100m|_

161 cases

$66
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