FOOTHILLS RESERVE

SANTA YNEZ VAI

2001 Foothills Reserve
Santa Ynez Va"eg

The 2001 Foothills Reserve is our third vintage, and finest effort to date, of this bordeaux—s’cgle blend.
The fruit is sourced from the exciting new HaPPg Canyon regjon (located in the eastern Portion of the
Santa Ynez Foo’clﬁi”s, at the base of the San RaPl’xael Wilcierness}, and from the mesas of the Alamo
Pintado corridor, in the heart of the Santa Ynez Va”eg.

In 2001, the Happg Cangon fruit ripcned the 5rd week of SCPtembcr, while the Merlot from Carhartt
Vinegard riPenecl a full month later in late October. De-stemmed whole berries were fermented in small
open top tanks for 2-3 weeks. Once Prcssed into oak barrels (60% new Taransaud) the wine agccl for22
months before it was &clica’cclg bottled without Fining or filtration.

Vineyard ComPosition:

Merlot 72%):

- Carhartt \/inegarcl (Alamo Pintado) Clone 8

- Wcstcrlg Vir\cgarcl (HaPPH Cangon) Clone 3 Palms

- Vogclzang Vincyard (HaPP9 Cangon) Clone 181
Cabernet Franc (28%):

- Wcsterlg Vincgar& <H8PP3 Cangon) Clone 41
- Vogclzang Vincyard (HaPPy Cangon) Clone A4

Production: 1400 cases

91 Points

‘Tzuropean-style red oFmCeringa dense, rubg/ Purple color as well as a bigv sweet nose of white
chocolate, blackcherries, currants, cedar and high class French oak. A rich, multidimensional, well-
textured, medium to full bocliecl, long red with suPP]e tannin, it should drink well for /-8 years. A
superlativc effort.” Robert Parker Jr., The Wine Advocate
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