
C H A L K  H I L L

p r o d u c t i o n  d e t a i l s

V i n e y a r d   chalk hill estate 

B l e n d   1 0 0 %  pinot gris

A p p e l l a t i o n  chalk hill, russian river valley

F e r m e n t a t i o n   100% in barrel - with weekly bâtonnage 

A g i n g   ten months SUR LIE

a n a l y t i c a l  d a t a

H a r v e s t e d    september 22 – 26,  2006   brix 25.0º   t.a. 6.0  g/l   pH 3.43

B o t t l e d   august 17, 2007   alcohol 14.9%   t.a. 5.8 g/l   pH 3.55

unfined and unfiltered

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

Chalk Hill’s Limited Production Pinot Gris is unique from the 
vine to the bottle. Referred to as ‘gris’ due to its grape color, Pinot gris 
becomes grayish-purple before it reaches full maturity at Chalk Hill. The 
Alsatian clones 146 and 152 are planted on Chalk Hill’s North Slope, 
a tiny enclave in the coolest region on the estate that provides the
perfect ripening conditions for this graceful and finicky grape. f The 
grapes are processed in the most delicate manner to ensure that we capture 
all the complexity the variety offers. Whole clusters are gently pressed
to release as much flavor from the grapes without extracting any harsh 
tannins from the skins. f The juice is fermented in neutral oak barrels 
followed by 10-months barrel aging sur lie to add creaminess and layers 
of texture to the wine. Bottled without fining or filtration, this wine
preserves the true character and subtle nuances of the grape. f The 
2006 growing season was long and cool, producing a multi-layered, lush 
and mouth-filling wine. Its bouquet of white peach, apricot, marmalade 
and a slight hint of roasted hazelnut precede a deep and round palate
of orange spice, nectarine and cream. Finishing long with vanilla,
stone fruit and almonds, this richly concentrated white wine is a
favorite among chefs due to its extraordinary ability to pair with a
variety of cuisines. f
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