l e t t e r f ro m th e win ema ker
We’re welcoming spring with open arms here at Chalk Hill. Thanks to all of the
rain we’ve had this year, Sonoma County is especially pleasant with spectacular
views of lush and bright green hillsides surrounding our vineyards.
What’s even more exciting are our new releases! These wines are perfect for
enjoying with good friends, family and delicious spring time dishes. Our 2016
Estate Chardonnay is our flagship wine. Much thought goes into making this
Chardonnay. Barrel choices alone - from the coopers and toast levels to the
percentage of new oak - make a huge difference in the flavor and finish of the
wines. No single characteristic stands out – the fruit, oak, acid and alcohol are in
perfect balance. Our Chardonnay is known for its long, rich and elegant finish,
and this vintage is no exception. For a wonderful spring time food pairing, try
enjoying this wine with white truffle risotto, crab cakes, halibut, chanterelle
mushrooms or pasta primavera.
The 2017 Chairman’s Zinfandel is made exclusively for our wine club and tasting
room. The grapes come from our Trenton Road vineyard, in the heart of the
Russian River Valley. Primarily planted with Pinot Noir, there is one small block on a west-facing hillside that is tailor-made for
Zinfandel, the Lions Ridge West Block. This Zinfandel finishes long and smooth with sweet tannins and spice, making it a perfect
pairing with barbequed meats or richly spiced dishes.
Finally, our 2016 Chairman’s Malbec came from two blocks at our 56-acre Estate West vineyard located on a contiguous piece of
property just across Chalk Hill Road from the winery. These west-facing sites feature clay, rock and loam soils that are perfect for
Malbec. The silky texture and bold, dark fruits offer a wine that will drink well on a cool spring evening out by the fire pit.
I hope you enjoy these wines coupled with the warmer weather and beauty of spring.
Cheers,
Courtney Foley, Winemaker
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w i n e sh ipmen t
2016 Estate Chardonnay
tastin g

2017 Chairman’s Zinfande l
tasting

Our 2016 Estate Chardonnay expresses beguiling
aromas of lemon meringue, orange blossom and
a hint of toasted almond from the oak influence.
Balanced and full with concentrated flavors of
Meyer lemon, yellow apple, and crème brûlée
follow on the palate.

This wine offers juicy, mouthwatering aromas of wild
berries, maraschino cherry, dark chocolate and a
hint of black pepper. The palate is vibrant with bright
acidity and flavors of raspberry, plum, cassis and
savory herbaceous notes. This Zinfandel finishes long
and smooth with sweet tannins and spice.

f e r me n tation / ba rrel

f e rme ntation / barre l

100% Native yeast fermentation
100% Malolactic fermentation
with bi-weekly bâtonnage
Cooperage 100% French oak, 42% new
Barrel Aging 11 months

100% Malolactic fermentation
with monthly bâtonnage
Cooperage 100% French oak, 40% new
Barrel Aging 10 months

w in e

wine

Blend 100% Chardonnay
Bottling Date December 2017
pH 3.65
TA 5.45 g/l
Alcohol 14.9%

Blend 100% Zinfandel
Bottling Date August 6, 2018
pH 3.68
TA 6.84 g/l
Alcohol 15.5%

r e t a i l price - $42

re tail p rice - $52
2016 C hairman’s Mal be c

t astin g

f e rme ntation / barre l

Our 2016 Malbec is dark and bold, with
concentrated flavors of ripe plum, blackberry,
espresso and cracked pepper. Dense tannins and a
silky texture round out the palate with a subtle
gamey character on the finish. This wine will age
wonderfully over the next 6-8 years.

100% malolactic fermentation with bâtonnage
Cooperage 100% French oak, 71% new
Barrel Aging 21 months

wine
pH 3.91

Blend 100% Malbec
Bottling Date July 13, 2018
TA 5.49 g/l
Alcohol 15.4%

reorde r sp e cial
Enjoy 30% savings on re-orders of current club wines. Order 12 or more bottles of any of the current club wines and receive $10 ground shipping
(not valid to HI or AK). To order, please visit www.chalkhill.com, or contact us at 866.221.6467 or wineclub@chalkhill.com. Offer expires June 3, 2019.

SK U: CH 0419

retail p rice - $65

