
Roosevelt Classic Club News, September 2017

Greetings Club Members!

Harvest nears and we’re looking back on a fabulous summer season. 
We’ve been busy hosting club members from around the world and 
making exciting plans for next year. With all of the changes around 
here - 100% Estate fruit for Elk Cove Vineyards, our sister winery 
Pike Road taking off , new staff  introducing new tasting experiences– 
we’re making some small changes to our club events.

You asked and we listened: the results of our recent member survey 
indicated that our Summer BBQ has gotten just too big for comfort. 
It is our mission to give you the best wine club in Oregon, and 
we’ll do so by off ering a greater variety of events featuring guest 
chefs, arts-organization partnerships (Portland International Film 
Festival, Portland Opera, Bodyvox etc), winemaker dinners, cooking 
classes, live music and more. We’re excited about these changes, 
and welcome your continued feedback – and your ideas for fabulous 
future events and partnerships.

Thanks for being part of the Elk Cove family. Cheers!

   -Kari Murphy, Roosevelt Club Manager

Mixed Cases Ship Free in October!



This Month’s Club Selections:
2016 Pinot Blanc - $19 Retail
Club/Bottle $17.10  Club/Case $14.25
Sept-Oct Club/Case $ 13.30

Pinot Blanc is a cousin to the more famous Noir 
and Gris and we love it for its freshness and stone 
fruit character. We have had Pinot Blanc on the 
Estate here since early varietal and clonal trials 
in the 1970’s and have chosen to plant Pinot Blanc 
on both Mount Richmond and Five Mountain 
vineyards in addition to those early plantings here 
at the Estate. We love capturing the freshness and 
varietal character by fermenting in small stainless 
steel tanks and not putting it through malolactic 
fermentation. I sometimes describe this wine 
as the opposite of an oaky/buttery chardonnay. 
Available mostly from the winery!

2043 Cases - Limited Availability
Best opened 2017-2018

2015 Roosevelt Pinot Noir - $85 Retail
Club/Bottle $76.50  Club/Case $63.75
Sep-Oct Club/Case $59.50
This tiny 3-acre block consistently produces 
some of the most concentrated & intense Pinot 
Noir in all of Oregon and is our premier site 
at Elk Cove. Lovingly & organically farmed, 
Roosevelt Vineyard is famous for its tiny clusters 
yielding intense wines. 2015 was a year that really 
highlights the lovely perfumed aromatics and 
freshness of fruit that you can achieve with high 
quality viticulture in a very cool growing season. 
As this amazing vineyards reaches the 25 year 
mark the wines have gained an intense silkiness 
on the palate.

400 Cases - Extremely Limited Availability
Best opened 2018-2024 and beyond



Letter from the Winemaker:

Dear Wine Club Members,

Greetings from Oregon! With Harvest fast approaching we are 
getting super excited about the flavors and ripening patterns 
on each of our 5 vineyard sites. While a cool Spring led to a 
later flowering, a warm but mild Summer has given us the small 
berries and intense flavors that are the hallmarks of all great 
vintages. As we have learned over our last 40 years of growing 
grapes in this wonderfully cool climate – it is the last few weeks 
of the growing season that makes all the difference – so keep 
your fingers crossed for us!

If you get a chance, plan a trip out to the winery sometime this 
Harvest season – it is a beautiful time to get out and see the 
vineyards!
 
This month’s selections feature two great wines from the Pinot 
family, our 2015 Roosevelt Pinot Noir and our 2016 Pinot Blanc. 
They were fun wines to make and we hope you enjoy them as 
much as we do. Cheers!
   -Adam Campbell, Winemaker & Owner

The three Pinot varietals we farm:
from left to right: Pinot Noir, Pinot Blanc and Pinot Gris.



WILLAKENZIE
Sedimentary Marine

Black Cherry & Silk

LAURELWOOD
Windblown Silt

Blue Fruit & Earth

JORY
Volcanic Clay
Pie Cherry & Spice

SOIL TRILOGY
100% ESTATE GROWN

We’re very fortunate to farm Pinot Noir on each of the three 
major Willamette Valley soil types on our six Estate Vineyards. 
Want to do a comparative Soil Trilogy tasting with the wines in 
your cellar? Here’s our pouring suggestions for the three wines:

Willakenzie: La Bohème or Mount Richmond
(also Goodrich and Roosevelt, but Goodrich might stand out because of the 

whole cluster component, Roosevelt because of its intensity)
Laurelwood: Five Mountain or Windhill

Jory: Clay Court

What’s the signature of soil types in Oregon’s Willamette 
Valley? This is your chance to fi nd out fi rst-hand and taste for 
yourself. Let us know what you think!

New Member Benefi t!
Members are now eligable for an annual Private Seated Tasting for 
eight guests - valued at $35/club member $70/non-club member! 
We’ll be sending you a gift-certifi cate by mail - cheers!



30% Case Discount on this 
Month’s Club Selections!

Special Promotions for Roosevelt Club members:

Timing of ground shipments of wine is weather dependent 
and could be delayed.  We will not ship wine UPS ground if the 
weather is too hot or too cold at your destination or en route. 
This could damage your wine.

Any 12 bottle combination of 2016 Pinot Blanc and 2015 
Roosevelt Pinot Noir (or a full case of each!) is eligible for 
the discount until October 31st.

Please call 503-985-7760 or email kari@elkcove.com to order 
our Roosevelt Wine Club case special.

Want to keep up on what’s happening at Elk Cove? Follow us 
on Facebook at https://www.facebook.com/elkcove



To celebrate our 2017 Harvest, we’re putting on a locally 
sourced dinner with a chef all the way from Australia, Michael 
Brine of A Touch Of Salt Restaurant. The Australia connection 
is fi tting because of Elk Cove’s many links down under!

The four course Australia-inspired menu will of course be 
paired with Elk Cove wines. It’s part of the Chef Outta Water 
Exchange, a delicious program that brings together chefs 
from across the globe to collaborate on outside-the-box dining 
experiences.

Elk Cove Roosevelt Club Members are eligible for $25 off  
the $160 ticket price. Members are also invited to a 5 pm 
harvest crush-pad tour with winemaker Adam Campbell. We 
only have 20 of these special tickets so please order soon by 
visiting our events page or email kari@elkcove.com.

2017 Harvest Dinner

Elk Cove winemakers Adam Campbell and Heather Perkin.




