APPe”ation:
Vineyard:
Clone(s):
[Harvest:
Yields:

Crush:

]nnoculum:

[Fermentation:

Barrel regime:

Racking:

Bot’cling:
TA
PH:

Production:

2008 53rah, Tinaquaic Vincyarcl
Santa Maria Valley
Tinaquaic
Durrell
By hand, early morning October 8, 2008
I Vs tons peracre, around 1 4 PPV
Whole berry destemmed into a small, open top fermenter
Commercial V(Q15 after 5 days of cold maceration
15 day active, with punchdowns 3 times daily

Saur9 French oak, medium Plus toast with toasted heads; 100% new

i 6 months elevage

Once late winter 2009, then again Prior to bottling late February
2010

March ZHd, 2010 without Fining or filtration
59 g/100ml
.95

125 cases



