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2008 53rah, Hampton Familg \/incgarc]

Santa Ynez \/8”69

Hampton Familg, owned !33 Dale Hampton, the Goclpather of SB
Count3 Viticulture

(alifornia selection 6

By hand, September 8, 2008

Moderate at 4 tons per acre

Whole berry destemmed into open top fermenter
Rhone | 2226 after a short(2 day) cold maceration
12 day active, with punchdowns 3 times daily
Francois [Treres [Trench oak, 1,73 new, for 16 months
Once Winter 2009, then again prior to bottling late ebruary 2010
March 2, 2010 without fining or filtration

15.2

0.548 g/ 100ml

5.97

75 cases



