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B]en&/\/inegards;
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P

foxen 7200
2021 Fajarito

Sa nta Ba rbara Coun’@

50% [etit \Verdot -Tinaquaic - Baja Block
50% Merlot - \/ogeizang ~ Block BZ

Petit Verdot — 400; Merlot - 181
By hand: Petit Verdot on Oct 12; Merot on October 9t
About 4+ tons peracre

Who]c~berr3 destemmed in to small, open-top fermenters as individual varietal

lots
EZFerm 44 after a 5-&33 cold maceration
12-17 clays active, with pump overs 2 times daily

20 months in 33% Fréncl’z (Merlot) and 16% American 225L oak barrels
(Fetit \/erc!ot)

]nitia“g in APril 2022, then again to blend varietal lots Prior to bottlirxg
in Julg 202%

Ju]y 10,2023 — without Fining or filtration
144%

571

0.55 grams,/ 100m|_

298 cases

$50
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