
Winemaker’s notes

Alcohol .............14.3% by volume
Fermentation ...indigenous yeast
Harvest date ....August 28 through
 September 2, 2008
Sugar ................23.5˚ Brix (average) 
Bottling date ....April 6, 2009
Release date .....November 1, 2009 
Total acid  ........7.1 g/L 
pH  ....................3.18
Time in oak......6 months on lees in    
...........................neutral barrels
Type of oak ......French oak 
 80% neutral barrels  
 20% 900-gallon casks
Production .......13,965 cases (12/750 ml.)

 1,500 cases (12/375 ml.)


