
 

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

 

Phew!  I just came up from pressing some Tannat for the 2012 D9 and the first of our Cabernet Sauvignon 

while barreling some Rose (Yep, barreling Rose, yet another experiment ).  So why does that matter to 

this Vine Club shipment you ask?  Well Cabernet Sauvignon is the light at the end of the tunnel we call 

harvest and a sign Tim, Kevin and I will get back to sanity sipping on some fine wine getting ready for the 

Holidays.  With that in mind we have loaded this shipment with the type of wines that are great at the 

holiday table or relaxing in front of the fire with a great book as the weather gets colder. 

 

All of the wines in this quarter are from the 2011 vintage.  While the vintage was one of the more 

challenging we have seen, it also gave great opportunity to those willing to grab at it.  Instead of making 

our usual portfolio including our Single Vineyard wines, we decided to make select lots of pretty awesome 

juice in volumes only large enough for the Vine Club.  We then pulled the other great stuff that could have 

been Single Vineyard wine to make larger volumes of great wines.  So in other words, less wines to ensure 

we love what we give you!  In this pack you will get Boneyard Red 2011 which is a crazy and eclectic 

blend tying in Nevaeh, Tranquility and Honah Lee all as one this year.  You will also get some Three 

Vineyards Chardonnay 2011 (which is sort of a lie, it is really only 2 ½ vineyards this year in my warped 

wine mind).  Lastly there will be the 2011 Winemakers Select Bin 2 white which is 100% Sauvignon Blanc 

harvested before any of the troublesome rains.  

 

This Quarters Wine: 
 

 

1) Winemakers Select Bin 2 White 2011 – Juicy, exotic and complex.  This is the best way to 

describe this wine.  It is made in the Fume style with one third each new, second use and 

neutral Jupilles forest oak.   In 2010 we made this wine into part of the Commonwealth 

Collection but simply put I didn’t want to do that again because generally we are not 

Sauvignon Blanc producers and don’t want to be known as such.  We simply got two straight 

vintages that worked incredibly well for the variety given it is an earlier ripener and simply 

got exotic in the way I love Sauvignon Blanc.  The 2012 is delicious but not in the same realm 

as these so is not going to be a 100% wine for what it is worth. 

 

The wine was made just like our Single Vineyard white wines using indigenous yeast 

fermentations in barrel before enjoying a 10 month elevage with bi-weekly lees stirring before 

being bottled in August of this year. 

 

The wine simply shoots from the glass with intense papaya, passion fruit, and pineapple 

character.  The palate is full and intense but pulled together with a refreshing and balancing 

acidity leading to a long tropical fruit driven finish.  Simply put…My kind of Sauvignon 

Blanc.  While I am a bit weird and love this style of Sauvignon Blanc with a couple of years 

on it, most will enjoy this young with something like crispy skinned Chesapeake Rockfish 

with a Mango and Habanero Salsa and a simply Greens Salad with toasted pine nuts.  It will 

also work with some of the Light meat turkey you might be having in just over a month…   

  

 



2)  Boneyard Red 2011 – In general when someone asks me what is in this wine my answer will 

simply be…Yep! 

 

So in other words it has lots and none of the varieties that are meant to dominate this wine.  

This wine was created because we kept trying and trying to come up with several wines to 

express the terroir in which they came, varietal wines, etc and what we can up with was that 

none of them were as good as the sum of all parts.  So it is a blend of Nevaeh, Tranquility and 

Honah Lee Vineyards with Cabernet Sauvignon 26%, Merlot 22%, Syrah 18%, Tannat 16%, 

Petit Verdot 10%, Cabernet Franc 6%, and Mourvedre 2%.  So there!  I expect all Vine Club 

members will be able to recite that to me next time I see you   Just kidding, this wine is 

about having some fun with a great bottle of juice. 

 

One big difference in 2011 to most vintages is that we did use commercial yeast.  I always say 

I am a purist until I get worried about whether it is the best thing for the wine or not.  In 2011 

I felt given the speed of harvest and the style of grapes that were being harvested we needed 

to interject to make something incredible.  We still did not want to use enzymes or other 

additions as we felt we wanted to really showcase the elegance of the fruit without over 

extracting and individual characters but the yeast selection was to drive cooler ferments 

starting early on instead of our usual slow paced cold soak prior to any ferment.  The wine 

was then aged 12 months in a mix of New, Second use, Third use and Neutral Virginia Oak.  

We gave less elevage in order to capture the delicate fruit of 2011.  The wine was then bottled 

unfined and unfiltered. 

 

This Medium ruby colored wine has great aromatics of red currant, clove, basil and floral 

notes.  Really it is the type of wine I find myself smelling and forget to sip.  I don’t forget for 

long though.  The palate is medium bodied and delicate with bright red berry fruit, cracked 

black pepper and oak spice characters held together with vibrant acidity and soft silky tannins.  

This is the type of red to sit back and enjoy.  No need to wait a decade, this is lovely today to 

enjoy by the fireplace or with some Roasted Pork tenderloin with tuffled pan juice.  That said 

this is the wine to got with that dark meat turkey. 

 

3) Three Vineyards Chardonnay 2011 

 

This is the most delicate and classic Chardonnay I believe I have been part of here at Tarara.  

While most of our Chardonnay is far more rich and new world in style, I find this to be more 

classically old world.  I said that this is from 2 ½ vineyards up top because it is actually a 

blend of Mountainview Vineyard and two different blocks of Nevaeh (Hill Block 2 and 3).  

So we cheated!  It was for good reason, we wanted you to have the best expression of 

Chardonnay. 

 

The wine was made just like past vintages except with commercial yeast.  Fermented and 

aged in barrels 1/3 each new, second use and third use Jupilles forest oak.  The lees were 

stirred every week for 10 months before being blended and bottled in August. 

 

A fascinating and alluring nose showing asian pear, peach and cinnamon characters with 

some underlying minerality and floral tones.  The palate is medium bodied but wildly intense 

showing loads of fruit with bright acidity yet a creamy mouthfeel.  It is a Chardonnay that you 

can really sip and enjoy without feeling weighed down.  It is also one that will do marvelous 

things in the cellar over the next 5 or so years, however it is pretty darn good now as well.  

So, this is just classic with your Turkey dinner and all the fixin’s but I would also recommend 

trying this out with some delicious Chesapeake Crabs and simply drawn butter.  Now I’m 

hungry!   

 

Salute, 

 

 

 

 

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


