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E x c e p t i o n a l  w i n e s  f r o m  o u t s t a n d i n g  v i n e y a r d s

Louis Eden Valley Semillon 2006

Grape Varieties
100% semillon grown in eden Valley

Technical Details
Harvest date: 8–29 March | Alcohol: 13% | pH: 3.15 | Acidity: 6.2g/L

Maturation
12% aged on lees for 6 months in older 225L French barriques. Remainder kept in 
tank to preserve fruit characters and blended prior to bottling.

Background
named as a tribute to Louis edmund Henschke (1919–1990), who owned and 
managed the Hill of Grace vineyard for 40 years. His expertise as a vigneron has 
resulted in a legacy in the form of the famous vineyard being maintained using long-
term organic principles. The semillon variety has been traditionally used in Australia 
for the production of dry, full-bodied white wines with excellent ageing properties.

Vintage Description
The 2006 vintage shaped up as another high quality year but with only average yields 
in the eden Valley and Adelaide Hills. After a late break in mid-June last year, winter 
and spring rains were some of the best for years in the lead-up to flowering in early 
summer.  some varieties, such as riesling and shiraz, suffered more than others from 
poor set, leading to ‘hen and chicken’. While there was some damage in eden Valley 
from frost, this had only a minor impact on the overall yield; however, yields in most 
varieties have shown to be down by 15–20%.

The summer was mild with southerly winds, reminiscent of 2002. Brief heat waves 
occurred in late January and mid-February but were early enough not to affect quality, 
with only minor sunburn on exposed fruit.

Whites were nearly all picked by the end of March, an unusual situation.

summary: excellent to exceptional white vintage with below average yields.

Wine Description
Green gold in colour. sweet, lifted, intense and  fragrant with lemon grass, fresh green 
apples and hints of lanolin and some minerality on the nose. Rich, full, soft and intense 
with layers of flavours, crisp acid and excellent length.

Cellaring Potential
exceptional vintage, drink now to 2016.

Serving Idea
Cockle pasta with tarragon.


