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2003 Pinot Noir La Bohème
The La Bohème Vineyard, planted in 1985, is now a 17-acre high-density site comprised of Pinot Noir grapes selected from the original Estate Pommard planting. The individual vines were isolated and chosen for their small clusters and berries with intense flavors, both characteristics of the world's finest Pinot Noirs. This steep hillside vineyard undergoes extensive pruning and cluster thinning to limit yields and maximize ripening in order to concentrate the fruit.

This picturesque vineyard is among the highest elevation sites in the Willamette Valley. It rises to 800’ overlooking the winery and original Estate vineyards. Characteristically, the wines from this site show meaty notes on the nose of bacon fat and smoke; it is harmonized with a rich ample body showing juicy black fruits and blueberries. La Bohème has been served twice at the White House, on the first occasion with herb-crusted pheasant breast at a state dinner for Helmut Kohl and the second dinner party with loin of lamb. This seductive wine would also compliment grilled salmon, veal or beef. 

2003 was an incredibly warm year in Oregon, which meant great physiological ripeness for the grapes. (This was particularly true for our higher elevation, own-rooted sites.) A very long growing season also gave balance and acidity to the sweetness seen in the grapes at harvest. All of Elk Cove Vineyards’ 2003 Pinot Noirs will be full, juicy, balanced wines for drinking upon their release but further cellaring time will bring out additional nuances not to be missed with a little patience.

Viticultural Data:



Enological Data:
Vine Age:
    18 years


pH:

       3.75
Yield:
         
    1.9 tons/acre

Bottled:
       September 2004
Harvest Sugars:      25.5 Brix


Cases Produced:     594
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