Optimal Temperature:

2008 Di Bruno- Vino Rosso
Santa Barbara County

WINEMAKING NOTES

..........................................

.........................................................

Hand sorted fruit, 100% destemmed, jacks removed. Cold
soaked at 50 degress for 4 days. Maceration time 29 days.

..........................................

VARIETAL:

APPELLATION:

BARREL AGING:

ALCOHOL.:

TA:

PH:

.........................................................

Grenache, Sangiovese, Tempranillo,

Nebbiolo, Carignane and Merlot

Santa Barbara County

56 months in 30% New French Oak

14.5%

6.89/L

3.56



