
2017 Pinot Noir Rosé
The Pike Road 2017 Pinot Noir Rosé is a crisp yet 
juicy take on a 100% Pinot Noir Pink Wine.

How we make our Rosé

Pike Road Rosé is made from 100% Willamette Valley Pinot Noir 
grown on our estate vineyards along with smaller lots of fruit 
grown by our longtime, trusted farming partners. We believe this 
“multi-vineyard” approach results in a more complex, flavorful 
wine.

Our Pinot Noir fruit is hand-picked whole-cluster pressed and 
“saignée” collected from our Pinot Noir fermentors. The juice is 
fermented cold in small stainless steel tanks. Our Rosé is finished 
with a screw-cap to preserve its delicate aromatics.

With roots deep in Oregon, our family has spent over 40 years farming at Elk 
Cove Vineyards. Our goal at Pike Road is to honor dedicated family-owned 
vineyards like our own growing cool climate wines here in the Willamette Valley.

Tasting Notes for our 2017 Pinot Noir Rosé

Pale pink gemstone in color, this wine opens with ripe plum 
and a slight floral note on the nose. The palate offers juicy pink 
grapefruit and mandarin orange alongside notes of madeleine 
cookies lengthened by the slight grip of white tea.
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Retail: $16

Cases: 500

AVA: Willamette Valley

100% Stainless Steel Fermented

T.A: 6.2 g/L

pH: 3.15

Alcohol: 13.0% v/v

Details:

PIKE ROAD WINES


