T

2006 53rah, Williamson Doré Vincgarcl

Appellation: Santa Ynez \/a”ey

Varictals: 100% 53ral’1

CIOﬂC(S): 70% Clone 174, 50% Clone 877

f’jar\/estz Bg hand Clonc 877 on October 24, Clone 174 on November ist
Yie]c{s: Between 2 and 3 tons peracre: around 3 15 4 Pouncls per vine
Crush: Whole berrg dcstemmed, 5 da3 cold soak

[nnoculum: ADY-l 2226, ADY-KockPile(\/Qll 5)

[Fermentation: In Open top fermenters for 10-14 days. FPunch downs % times dai]g.

Barrel Kegime: T onnellorie DemPtos French Oak Hogsheads@ 50 litres) . 40%
new,aged for 15 months.

Racking: [Carly Spring 2007. then early Spring 2008 prior to bottling.
Pottling: March 4, 2008 without fining or filtration

Production: 550 cases

Winemaker's Notes:

Aromas of black olives, crushed rocks, creme de cassis and grapl‘n’tc are present in this full-

bodied, dense, chcwg, concentrated Sgrah.



