
2012 Adelsheim Elizabeth’s 
Reserve Pinot noir

Vineyard     Wine

Appellation: Willamette Valley   Alcohol: 13.5%
Production: 2,261 cases (750 ml, 9L equiv.) pH: 3.58
                    125 cases (1.5L)

The Place
Most of the fruit for this wine (70%) 

comes from eight of our estate vineyards 
located on south-facing slopes of the 

Chehalem Mountains and Ribbon Ridge.   
The remaining 30% is sourced from six 

high-quality grower vineyards in the 
Dundee Hills, Chehalem Mountains, 
Ribbon Ridge and Eola-Amity Hills.  

The Wine
This wine is both elegant and intense, 

offering layered aromas of red 
raspberries, fresh Oregon strawberries, 
brown spice and cedar. Its aromas are 

reflected on a palate that speaks  
of purity and elegance, and is  

exceptionally balanced with silky 
tannins and a persistent finish.  

This wine will pair beautifully with the 
Pinot noir classics - lamb, duck, grilled 

salmon, and aged cheeses.

Wine Background: 
The name “Elizabeth’s Reserve” was first used in 
1986 to designate the blend of our best barrels 
of Pinot noir. From 1987 until 1999 it designated 
a single vineyard wine, but in 2000 returned to a 
“best of winery” reserve - the best barrels from our 
best lots. With many wonderful lots representing 
different soil types, clones, site climates, fermenter 
sizes, and barrel characteristics, winemaker Dave 
Paige pulls together those that best create a reserve 
level wine, one that truly reflects the vintage and 
character of our corner of the Willamette Valley.

Growing Season: 
The 2012 growing season got off to a slightly slower 
than average start, with bud break occurring on 
April 23rd, about a week later than normal for the 
Willamette Valley. Weather during bloom (the third 
week of June) was close to ideal, with minimal 
rainfall towards the end of flowering. Reduced 
berry set led to smaller clusters and lower yields 
than the prior vintage. A warmer and drier than 
average growing season resulted in extremely low 
disease pressure and provided ample sunshine for 
the grapes to develop beautifully complex flavor 
profiles. Veraison occurred around the end of 
August and the Willamette Valley experienced excellent ripening conditions 
until harvest. Picking for this wine took place between September 28 and 
October 18. The remarkable growing season of 2012 resulted in clean fruit 
with intense colors and concentrated flavors.

Winemaking: 
After hand-harvesting, the grapes were gently destemmed into open top 
fermenters, followed by a four to six day cold soak for greater flavor and color 
extraction. The grapes were then inoculated with a commercial yeast and 
punched down two or three times per day during a 6 to 7 day fermentation. 
After pressing, the wine was transferred into traditional small French oak 
barrels (31% new) where it was aged for approximately 10 months. It was 
bottled on August 13 & 14, 2013.
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