
Winemaker Notes:  
We’re excited for our first Marechal Foch! As we 
wait for our Estate Vineyard to produce fruit we 
purchased this fruit from Hanson Vineyards.  This 
Foch was fermented with 1/2 the stems left in the 
fermenter then aged in French Oak barrels for 11 
months with 17% new French Oak adding structure 
and complexity to the wine.  With Notes of creme 
brûlée and toffee this is an easy drinking cool 
climate big red, but be careful this stuff was 
nicknamed “the ink” for a reason! It will 
stain everything from hands/concrete during 
winemaking to any fabric it touches!

Technical Data:     

• Vineyard: Hanson Vineyards

• Management: Conventional

• Clone: Dijon 115

• Harvest Date: 9-25-2017

• Harvest Brix: 23

• Harvest TA: 7.5 g/L

• Titratable Acidity: 6.5g/L

• pH:                 3.70

• Ethanol: 13.07% by vol 

• Bottling Date: 8-29-18

• Cases Produced: 18

• Oak: French 11 months, 17% new

• Bottle Retail $29
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