T

2009 (Chenin Planc
[ rnesto Wickenden Vincgarc] «Old Vines”

APPe“ation: Santa Maria \/a”eg

(Clone(s): (1) own rooted, P]anted in1966

Harvest: Early pick Sept 17" at 21.7 brix/]_ate Pick Oct 2" at 24.7 brix
Yields: 3 tons,/acre

Fress: Whole cluster on gentle cycle; cold settled & racked priorto

fermentation

]nnoculum: ADY~ES 81 on earlg P‘Ck/ADY"C]KN on late Pick

IMermentation: Earlg Pick 40 dags in stainless at low temperature.
| ate pick i4 dags in new | rench oak

Parrel Regime: 7 months in neutral ["rench oak barrels
Pottling: June 21%, 2010 after fining and filtering
TA: 0.66 g/ 100oml

I 340

Frocluction: 575 cases

Wincmalccr’s Notes: Aromas of quince, crab aPPIC and Honegdew melon.

Honeysucue, green aPPlC and Fresh, crisP acic{itg in the Finishrbi” Wathen



