2006 Finot Noir, Sanford & Penedict Vinegard

Appellation:
Clone(s):
[Harvest:
Yields:

Crush:

]nnoculum:

[Fermentation:

Barrel regime:

Racking:

Bottling:

Santa Rita [ills

Mt. | den Selection

Hand harvested carly morning, October 3™
1.9 tons/acre

100 % whole berry destemmed

Pourgogne RC 212

5 days Cold Soak, 4 ciag active fermentations-
Punch down 2x c!ai19

66% new| rancois [ reres, Allier [Torest;
Medium toast, agecl for 16 months

Without oxggen(no Pumping)

March 3, 2008 without Fining or filtration

I/V/ncma;écr’s /Votcs: The SanFord & Benedict \/inegarcl is the “godfather” of the 5anta
Rita Hills aPPe”ation. T he 2006 is a revisit to our [“oxen past, as we have not made a Pinot

from this vinegarcl since 1998. ] he wine is 100% Finot Noir, Mount [~ den clone from our

one-acre section. |t has a beautiful, light ruby color, full of smokg cherrg, spicg rhubarb

aromas, and full flavors of red rasterrg, tart cherrg with creamy tannins. The Sanpord &

Benedict \/ineyard is sacred grouncl to me, and offers me a distant look at the Sea Smoke

‘\/ineyarcl across the river—an oPPortunitg to “read” the Sea Smoke blocks from a different
Perspective. ~Bill Wathen

FProduction:

Retai]:

148 cases(750ml)

$50.00






