
2012 Adelsheim Rosé
Willamette Valley

Winemaking:
A saignée was used to make this Rosé, in which a portion of juice was bled off 
from a Pinot noir fermenter 6 to 12 hours after being filled with grapes. A slow, 
cool fermentation in our temperature-controlled stainless steel tanks helps to re-
tain the primary fruit esters. For enhanced textural richness, 5% of the wine was 
fermented in older, neutral French oak barrels.

The wine was bottled on March 5, 2013.

Vineyard     Wine

Appellation:  Willamette Valley   Alcohol:  13.5%
Composition:  100% Pinot noir   pH:  3.20
Production: 965 cases 750 ml   RS:  0.2%

THE PLACE
The fruit for this wine came from seven vineyard sites 

across the northern Willamette Valley.

 
THE WINE

This delicious wine offers aromas of fresh strawberries,
raspberries, peach, watermelon and a touch of baking
spices. The aromas follow through on a rich, well tex-
tured palate that offers great intensity and persistence
to the finish. Though a perfect summer beverage on
its own, this Rosé will pair with all manner of that

season’s meals, from bouillabaisse and grilled shrimp,
to goat cheese, ham and poultry entrees.
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Wine background:
Our co-owners Lynn and Jack Loacker 
broached the subject of producing a dry rosé 
from Pinot noir back in the spring of 2005. 
We welcomed the intellectual challenge of 
creating a wine that was neither white (crisp, 
clean and refreshing) nor red (round, full 
and savory). We wanted a wine that had ele-
ments of both but was its own wine, and was 
recognizably “Oregon.”

Growing season:
The 2012 growing season got off to a slightly 
slower than average start, with bud break oc-
curring 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 pri-
or vintage.  A warmer and drier than average growing season resulted in extremely 
low disease pressure and provided ample sunshine for the grapes to develop beau-
tifully complex flavor profiles. Veraison occurred around the end of August and 
the Willamette Valley experienced excellent ripening conditions until harvest.  
Picking begun on the 28th of September and perfect weather conditions lasted 
through harvest, which lasted until the 18th of October.  The remarkable growing 
season of 2012 resulted in clean fruit with intense colors and concentrated flavors. 


