FOXEN

2005 Sangiovcsc Wi”iamsor\ Dore

APPe”ation: Santa Ynez \/a”eg

Varietals: 1 00% Sangiovcsc,

[Harvest: [Hand [Harvested morning, of October ii,2005
Yields: Around 3 tons peracre

Crush: Who!e berrg destemmed into sma”, open toP fermenters
]nnocu]um: Brune”o di Monta]cino 45

Fermentation: 22 clags, with pumpovers 2 times clailg
Barre! Kegime: 22 months in Taransaucl French oai(, 25% new
Bot’clingz August 7,2007 without Fining or filtration

Winemaker's notes:

This is a special offering from Jenny and Dick’s little vineyard in castern Santa Ynez Valley.
| was in ]taly this past summer and took the oPPortunitg to immerse mgsel]c in the T uscan
cultureﬂmeaning, | drank a lot of (Chianti. \Well, this wine has an old world charm that puts it
right up there with (Chiant/ (lassicos. |t displays incredible structure, firm and assertive, with a
dry, robust finish—making it a perfect food wine. | aged it for 22 months (with 25% new [Trench
oak) because the fruit could handle it. With my newly inspired Jtalian-style home cooking, this

wine is my new kitchen fave.

FProduction: 200 cases



