
BARREL AGING	 14 months in French 		
	 oak, 100% new oak

pH	 3.39

TA	 .82g/100mL

“

We produce Soleil only in vintages where Botrytis 
conditions exist and we are able to achieve optimal  

sugar levels in our grapes. Only a small amount of this delicious 
late harvest wine is made. Soleil is the perfect ending to an  
evening of great wine and food displaying balance, finesse and  
depth on the palate.

NEW RELEASE!

2007 SOLEIL 
LATE HARVEST DESSERT WINE

Dry Creek Valley

BLEND	 62% Semillon,  
	 38% Sauvignon Blanc 

APPELLATION	 Dry Creek Valley

HARVEST DATES	 October 11, 2007

ALCOHOL	 13.8%

RESIDUAL SUGAR	 10%

FERMENTATION	 100% barrel fermented

	 FEATURES AND BENEFITS

	 • �Unique package design separates this wine from the pack

	 • �Apricot and honey characters pair beautifully with fruit desserts

	 • �Rich and textured without being overly cloying

	 • �Perfect with a cheese course

	 • �Limited production of 487 cases


