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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: Roosevelt Vineyard was planted in 1993 and has quickly become
Elk Cove’s most prized vineyard site. A four-acre high-density (2100 vines per
acre) planting situated just south of the winery on Willakenzie soils, Roosevelt’s
south-facing hillside slopes to a steep precipice overlooking the magnificent
Williams Canyon.

Roosevelt undergoes extensive pruning and cluster thinning to limit yields and

= maximize ripening to concentrate the fruit and is managed using completely
E LK COVE = organic practices. All of these elements combine to consistently produce one of
VINEY AR DS Oregon’s finest Pinot Noirs.

WINEMAKING: All of Elk Cove’s delicate Pinot Noir fruit undergoes the

same gentle handling through our gravity flow system. This allows us to achieve
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This reserve level pinot noir is produced exclusively from grapes from our
Roosevelt Vineyard. The wine is fermented in French oak and only the best
barrels are selected to create what many consider Elk Cove’s finest Pinot Noir.

TASTING NOTES: Lively aromatics of cherry, violet, and licorice introduce a heady, velvety palate of
cherry pie, chocolate and leather with a generous clove and cedar spice on the finish.

VITICULTURE & ENOLOGY: REVIEWS:
Vine Age: 5-26 years 94 Points - Vinous (February, 2022)

Harvest Sugars: 24.5 brix
Vatting: Fermentation in small open top
steel fermentors.

Deep magenta. Vibrant, spice- and mineral-accented mulberry and
raspberry scents show fine clarity and pick up hints of incense,
topsoil and cola with air. Juicy and penetrating on the palate, offering

10 months in 24% new French oak. intense red and blue fruit, candied lavender and spicecake flavors that
pH: 3.63 smoothly meld depth and vivacity. Fine-grained, even tannins lend
TA: 5.9 gentle grip to an impressively long, smooth finish that echoes the blue
Ale: 14.5% v/v fruit and floral notes with authority. - Josh Raynolds

Bottled July 2020
Cases Produced: 421
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