
Viticultural Data:

Vine Age: 7-35 years
Yield: 2.5 tons/acre
Harvest Sugars: 22.5-25.1 Brix

Enological Data:

pH: 3.69
Bottled: September 2009
12 Bottle 
Cases Produced: 14,935

2008 Pinot Noir WillametteValley
 

All of Elk Cove’s delicate Pinot 
Noir fruit undergoes the same 
meticulous vineyard management 
and gentle handling through 
our gravity flow system, thus 
achieving the elegance, texture 
and luscious quality that are the 
hallmarks of exquisite Pinot Noirs.  
From the early pioneering days to 
now, our Willamette Valley Pinot 
Noir has remained the foundation 
of Elk Cove Vineyards. This Pinot 
Noir is blended from several 
select vineyard sites comprised of 
Pommard and Dijon plant material 
and shows the softest, most 
approachable drinking style Elk 
Cove makes.

There is a quiet kind of excitement in the Willamette Valley after 
harvest 2008. Phrases and clichés keep rolling on such as classic 
cool climate, vintage conditions that are only dreamt of, potential 
to show the best of what Oregon has to offer. Add to this, repeated 
references to perhaps one of Oregon’s best vintages, 1999 and 
understandably many in the valley are smiling. Oregon’s 2008 
growing season started late, with bud break on average ten days 
to two weeks behind schedule and followed with a relatively cool 
growing season. Thoughts of the recent wet and cool harvest of 
2007 had many aggressively thin vineyards to concentrate fruit and 
speed up ripening and ward off disease pressure. Yet as in 1999, a 
beautiful Oregon autumn saved the day! Fall was spectacular with 
sunny days and cold nights, producing the tiny berries and small 
clusters not seen since the 1994 and 1998 vintages, laying the 
foundation to produce extraordinary wines.
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