T

2008 (Chenin Blanc
I rnesto Wickenden Vincyarcl “OH Vines”

APPe”ation: Santa Maria \/a“ey

C]onc(s): (i) own rooted

Harvest: By hand September 12,2008

Yie]&s: i 2 tons peracre

Fress: Who]e cluster Pressed: 20% of which was macerated on skins 12
hours

]nnocu um: ADY-V2000 in tank
ADY—Mi in barrel

["ermentation: 75% in stainless steel, cold and slow

25% in 100% new [ rench oak barrels
Parrel Regime: 7 months sur-lies in neutral barrels
Pottling: June 22,2009
T. A 0.806 g/ 100ml
PH: 526

Froduction: 280 cases






