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It’s the last week of Oregon Wine Month, and we’ve
curated a selection of the best value wines emerging out
of the Willamette Valley Appellation: Pike Road
Chardonnay, Anne Amie Rosé, and Radicle Pinot Noir.

Elk Cove launched its second label, Pike Road, less than
four years ago. Their intention with this new label was to
deliver wines with high value and quality — retaining their
small production methods such hand-picked and hand-
selected grapes that are sustainably grown —produced at
more widely accessible price points.

Anne Amie, like Elk Cove, is a classic winery with deep
roots in the Willamette Valley. Its wines and winery
continue to receive much recognition for their persistent
focus on sustainable and small production wines. Their
Cuvee rosé offers a stunningly diverse fruit expression,
with tropical, tree, and berry fruits.

Radicle wines is the second label of Lady Hill Winery and,
like both Elk Cove and Anne Amie, has deep roots in
Oregon. In fact, they have the deepest out all of them.
Their Radicle series features wines that over-deliver for
their price — theirs is a bold and powerful Pinot Noir.



Place Matters

Willamette Dammit! Say that a couple more times and it
becomes infectiously easy. Willamette Valley retains a
sweet quaintness unlike most wine-producing regions. If
you have chance to speak with producers, owners, and
managers, you’ll find that they are all interconnected. This
is a conscious choice — it’s quite incredible, their family
tree of friendship and camaraderie.

Willamette Valley enjoys ideal aspects of the Cascade
Mountains to the east, the Coast Range mountains to the
west, and chains of smaller hills in the extreme north. The
Pacific Ocean on the west creates an oceanic climate with
warm summers, wet winters, and cool springs and falls.
The threat of frost and not enough sun are recurring
challenges.

Most of Willamette Valley sits on Jory soils, basalt-based
volcanic soils resulting from lava flows 15-16 million years
ago. Pinot Noirs grown from this soil tend to be austere in
their youth and need time before bottling. Willakenzie, on
the other hand, is the most well-known soil, defined by its
marine sediment composition. It emerged 15 million years
ago when colliding seabed plates lifted to create the
Cascade and Coastal Mountains. This allowed the plates’
marine sediments to spill onto convex hills and foothills
throughout the valley. Wines made from this soil tend to
be the most structured, with “chewy” tannins and “bold”
peppery notes.



Wine Grape(s) Place Vinification Sight Smell Sip Pairings

Pike Road WV 
Chardonnay

Chardonnay
Willamette 

Valley, 
Oregon

hand-picked and 
sorted; barrel-
fermented for 

richness; French 
oak adds a 
toasted note

clear 
and 

medium 
gold

immediate 
fruit 

aromatics; 
pineapple 
and pear, 
with a little 
butter and 

toast

pineapple, 
apple, pear, 

and citrus, with 
touches of 
butter and 

toast; a 
refreshing, 
crisp finish

grilled chicken, 
roast pork, 

cream sauce, 
and risotto with 

spring 
vegetables; 
apple and 

greens salad

Anne Amie WV 
Pinot Noir Rosé

Pinot Noir
Willamette 

Valley, 
Oregon

saignee method 
(allows some juice 

to bleed off for 
rosé) with neutral 

French oak

clear and 
medium 

pink

strong 
strawberry, 
grapefruit, 
and cherry 
aromatics, 

and touch of 
florals

burst of soft red 
fruits 

(strawberry, 
cherry, and 

grapefruit) with 
a little orchard 
fruit; balanced 

acidity

asparagus salad 
with parmesan, 

hardboiled eggs; 
chickpea curry 
salad; smoked 

salmon

Radicle WV 
Pinot Noir

Pinot Noir
Willamette 

Valley, 
Oregon

sur lie to provide 
soft mouthfeel; 
neutral French 

oak to showcase 
fruit

dark 
ruby, 
almost 
tinged 
purple

bold black 
pepper 

aromatics 
and 

blackberry 
fruit

sip matches the 
bold smell: ripe 
black cherry, 
black pepper, 

and spice; 
supple tannins

hamburger, 
barbecue, mac 

& cheese, 
smoked ham, 

and peas; 
roasted sweet 

potatoes


