CHALK HILL SHIRAZ 2006

The grapes were sourced from the steep slopes of the Chalk Hill vineyard
in the heart of McLaren Vale, South Australia.

The Shiraz 2006 has a deep plum colour with bright red hues.

The wine was made using a cool, extended ferment over ten days to
protect and enhance the intense flavours from the vineyard.

The wine has a lifted aroma of mocha and coffee supported by raspberries
and chocolate.

Secondary fermentation in French and American Oak barriques provided a
seamless integration of oak and the firm tannin structure. The wine was
minimally filtered prior to bottling and it may develop a harmless sediment.

CHALK HILL

While this wine may be enjoyed now, because of its structure and
complexity it may also be carefully cellared until 2013.

McLaren Vale
SHIRAZ

2006 . .
Technical Analysis

WINE OF AUSTRALIA
Alcohol 15% /vol pH: 3.52
TA :6.08 g/l Free SO2 : 28 parts per million

Chalk Hill's revegetation project to save Australia  ’s rarest cockatoo

For each bottle of our wine sold, Chalk Hill donates 25 cents to Greening Australia for the planting of trees. This is the
largest per-bottle donation in the Australian wine industry and translates to a tree planted for every 6 bottles sold.

The donation is spent on the revegetation of habitat for the Glossy Black Cockatoo. The Glossy Black is listed as
endangered with only around 260 birds left on Kangaroo Island, which lies a few kilometres off South Australia’s Fleurieu
Peninsula. To date, more than 50,000 trees across 100 hectares have been planted in an effort to provide alternative
habitat for the birds. This has been mainly focused on the southern tip of the Fleurieu Peninsula and the Chalk Hill
vineyard.

To find out more, go to www.chalkhill.com.au
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