2006 53rah, T oasted Ropc

APPe”ation: Santa Ynez \/a”ey
Varietals: 85% Sgrah/i 5% \/iognier

(lone(s): Syrah: [ strella/ \/iognicr: Ki

[Harvest: Bﬂ hand, earlg morning October 31,2006
Yields: 2 tons/acre
Crush: Wholc berr3 destemmed into sma”, open toP Fermenters,

Fre-fermentation, cold soak for 4 claﬂs

[nnoculum: ADY-] 2226

[Termentation: 20 days, with punchdowns 2 times daily

Parrel Regime: Francois [Treres [Trench Qak, 40% new, aged for 15 months
Racking: [ arly spring 2007, then carly spring 2008 before bottling
Pottling: March 3, 2008 without fining or filtration

Production: 350 cases

Wincmakcr’s Notes

Aromas of exotic ]yChCC nut and honegsuckle interwoven with sweet cassis and licorice.

Medium to full bodied with fabulous concentration and a ve]vetg , voluptuous texture.
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