
 
 

 A SONOMA COUNTY WINERY 
 
 
 
2006 Merlot 
Sonoma County 
 
This latest edition of our Sonoma Merlot series shows true varietal 
character and is smooth on the palate with an extended finish. 
 
Vinification 
The grapes for this wine were fermented on their skins with extended 
maceration for two weeks. The wine was drained and pressed into a 
combination of French and American oak barrels where they completed malo-
lactic fermentation.  After 14 months in oak (20% new), the wine was bottled. 
 
 

 
 
• VARIETAL COMPOSITION: 100% 

MERLOT 
• HARVEST DATES: SEPTEMBER 4, 

2006 
• BOTTLING DATE: JANUARY, 16 

2008 
• BARRELS: 60% AMERICAN OAK; 
                                 40% FRENCH OAK; 
                                 20% NEW OAK 
• TOTAL CASES MADE: 1016 
• ALCOHOL: 14.7% 
• RESIDUAL SUGAR: 

0.05G/100ML 
• TOTAL ACID AT HARVEST: 

.620G/100ML 
• PH AT HARVEST: 3.70 

 

 

Vineyard Location 
The grapes for this wine were selected from two Sonoma County Vineyards, 
Most of the grapes (73%)  were grown in Art Ibleto’s Bella Sonoma Vineyard in 
the Sonoma Coast appellation east of the town of Cotati. The rest of the wine 
(27%) originated in the Messina Vineyard in the Dry Creek Valley. 
 

Vintage Conditions 
The 2006 vintage was affected by a very wet spring, with rains falling well 
into May. The summer experienced several heat waves, which led to an early 
harvest. Many growers dropped fruit in order to achieve a more even ripening. 
Resulted in a meager harvest of top quality fruit. 
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