HENRY ESTATE WINERY

UMPQUA, OREGON USA

2006 Henry V

2006 Vintage

This was another early harvest year which is always exciting since they usually result in
extraordinary wines. Harvest started on September 22nd with Pinot Gris and on
September 27th with Pinot Noir. These dates are about ten days ahead of our average
over the years. We finished the season on October 27th with the last picking of
Riesling. We had very little rain during the harvest period which resulted in harvest
values of sugar, acid and pH that were near ideal. We crushed almost 300 tons of fruit
which is a near record for Henry Estate. That certainly kept our production crew busy.
It also prompted our order for two new 6,000 gallon tanks to be used for the 2007
vintage.

Henry Estate Henry V
e 1987 - 1993 Henry Estate produced Cabernet Sauvignon without blending
e Since 1993, wines from Bordeaux varieties have been blended to produce this
wine
e The blend varies each year to produce the best wine

2006 Henry V

e Each of the Bordeaux varietals were fermented separately using CSM and BDX
yeasts

o Aged in small oak barrels for 16 months

e Cabernet Sauvignon drives the blend, with other supplemental varietals

e 2005 Henry V has a smoky, spicy nose with violets leading to a rich mouth of
berries, cedar and cigar box with a lingering finish

e Pairs well with grilled meats, sharp cheeses, tomato-based sauces and chocolate

o Consumers are intrigued when they understand the relationship between Henry
V and the five different Bordeaux grape varieties

Grape Information: Wine Information:
Harvest Dates: October 7, 13 - 14, 21, 2006 Cooperage: 90% American Oak 10%
French Oak
1 . o _ o Rpi
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PO Bol;( 26ar S Ta: 0.60 - 0.78 gm/100cc Bottling Dates: April 17, 2008
Umpqua, OR 97486 USA pH: 3.22 - 3.55 Ta: 0.64 gm/100cc
Winery: (541) 459-5120 pH: 3.27

1-800-782-2686 Source: Henry Estate Winery 77%, Fox Hill
Fax: (541) 459-5146 Vineyards 10%, Wildrose Vineyards 9%, Green
winery@henryestate.com Butte Vineyard 4%

www.henryestate.com

Residual Sugar: 0.1% by wt.
Alcohol: 12.6% by volume
Release Date: January 2009

Blend: Cabernet Sauvignon 54%, Cabernet
ovis . Production Cases: 252

Franc 18%, Merlot 18%, Syrah 7%, Malbec 3%




