
July 2018 Roosevelt Club News

Greetings Roosevelt Club Members, 
July is the kickoff to summer in Oregon in Wine Country. 
We’ve made it through June, sometimes referred to as “June-
uary” to Oregonians because it tends to bring rain and wind, 
but this year glimpses of “June-uary” were only momentary as 
summer came early to our little slice of paradise.

We raise our glass to you Roosevelt Club Members. May you 
find many opportunities to share our wines with new friends 
and old. Cheers!

- Taylor Theis, Wine Club Manager

“Wine is sunlight, held together by water” - Galileo Galilei

Chardonnay Clusters at Goodrich Vineyard



This Month’s Club Selections:

2016 Goodrich Chardonnay - $45 Retail
Club/Bottle $40.50  Club/Case $33.75
March-April Club/Case $ 31.50

We’re releasing our third bottling in recent 
history of our Chardonnay. The 2016 Goodrich 
offers notes of lemon meringue pie, tropical fruit 
and citrus blossom. With a light oak profile and 
crisp fruit flavors, Goodrich Chardonnay is a 
perfect companion to any dinner party.

Limited Availability - 400 cases produced

Best opened 2018-2022

2016 La Bohème Pinot Noir - $60 Retail
Club/Bottle $54  Club/Case $45
March-April Club/Case $42

Our featured Pinot Noir is the newly released 
2016 La Bohème. This wine is sourced from 
our Winery Estate Vineyard’s La Bohème block 
which was planted in 1985 using cuttings from 
our first Pommard vines. The La Bohème boasts 
rich cherry fruit, silky texture and a long finish. 
La Bohème is named after the family who sold 
founders Pat and Joe Campbell the property and 
Pat and Joe’s favorite opera by Puccini.
Good Availability - 748 cases produced

Best opened 2018-2028 and beyond

LOVE PINOT NOIR? ASK ABOUT OUR 
100% PINOT NOIR COLLECTORS CLUB



30%  CASE DISCOUNT ON 
THIS MONTH’S SELECTIONS

GO HOG WILD!
Join us for the reinvention of Hog Wild on August 18, 2018. 
We’re making this event better than ever with Memphis chefs, 
a live band, a “Big Bottle Bar”, Rosé Dunk Tank and more!

more information & tickets  at elkcove.com/events

Any 12 bottle combination of your current selections 
is eligible for this club discount through August. Call 
503-985-7760 or email orders@elkcove.com to order.

THE BIGGEST ELK COVE BASH OF THE YEAR!
info & tickets at elkcove.com/event/hog-wild

La Bohème Vineyard (Roosevelt can be seen in the distance at center left)



Our Chardonnay is hand picked then 
gently whole-cluster pressed to avoid 
bitterness. The juice is fermented in large 
puncheons and a mix of neutral and new 
oak barrels. We age in barrel for a full 
12 months with some stirring on the lees 
after malolactic fermentation. This is our 
classic take on Chardonnay, one of the 
original varietals we planted in 1974 and 
grew for over 20 years. We’re happy to 
bring this varietal back to the Elk Cove 
family of wines!

How We Make Our Chardonnay




