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

Crush:

[nnoculum:
[Fermentation:

Barrel regime:

Kacking:

Bot’cling:
TA
PH:

Production:

T

2008 53rah, Toastcd ROPC

Santa Ynez \/31169 <H8PP9 Can90n>
\/ogelzang
84% 53ral’1 clone o3

16% ‘\/iognier clone Ri
Bg hancl, morning of Oct. i, (xcielc] b!encl)

Sgrah at2 i/% tons per acre/ \/iognier at 2 tons peracre

Whole berry destemmed together; gravitie& into an open top

fermenter
Khonc L~2226 aftera4 dag cold maceration
i4 dag active, with Punch downs 3 times claily

1 6 months in 500 liter Hungarian oak Puncheons} 50% new w,/ medium
toast & toasted heads

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

Marclﬂ 2,2010. No Fining with Iigl'wt filtration
625 g/ 100ml
4.0

430 cases



