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2006 ZINFANDEL “CHILESMILL VINEYARD” ESTATE

HARVEST

October 13 thru November 5™
Chiles Mill Vineyard — Estate
27.8 Tons
24 — 25 Brix

WINEMAKING NOTES

4 days cold soak
9 days in open top fermenters
Fruit is destemmed, only
Aged 14 months in 50% American oak — 20% new
50% French oak

Alcohol 14.7%
TA .66
pH 3.71

2056 cases bottled Febuary 21, 2006

TASTING NOTES

Located at e evations from 1000 to 1700 feet, overlooks upper Chiles Canyon and remnant walls
of the grist mill built by pioneer J.B. Chiles. Vines on our red hillsides produce a vigorous, spicy
black pepper and berried wine.

Dryed rose petals over anise and black cherry. Tastes of dark red berries dashed with Christmas
spices. Goes well with rare roasted wild duck.



