
 

 
 

 
Thank you and please enjoy these wines from your 2012 Quarter Two Vine Club pack!!! 

 

Well we simply can not believe it is already time for the second quarter package to come out.  What a 

whirlwind of fun the last few months have been.  We have finally started to get a handle on the 2011 

vintage and understand its intricacies and style.  It was a vintage unlike any I have ever worked here, but I 

have to say the whites in particular are very cool. 

 

We have also seen crazy beautiful weather through this spring which has jump started the 2012 vintage.  

Normally I would not yet be thinking too much about what the New Year could bring, but wow, are we 

ever early!  Many of the vines have budded and are looking great and we just need to hope we don’t get 

any further frost or freeze…Knocking on wood right now.   

 

So now we get to offer you some awesome new wines.  Within this package you will receive our second 

release of Nevaeh Red, now with the 2009 vintage and finally including some Syrah in the blend.  You will 

also receive the Long Bomb Edition Three 2009 from that same cooler vintage that is showing wines of 

great purity.  Lastly you will receive our newest wine on the block, the wine with no rules and just a rockin’ 

character showing our affinity to do things our own way, the Boneyard Red 2010. 

 

 

This Quarters Wine: 
 

 

1) Boneyard Red 2010 – Who makes a blend of 31% Cabernet Sauvignon, 21% Petit Verdot, 21% 

Merlot, 11% Tannat, 11% Cabernet Franc and 5% Pinotage?  Well…we do!  Why?  Because it is 

freakin delicious, powerful, and shows our creative and out of the box mentality here at Tarara.  

Plus we wanted to and figured you would like it! 

 

This wine comes from that super hot and dry 2010 vintage that is all about power and richness, but 

some of the varieties like Tannat and Petit Verdot could only be describes as “having a mean 

streak”.  How could we not call this wine Boneyard!  It has all the makings to make it wildly 

complex, yet transparent at the same time, show power yet purity and really makes us think about 

how far we have come.  Just like our Boneyard of equipment here at Tarara. 

 

The ruby colored wine shows what 2010 is all about with intensity abound showing ripe aromatics 

or both red and black fruit, cedar, and some smokey, brambly like notes.  The palette is rich, but 

not tiring with pure fruit, smokiness and textures that can only be found in the ripest years.  Pure 

silk!  While the Boneyard series is meant to be a about bringing you some early drinking 

awesomeness (my new word), the 2010 vintage just has so much depth that it will continue to 

evolve over the next 5-7 years certainly. 

 

 

 

 

 

 



 

 

 

 

2) Long Bomb Edition Three 2009 – Definitely the most fruit forward and accessible Long Bomb to 

date.  It shows our strong belief that Merlot in certain vineyards around Virginia really can show 

something profound that is not found in Merlot in all areas.  At 88% Merlot this is as close to a 

single varietal as we have ever come for our Long Bomb.  Given the nature of 2009 the mid 

season ripeners like Merlot really shined being harvested close to the same time as the later 

Cabernet Franc and Cabernet Sauvignon.  It led to Merlot’s with an absolute abundance of fruit 

and softer, silkier tannins while still maintaining that bright 2009 acidity.  The 8% Cab Franc and 

4% Cab Sauv add a little complexity and structure to the blend.  

 

Soft, yet loaded with Raspberry, Strawberry and Blueberry fruit.  The palate is soft and 

approachable showing the same red berry fruit, combined with some smoky notes and briary fruit.  

The tannins are pure silk and the acidity holds it all together.  Time for a Long Bomb dinner party.  

Edition Three to start the night with a Beef Carpaccio with shaved Parmigiana Reggiano, Arugula 

and a balsamic glaze, the Edition Four with some Seared Tuna over some sautéed Shitakes and 

ending with Edition One with some Rosemary Leg of Lamb.  If you have some dark chocolate and 

firm cheeses, put them together on a plate to end the night while sampling all three editions. 

 

3) Nevaeh Red 2009 -  Words can not describe how excited we got when we finally had enough 

Syrah harvested out of Nevaeh to make an impact on this wine which is a blend of 60% Merlot 

and 40% Syrah.  This wine is what we are all about with our Nevaeh blends, complexity, 

freshness, purity and never compromising on intensity.  The 2009 vintage was slightly cooler then 

average all season with a slight Indian summer in mid September to help mid-season reds like 

Merlot and Syrah hit perfect maturity and incredible balance.  The wines remained fresh, but came 

into their own showing great old world smokey, meaty and mineral characters meeting new world 

styled pure fruit and velvety textures. 

 

Like all our top reds this wine is fermented on indigenous yeast, sat on its skins for up to 34 days 

and aged 18 months in new Virginia Oak before being bottled unfined and unfiltered.  Other-wise 

stated as we hardly touched it, we just let our Estate Nevaeh vineyard express itself. 

 

The crimson colored wine is all about verve and complexity.  The aromatics shoot from the glass 

with rose petals, smoked meat, raspberry and cassis characters.  The palate is crisp, but balanced 

with velvety tannins, seamless integration and a long smokey finish.  This wine is best forgotten 

for a couple of years and will get into its best stride in 4-7 years, but who can wait? 

 

 

Salute, 

 

 

 

 

Jordan Harris – Winemaker           Tim Kish – Assistant Winemaker        Kim Parker – Vine Club Manager  


