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Winemaker Notes — Our Los Carneros Mixed Clone pinot noir was co-fermented in tank. We did a 10% saigneé of

the tank volume for our Posé program. The tank was cold-soaked for 3 days in small open top fermenters.

When we shut the eooling off, we let the tank warm to a more favorable temperature for our yeast. Following

this we inoculated twice a day for ten days, one with air exposure and one closed of . After draining and

pressing the wine, we put the wine into barrel to go through malo-lactic fermentation, leaving the wine for 1

month. We vsed 1 new Radoux barrel that contributed to the only 20% new French oak used. The clonal blend for
88% of%lone. 771,667 and 115.
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DATE HARVESTED - 9/20/2024 | SOURCE - 100% Ricci Vineyards

YEAST - RC-212 | AGING - 100% French oak (20% new) - 10 months

BOTTLE DATE « 6/23/25 | ABV - 14.1% | RELEASE - August 2025

Keee Ceneqarda | Carnerod
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