
 
        

 

 
Thank you and please enjoy these wines from your 2013 Quarter One Vine Club pack!!! 

 

Holy Cow!  It is 2013, and I still haven’t finished everything I need to get done from 2011 I don’t think .  

Wow, time is flying, but I guess that is a good thing since it means we are having so much fun.  Changes 

just keep on rolling at Tarara as we have learned that sitting still just isn’t an option for us here.  One 

change that is unfortunate for Tarara, but really exciting for a couple people close to us is that both Katie 

and Becky, the faces you have come to love so much have moved on.  While we wish we could still have 

them here, they have both moved on to awesome careers elsewhere.  We will also be re-developing all that 

is food and gift to help make Tarara better rounded to compliment the wines.  We are going to continue to 

have some creative fun with our wines as we believe awesome wine shouldn’t come with pretence, but with 

an openness and friendliness to encourage all to taste the marvels of some well grown grapes. 

 

Also, keep your eyes open for some big news that should be available by early to mid-February.  We 

already know what’s coming but we just aren’t allowed to say…yet!  And keeping things a secret kill me as 

any of you know with #socialsecret if you caught me in the tasting room. 

 

So the first pack of wines this year is all about starting off with a bang.  All but the Artisan White Select 

will be getting the Winemaker’s Select Bin #9 2010, an awesome blend of Merlot and Cabernet Sauvignon 

from some younger vines with high density planting from Nevaeh.  It is the first crop of these grapes and 

we look forward to watching their progression as they have been superb every year so far.  Also in the 

Artisan Winemakers Select you will find our flagship Nevaeh Red 2010 (Blend of Merlot, Syrah and 

Cabernet Sauvignon) to start the New Year with a top wine and the Viognier Reserve 2011.  The Artisan 

Red Select will replace the Viognier Reserve with a throwback that we held for you to have after a little 

extra age, the Winemakers Select Bin #2 2008 blend of Cabernet Sauvignon, Merlot, Tannat and Petit 

Verdot.  The Artisan White Select will have some of our very last Honah Lee White 2010 (Viognier, Petit 

Manseng, Roussanne) bottles that have been highly sought after, our fresh and bright Viognier 2011 and of 

course the Winemakers Select Bin 3 White (Viognier and Petit Manseng) which is just the 2011 version of 

Honah Lee but only in extremely low volumes due to the vintage.  Lastly, for you Single Vineyard fans we 

have a treat for you.  Our very last cases of Tranquility Red 2009 are just an incredible way to start the New 

Year.  Wow it is going to be a good year.     

 

This Quarters Wine: 
 

1) Winemakers Select Bin 3 White 2011 – You know, I have come to the realization that sometimes 

challenging vintages can create some of the best wines.  It forces us as winemakers to not trust the 

fruit as much and really have your finger on the pulse at all times.  We have to make different 

decisions, have a keen eye for detail and look at wine with a different view.  This is the case for 

2011.  While we did not make any Single Vineyard designated wines, there were still some 

stunning wines to be had that made all the other wines that much better.  It also meant for more 

strict selections with barrels and blending as is the case with this wine.  Essentially this is Honah 

Lee White 2011, but we only made about 25% of the normal volume so only have enough for you 

as awesome Vine Club members. 

 



The 2011 Bin 3 White is a blend of 85% Viognier that we harvested early in order to beat most of 

the rains of that harvest season in 2011.  What we got was more of a pure Viognier expression 

than a Honah Lee expression.  The wine is really striking for its transparent characters of stone 

fruit, rose petals and tangerine like notes.  There is still creaminess to the wine and good mid 

palate weight.  The Petit Manseng just offers that underlying streak of acidity that is holding all 

the fruit together.  This in my opinion is a very pretty wine that shows tremendous balance and 

refinement.  It is going to be best over the next couple years to maintain that bright fruit. 

 

2) Honah Lee White 2010 - Coming from the vineyard that we have loved so much for the last few 

years, this encore performance from the vineyard is what it is all about to us.  Power, richness and 

complete hedonistic drinking.  Honah Lee Vineyard certainly was not about the elegance we seek 

in Nevaeh or Tranquility, which is what terroir is about, showing what the site produces best.  

With some current changes to the vineyard management practices we believe this will change and 

have therefore decided this will be the last Honah Lee bottling from us, but what a way to go out! 

 

The 2010 vintage in comparison (or contrast) to 2011 made some wildly different wines as well.  

While 2011 was about crispness, purity of fruit and elegance, 2010 was about opulence and sheer 

drinking pleasure.  The heat and dry weather started in the spring just like 2011, but it never 

stopped until we were long done harvesting in late October with only a couple minor sprinkles at 

the start of October that stopped our harvest for 2 weeks as we waited for perfect maturity.  The 

wines from the 2010 vintage however are not for the faint hearted.  They are powerful through and 

through. 

 

This vintages blend is 40% each Viognier and Petit Manseng with 20% Roussanne all barrel 

fermented and aged in Jupilles forest oak using indigenous yeast.  It was about minimal handling 

(like normal) and allowing the wine to just “grow up” a little.  This brilliant gold wine exudes the 

power that best defines the 2010 vintage.  The nose is abundant and exotic with honeydew melon, 

papaya, honey, macadamia and green tea aromas.  The palate is rich and full but has great acidity 

holding it together from the Petit Manseng.  Gobs of fruit show up front on the palate before some 

subtle hints of spice and cedar come through on the long finish. 

 

3) Viognier 2011 – Viognier really showed us some of the most intriguing fruit this year.  We 

harvested from four different vineyards (Nevaeh, Honah Lee, Williams Gap and Maggie’s).  

While the Nevaeh is true to it’s usual form with stone fruit, brightness, and a rich full body and 

Honah Lee was supple and soft, Williams Gap and Maggie’s had something else.  It was not better 

or worse, but it was clear that these two vineyards should be blended and creates our 2011 

varietally labeled Viognier.  That said, it is unlike any other Viognier I have ever tried.  The 

vineyards were the last Viognier vineyards to be harvested but showed the most primary and 

obvious characters.  They showed great transparency.  Maggie’s and Williams Gap Vineyard are 

both along the Blue Ridge here in Loudoun County,  Maggie’s is technically Purcellville but is 

really on Harper’s Ferry Road almost as close to West Virginia as you can get and Williams Gap 

is high up a hill in Round Hill.  Both cooler sites and it can be seen through this wine. 

 

The wine was cool fermented in stainless steel and blended early to get good integration.  It was 

then simply cleaned up and bottled early to capture the purity of the primary fruit of this wine.  

This pale straw colored wine shows great intensity of aromatics with grapefruit, lemon drop and 

gooseberry characters leading to a crisp but medium bodied palette.  On the palette there are more 

of the citrus components and orange zest and coriander like notes that lead to the long bright 

finish.  This wine will drink best in its youth.  Heck, drink it on the next warm sunny day with 

some grilled Millcreek Farm chicken breasts over some now just coming into season Mesculan 

mix and Asparagus!   

 

 

 

 

Salute, 

 

 

 

 

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


