APPe”ation:

Varietals:

Clone(s):

Harvest:

Yields:

Crush:
[nnoculum:
[Fermentation:
Parrel Regime:
Racking;

Pottling;

Winemakers Notes:

200% [Foothills Reserve

Santa Ynez \/a”eg

Mer|o’c from \/oigelzang and Carhar’ct Vineyards(éﬁ%);
Cabemct Franc from \/ogclzang \/inegarcl (55%)

Mer|ot: Fomeral 181 Cabernet Franc: Faui”ac 3352
A“ hand harvested.

Merlot on September i 9th(\/olgelzang)
October 29th (Carhartt)

Cabemct Franc on Octobcr 9th<\/olgc|zang>

I ton peracre

\/\/hole berr9 destemmed into sma”, open toP fermenters
ADY-Bordeaux

Fumpovers 2 times dai|3, 10-14 clay maceration

100% French Taransau& barrels, 75% new; 22 months aging
2 Times Prior to bottling

August 9,2005; without Fim’ng or filtration

St. [ million n Santa Barbara Countg? | eft Bank on the | eft Coast? T hat's rigl‘\tl The
Fruit from this vintage was sourced Primarily from the \/oge]zang \/incgard, which is situated in

fﬂappy Canyon where these Pordeaux varietals Zrow so well—and l’laPPilyl Jt was aged 22
Months in [French T arasaud Barrels(75% new), which gives the wine an added cigar box

Qpa]itg. Displaging notes of cherry,Plum, cedar, and tobacco, with notes of Asian sPice,

this wine matches well with an array of meats—from Pork and veal to steak.

Production:

Retai]:

217 cases

$35



