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VINZEYARDS
2019 Willamette Valley Pinot Noir Estate

VINTAGE 2019 required experience and courage. After 45 years, we often
say there isn’t a harvest we haven’t seen, but 2019 was an odd one. After a warm
May and a healthy, early fruit-set, the summer ended cool with no threat of the
sunburn or hazy, smoky skies seen in recent years. We expected to pick in early
September, but weeks of unseasonably cool weather took us by surprise. Rather
rushing to pick too early, we waited patiently for concentrations and sugar levels
to rise, confident that our vineyard practices would protect the fruit.

According to Winemaker/Owner Adam Campbell “You pick your moments.

If you’re 100% estate grown and you have impeccable timing - you can grow
fantastic fruit in any year. It took months of preparation in the vineyard, and
some very long days during crush, but we had a great crew in 2019 and managed
to get sugar levels right where we want them.”

Our goal is a minimum 100 days from bloom to harvest; 2019 saw hang times as
long as 125 days in some blocks. Expect wines with a big ripe core of concentrated
fruit and a bright, fresh profile.

VINEYARD: Our Willamette Valley Pinot Noir is made with 100% estate grown
fruit from all six of our vineyard sites: The Winery Estate, Mount Richmond, Five
Mountain, Clay Court, Goodrich and Windhill. These sites are comprised of both
Pommard and Dijon plant material, with multiple clones represented.

Because we draw from vineyards representing all three of the major Willamette
Valley soil types, we are able to pick and choose for different flavor components
to make the best possible blend each year for our Willamette Valley Pinot Noir.
Some people call this making wine “spice rack” style, we usually just call it
delicious. Our goal is the perfect version of what we believe a Willamette Valley
Pinot should be: a wine with freshness of fruit, well-integrated alcohol, and great
concentration of flavor.
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WINEMAKING: To make our Willamette Valley Pinot Noir, fruit from each
WILLAMETTE VALLEY vineyard block is fermented separately in small, temperature controlled steel
Estate Pinot Noir tanks, hand punched down twice daily, and barreled in french oak barrels. After
= 10 months of aging in French oak, the wine we choose for our Willamette Valley
Pinot Noir is carefully blended to produce the most approachable, well-balanced
Pinot Noir we make.

VITICULTURE & ENOLOGY:

b

Vine Age: 7-44 years
Harvest Sugars: 23.5 brix } .
Vatting: Fermentation in small open top steel |
fermentors. 10 months in 20% new French oak.
pH: 3.59
TA: 6
Ale: 13.5% v/v
Bottled August 2020
Cases Produced: 15,195
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Pinot Noir grapes at Elk Cove

27751 NW Olson Rd. Gaston OR 97119 *877-ELK-COVE
www.elkcove.com




