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The 2006 vintage was long and mild with a late harvest in 

our Estate Cabernet Sauvignon vineyards. An episode of warm weather 

at the end of October resulted in riped clusters with great complexity 

due to the extended time on the vine. The yield from our steep, rocky 

soils was low and flavors were concentrated.  During fermentation we 

focus on building subtle structure in all of our red Bordeaux varieties 

while highlighting each vineyard’s fruit character. The 2006 Cabernet 

Sauvignon shows a great balance between fruit and structure. The wine’s 

multi-layered flavors represent both the sweet and the savory—cassis, dried 

bing cherry and huckleberry alongside grilled herbs, smoked meats and  

a touch of eucalyptus. The front and mid-palate are fruit-driven and 

lush, leading toward a more structured, textural finish, indicative of the age- 

worthiness of this Cabernet.  f

H A R V E S T  I N F O R M A T I O N

Harves t  Dates   october 25 – november 7, 2006
 Average  y ie ld   1.7  t. /a.      Average  Br ix   26.8º              

F E R M E N T A T I O N  /  B A R R E L  I N F O R M A T I O N

combination of native and cultured yeast fermentations
malolactic fermentation with weekly bâtonnage

Cooperage   59.5% new french oak      
Barre l  Age   18 months

W I N E  I N F O R M A T I O N

Blend  76% cabernet sauvignon; 12% merlot; 7.5% malbec 
3% carménère 1.5% petit verdot 

Bott l ing  Date   unfined, unfiltered july 14 –15, 2008

pH  3.89      T.A.  5.2 g/l      Alcoho l   15%

C h a l k  H i l l  E s t a t e  V i n e y a r d s  &  W i n e r y

1 0 3 0 0  C h a l k  H i l l  R o a d  f H e a l d s b u r g ,  C a l i f o r n i a  9 5 4 4 8

t e l  7 0 7 - 8 3 8 - 4 3 0 6  f f a x  7 0 7 - 8 3 8 - 9 6 8 7
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