SELBY MALBEC
CHALK HILL 2006

“Aged in oak for eighteen months in the finest
French oak barrels, this Bordeaux varietal is
smooth and deep and dark with rich, spicy,
complex boysenberry and raspberry flavors. [
The aromatic is chocolate - the finish deli- g
ciously divine! A medium bodied wine that
is terrific on its own or with anything off the
grill.”

-Susie Selby

PROFILE INFO:

Appellation: Chalk Hill

TASTING NOTES: Vineyards/blend: R Bar N Vineyard

Brix at Harvest: 25

SELBY WINERY The Selby Malbec has the classic Harvest date: October 2006

5 CENTER STREET flavors of this famous varietal Alcohol: 14.9 %

\LDSBURG, CA 95448 including cherry, plum, chocolate

PHONE (707) 431-1703 and a hint of leather. This wine

‘AX (707) 431-0439 shows a sensational, rounded, OTHER NOTES:
SELBYWINERY.COM B sweet perfumed nose, with creamy

@SELBYWINERY.COME  plack-currant fruit. Our lengthy barrel aging process

allows the wine to become softer
and richer on the palate, yet
structured and age worthy.
Bottled: January 2009

Cases Produced: 352

Release Date: September 2009




