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Roserock VIN?
Eola-Amity Hills + Pi

90 points

“A solid blend of aromatic
floral notes and spicy fruit,
this opens with hints of rose
petals and moves into a

midpalate featuring red plum.

There are hints of dried pine
needles and overall a
palate-pleasing texture”

- Wine Enthusiast, 9/15

ROCO

WINERY

2013 ROSEROCK VINEYARD PINOT NOIR

WINEMAKER'S TASTING NOTES

Scents of seductive spice and an earthy crust surrounds a core of juicy, dark cherry.
For flavor, imagine ripened huckleberries at the edge of a forest path. Savory and
robust with a luscious finish that is a perfect match to firm tannins. ~ Rollin Soles

WINEMAKER’S 2013 VINTAGE NOTES

We experienced quite a bit of sunshine in the spring but the weather became cool and
wet in mid June making it difficult to determine when the midpoint of bloom
occurred. We had the fruit set the 3rd week of June which led a late October harvest.
The rest of summer just about record dry with a normal shot of rain in early
September that helped dry vines go through Veraison. September 21st, the tables
turned as wet monsoon-like conditions lasted until the 27th. The Willamette Valley
received record rainfall during that period of time. ROCO brought in fruit for our
white and sparkling wines prior to the 22nd and the majority of our red fruit in by the
27th. The fruit came in with surprising cleanliness due to our non-complacent
farming methods. We also kept the canopies especially open in fall, pulling leaves by
hand and cane positioning. These are the kind of wines I came up here to make.

WINEMAKING PROCESS

ROCO Pinot Noir is hand picked and then chilled overnight to 38°F in our large cold
room. The chilled bunches are gently de-stalked and the whole berries fall into small
1.6 ton open fermenters. The berries soak for about five days before beginning ferment
with our proprietary, house-cultured indigenous wine yeast. Soaking allows gentle
extraction of color and flavor from the berry skin, and not the bitter-tasting seeds. The
fermentations are hand punched twice a day to mix skins and fermenting juices.
Ferments are allowed to reach about 28°C. A post-fermentation soak occurs until the
wine is just right for removing from the skins and seeds. At that time the ferment is
gently pressed in our large tank press. The young wine is sent to barrel for Malo-lactic
fermentation to soften the acidity and to add further complexity, then racked once to
a mix of new and three-year-old, tight-grained, French oak barrels. The wines are aged
in barrel for 18 or more months before bottling.

VARIETAL: 100% Pinot Noir
APPELLATIONS: Eola-Amity Hills
HARVESTED: Oct. 1st & 2nd, 2013
ALCOHOL: 14%

PRODUCTION: 115 Cases
RETAIL: $50.00

13260 NE Red Hills Road Newberg, OR 97132 Phone 503-538-7625 Fax 503-538-8683 info@ROCOwinery.com




