
E s t a t e  V i n e y a r d  S e l e c t i o n  

B o t r y t i s e d  S e m i l l o n 

2 0 0 6

I n  O c t o b e r  2 0 0 6 ,  t h e  r a r e  a n d  c o v e t e d 

combination of wet followed by dry weather promoted botrytis, the 

“noble rot,” to form on our mature Semillon clusters. These clusters 

were carefully selected to produce the 2006 Estate Vineyard Selection 

Botrytised Semillon. Pressed into a thick and intensely flavored nectar,  

the wine fermented slowly in barrel for two months. Fermentation 

ceased naturally at 13.9% alcohol and 18% residual sugar. The wine 

continued to barrel age for 19 months and was bottled when its flavors  

were at their peak of complexity. Its intensely honeyed aromas and  

flavors are of the divine—ripe pear, apricot and mango, creme caramel, 

vanilla bean and toasted almond.  f

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

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

Harves t  Dates   october 22–26, 2006

Average  pH  3.72      Average  T.A.  7.2       Average  Br ix   39

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

barrel fermented with daily bâtonnage

Barre l  Ag ing  21 months

Cooperage   64% new french oak 

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

Bott l ing  Date   august 8, 2008

pH  3.75      T.A.  7.0      Alcoho l   13.9%      Res idua l  Sugar   18%
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