T

FOXEN

2006 Finot Noir Santa Maria \/a”cy

Vincgarcls: Bien Nacido(80%), and River Bcnch(lO%)

C]one(s): Fommarcl(so%), Dﬂon P13, 11 5(]0%), Waden svil ZA(]O%)

Harvest: \/ineyard lots hand harvested from SCP’C 19 to Oct 11,2006
Yic]ds: |n the 2 124 tons peracre ncighborhood
Crusl’\: Whole berrg destemmed into sma”, oPeﬂ~toPPed fermenters.

Tl’lrec to five dag cold maceration

]nnoculum: Assmanhausen, RC 212, RA] 7

Barrel Regime: Gravitg free run from fermenters to barrels(100% [Trancois
Freres) and aged for 8 months

Kacking: Wit!'lout 02(no Pumping)
Bottling: June 19,2007 without Fiﬂing or filtration

Winemaker's notes:

This wine is very fruit forward in stgle, full of “Finot Cancly” and sPice (co]a nut,
cinnamon,cardamom), along with flavors of raspberriesj chcrries, earthiness and forest
floor. SUPPle and ve]vety in the mouth, this is an elegant wine.

Froduction: i 700 cases

Retail: $54



