APPc”ation:

Blend/\/incyard:

Clone:

Harvest:
Yleld
Crush:

]noculum:

[Fermentation:

[ levage:
Racking:
Pottling:
Alcohol:
Pl

TA
FProduction:

Retail Price:

foxen 7200

2017 Cabemnet Sauvignon
Mameére \/incyard

Santa Maria \/a”eg
100% (_abernet Sauvignon -~ Mamére \/inegard
Entav 337

53 hand on September i 5th

About I ton peracre

Whole~berr3 destemmed into a sma”, oPen~toP fermenter
BDX aftera 5-c1a3 cold maceration

i8 clays active, with pump-overs 2 times claily

22 months in | new ZZ5L Frencl‘w Oal( barrel

lnitia”g in APri] 2018, then once more in Januarg 2019
Ju]y 31,2019 — without Fining or filtration

15.%%

3.86

0.591 g/100m|_

22 cases

$100
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