ROCO WINES

REVIEWS - EXPECT THE BEST

All 91+ scores since ROCO’s first vintage in 2003

2003 ROCO Private Stash Pinot Noir $75 Retail 99 cases

91 Wine Spectator, 12/05: Yummy stuff, lush and velvety, with juicy wild plum and blackberry
fruit framed deftly with sweet, spicy oak, the finish lingering beautifully.

2004 ROCO (WV) Pinot Noir $40 Retail 240 cases

91 Wine Spectator, 4/07: Light and velvety, with a mint and cream component to the
chocolaty blackberry flavors. Lingers with impressive focus on the long, expressive finish.

2004 ROCO Private Stash Pinot Noir $75 Retail 100 cases

92 Wine Spectator, 4/07: Polished and round. An open textured Pinot, with blackberry,
raspberry and cherry flavors on a pencil-thin bead of silky, refined tannins, lingering well.

2005 ROCO (WV) Pinot Noir $40 Retail 700 cases

92 Wine Spectator, 3/07: Smooth, velvety and generous with its black cherry and sage
flavors, wrapped nicely in a soft cloak of fine tannins as the finish rolls on. Has presence and
grace.

92 Wine Advocate, 6/06: The 2005 Pinot Noir is a blend of several vineyards. It offers an
excellent nose of pain grille, cinnamon, rose petal, cassis, and black cherry. This leads to a rich,
layered wine with more baby fat than is typical in 2005. The wine has lots of guts, with plenty of
depth, concentration, and a long, pure finish.

2005 ROCO Private Stash Pinot Noir $75 Retail

91 Wine Advocate, 6/06: The 2005 Pinot Noir "Private Stash" is from Soles' Wit's End
Vineyard. It has a superb perfume of toasty black cherries, black raspberry, and floral elements.
This is followed by a broad band of sweet fruit, vibrant acidity, light tannin, and enough balance
to ensure a long window of peak drinking.

94 Wine Spectator, 3/07: Supple, graceful and deliciously complex, offering dark plum,
blackberry, and black olive flavors on plush texture. The flavors linger expressively against wisps
of tannins.

Watch for the newly released 2006 ROCO Pinot Noirs
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