
 
 

ELK COVE LA BOHEME PINOT NOIR 2013 
Appellation: Yamhill-Carlton; Willamette Valley; Oregon; USA 

 

Winemaker: Adam Campbell 

Closure: Cork 

Alcohol: 13.0% 

Vineyard 

We planted La Bohème Vineyard in 1985 by selecting the very best vines from our 

original Estate Pommard plantings. This picturesque vineyard overlooks the winery 

and the coast range mountains and rises to 800 feet, making it one of the highest 

elevation vineyard sites in the Willamette Valley. La Bohème was planted using 

cuttings from vines selected for small cluster size and intense flavors, hallmarks of 

the world’s finest Pinot Noirs. We prune and cluster-thin La Bohème heavily to 

limit yields and to maximize ripening and flavor concentration. 

 

Tasting Notes 

Elegant yet dense, this wine opens up with aromas of preserved cherry, cola, 

balsamic and sage and heads into flavors of black currant and cinnamon spice. 

Chocolate tannins stretch into a juicy smokiness along the lengthy finish. 

 

Reviews 

Light and refreshing, with a thin layer of nubby tannins underlying the cherry and 

raspberry flavors, persisting with precision on the open-weave finish. Drink now 

through 2020.  91 points, Wine Spectator, Feb 29, 2016 

 

Vintage 

2013 had both the merits and the challenges of our cool climate. Wet weather 

during bloom led to low yields, requiring minimal thinning. A warm, dry summer 

followed, with a long season ideal for developing delicate flavors and 

concentration. 

Then Tropical Storm Pabuk approached in late September. Winegrowers scrambled 

to get early fields picked, and braced for the storm that broke 100-year rainfall 

records. Adam’s mantra of great winemaking “starting in the vineyard” rang true – 

each day he checked multiple weather reports and walked the vineyards, tasting 

and testing juice for flavor development and brix. The goal: carefully time picking 

to avoid dilution, splitting and rot, while achieving optimum physiological 

ripeness. 

 

Stats 

Vine Age: 28 years 

Yield: 1.75 tons/acre 

Harvest Sugars: 23 Brix 

pH at bottling: 3.59 

Bottling: 10 months in 50% new oak 

TA: 5.85 

Cases Produced: 352 
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