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2006 Private Stash Pinot Noir

The dark ruby color of the wine is an indication of the richness to come. A slow first inhale reveals a hint 
of strawberry, and then blackberry followed by the cinnamon and vanilla warmth that is typical of Wits 
End Vineyard. There also is an exciting interplay of deep red and black berry flavors, rich Mexican 
chocolate and an undertone of smokey raspberry. In the back of the mouth you get a nice hit of raspberry 
and a juicy finish. The texture is chunky with lasting fruit flavors. This wine will last.

ROCO Tasting Notes
Rollin says, "Mother Nature, best crop and winemaking all aligned perfectly to produce perhaps ROCO's 
best balanced Private Stash yet. The nose reveals cinnamon, deep dark blackberry and cherry, and a 
touch of forest floor earthiness. It has a sultry rich, creamy, juiciness. Cinnamon and black cherry flavors 
prevail in the mouth with a hint of cedar and a long, long rich ripe fruit finish and a razor's edge of 
cobblestone."

Corby says, "The color is dark black red. On inhale there is a deep blackberry nose with essences of 
cinnamon, bergamot, and black cherries. On the palate this wine is robust; a powerhouse of deep flavors 
(black cherry and berry, a bit of vanilla and black pepper) balanced by a velvety richness in texture. The 
wine has a great finish; balanced acid and fruit, and continuing nuances of flavor that keep on revealing 
the depth and potential of this incredible 06 Private Stash."

Winemaker's Vintage Notes
The 2007 Private Stash is the fifth in a numbered series of single vineyard Pinot Noirs made exclusively 
from the Soles' Wits' End Vineyard. The Private Stash represents the best clones and barrel combination of 
each vintage.

The grapes are hand harvested and chilled to 35°F degrees before they are destemmed and placed in 
small open topped fermenters. Whole berry, cold macerated prior to vigorous fermentation and post 
ferment maceration. Wine is press into French oak barrels for malo-lactic fermentation. Eighteen months 
of barrel age later, the wine is bottled, packed and off to light up your palate.

Designation: Chehalem Mountains AVA
Cases Produced: 135
Alcohol Content: 14.5%
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Wine Spectator - 94 Points
Soft and fragrant, this is remarkable for its silky texture and seamless structure. 
Pretty strawberry and currant fruit pulse gently at the core, shading toward white 
pepper as the open-textured finish lingers elegantly. - Harvey Steiman

Wine Advocate - 92 Points
The 2006 Pinot Noir Private Stash is dark ruby with aromas of mineral, damp earth, 
cedar, spice box, and assorted red and black fruits. This leads to a concentrated, 
mouth-filling wine which is also quite elegant, no mean feat in 2006. Drink both of 
these outstanding Pinot Noirs over the next 6-8 years.


