ROSEROCK

DROUHIN OREGON

2024 PINOT NOIR EOLA-AMITY HILLS

Roserock is an extraordinary vineyard at the southern tip of the Eola-Amity Hills, in Oregon’s Willamette
Valley. Ancient volcanic soils, an ideal elevation range and the unique cooling effect of the Van Duzer
corridor produce classic cool-climate Pinot Noir and Chardonnay.

CERTIFIED
SUSTAINABLE

Our Roserock Pinot Noir is a cuvée selection from the
estate’s 35 blocks, which are handpicked, sorted and
individually fermented.

While Pinot Noirs from the Eola-Amity Hills are typically
known for their structure and power, Véronique Drouhin
emphasizes Roserock’s elegant and refined qualities,
making for a delicious and age-worthy cuvée.

Roserock is LIVE-certified sustainable

THE 2024 VINTAGE: A cool spring in 2024 delayed the
start of the growing season, but warm, dry conditions
through summer and fall created the perfect setting for an exceptional vintage. The fruit ripened
beautifully, with pristine acidity and minimal disease pressure. Véronique already sees 2024 as a
remarkable year, defined by vibrancy and balance.

VERONIQUE’S TASTING NOTES: The 2024 Roserock Pinot Noir captures the purity and tension of our
Eola-Amity Hills estate. Aromas of black cherry, violet, and raspberry rise from the glass, layered with notes
of dried herbs, coffee, and stony earth. On the palate, it's vibrant and poised, with bright acidity carrying flavors
of strawberry, plum, and subtle spice. The texture is fine and supple, unfolding toward a long, graceful finish
that conveys the youth and promise of this wine.
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JOHN GILMAN
92+ POINTS

The 2024 Pinot Noir from the Drouhin family’s Roserock estate is a beautifully

refined young wine. The bouquet is deep, precise and gently sappy, wafting from

the glass in a very classy blend of black plums, black cherries, gamebird, sweet

stem tones, a lovely base of soil, raw cocoa, a deft framing of cedary oak and
|“|“| “m a topnote of rose petals. On the palate the wine is pure, fullbodied and nascently

0 H “ H complex, with a sappy core of fruit, beautiful soil signature and grip, finegrained
tannins, a nice bounce of fresh acids and lovely length and grip on the
@ ne ‘QZM? &60 seamlessly balanced finish. All this superb wine needs is enough
time in the cellar to blossom. 2034-2075. 92+.
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https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
https://www.linkedin.com/company/dreyfus-ashby/

