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2003 Pinot Noir Mount Richmond
This is the first national release from our promising Mount Richmond vineyard. This vineyard site was purchased in 1996 in partnership between Adam and his wife Carrie, and parents Pat and Joe Campbell. The motivation for this vineyard was to emulate the wine quality from sites such as our esteemed Roosevelt vineyard. Mount Richmond sits at a lower elevation (300-500 feet) than the estate vineyards at Elk Cove Vineyards, which allows for earlier ripening. Planted in a high-density format (2100 vpa), similar to Roosevelt, it sits in rolling hills just outside the town of Yamhill in the shadow of the Pacific Northwest’s Coast Range. The plant material sourced for Mount Richmond follows the old Burgundian tradition of a selection of cuttings from the best plants (small clusters, tiny berries) from Roosevelt vineyard. It is the 4th generation of improved plant material (ECV Estate>La Boheme>Roosevelt>Mt. Richmond), and all Pommard clone. This vineyard is completely dry-farmed and sits on Willakenzie soils.

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:
    7 years


pH:

       3.75
Yield:
         
    1.8 tons/acre

Bottled:
       September, 2004
Harvest Sugars:   25.5 Brix


Cases Produced:     484
27751 N.W. Olson Rd. ~ Gaston, Oregon 97119 ~ (877) ELK-COVE

Fax: (503) 985-3525 ~ www.elkcove.com










