Primarily planted to Dijon Clones

667 and 943, along with heritage
Y_bp Ogrdp h.)/ clones 37, HMR, and Pommard,
the blocks offer a range of flavors
and textures shaped by varied soils
and a maritime climate.

Grapes for this wine came from

\ Baggett, Hollister and Stornetta
Ap p € [[dtZO 77 vineyards on Edna Ranch, as well as,
from Jack Ranch and MarFarm
vineyard located in the southern
portion of Edna Valley.

|

. . After a three-day cold soak, grapes
%ﬂ eWMZk l ng were destemmed and optically sorted.
Each block was fermented separately
in stainless steel tanks, allowing better
control of yeasts and temperatures for

added complexity.

Fermentation

The wine was aged for 9 months in
French oak of which 22% was new,

95% barriques and 5% puncheons.




