
 
       Thank you and please enjoy these wines from your 2013 Quarter Two Vine Club pack!!! 
 
It is hard to believe it is already April.  This is certainly partially because Mother Nature sure hasn’t 
shown much sign of spring with late snows and sub freezing temperatures.  That said I think it is just 
because of the old saying, “Time flies when you are having fun.” 
 
This has easily been the most exciting start to a year that we have ever had.  We all hit the ground 
running and it almost seems like everything is finally starting to come together.  We have hired a 
couple new people, Bryan Winfrey and Alicia Whitestone that will be the faces you see each time you 
are in.  Almost all of our favorite Tasting Room folks weathered the winter with us (cool pun) and 
return as familiar faces for 2013.  We have finished pulling out the vines we felt didn’t work for our 
wine to replace with more Viognier, Syrah, Tannat and Petit Manseng.  We have started our Bistro 
style service of some cool items like cheese and charcouterie plate with more to come.  We have 
continued to upgrade our tasting room to match our wines as we will continue to do.  We have also 
started the season with some of the first 90 point scores for Virginia Wine through national and 
international media ever.  The cool part is the accolades keep rolling, just wait for more new in a 
month or so… 
 
So in other words, our slow season has been anything but slow.  Now it is all about what is coming up 
like the first of the 2012 wines.  This is by far our favorite vintage that we have worked with as the 
wines have unparalleled balance.  They are complex, ripe but without excessive alcohol, have finer 
acidity and are simply more age worthy and food friendly then most vintages.  We will also be 
releasing the last of the 2010 wines which is possibly the area’s most heralded vintage along with 2007.  
These wines are a hedonists dream with lush character, richness and just an overwhelming presence.  
We will also be releasing a couple of the 2011’s that we were quite excited about.  In this quarters pack 
you will get to try wines from each of these vintages as well as a flash from the past with the Vine 
Club member favorite Winemakers Select Bin 5 2008 that is drinking beautifully.   

 
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)  Charval 2012 – This is the blend that I think we work on the most often in the cellar.  The 

Single Vineyards make themselves as does the Chardonnay, Viognier, and Cabernet Franc 
because they have a defined style or characteristics natural to the site or variety.  With 
Charval we have a blank canvas ultimately and have to create our impression of the vintage 
and something that we love to drink.  When people talk about wine being like art, this is more 
of the type of wine they describe.  The others are a craft as we are just stewards of the grape.  
With Charval we make it how we want it, but it can take its own shape accidently.  This 
vintage to me is like Salvatore Dali.  It is different yet transparent, awkwardly awesome, and 
just has you sometimes think, “Hey, the guys that made this must be kind of warped but they 
seem to know what they are doing.” 

 
The 2012 Charval showcases the first vintage we have used of Rkatsiteli representing 62% of 
the blend with 19% each Sauvignon Blanc and Chardonnay rounding out the blend.  If I tasted 
this wine blind I would label it as Sauvignon Blanc every time with its sweet pea, passion fruit 
and lime notes with bright acidity and a light to medium body frame.  This is a great complex 
little wine that was partially fermented and ages in Stainless Steel (Rkats) and partially in 
Jupilles Forest oak ranging from new to fourth use (Chardonnay and Sauv Blanc).  The 
Chardonnay is the only portion that went through Malo-Lactic fermentation leaving the wine 
brighter and food friendly. 

 
3)  Winemakers Select Bin #5 – A huge fan favorite within the Vine Club and we produced a lot 

more then we needed to in 2008.  Great news because it is drinking beautifully now and 
Tranquility Vineyard has become a huge favorite and some of our most sought after wine.  
We are now able to re-release the remainder of this to you. 
 
100% Cabernet Sauvignon. Being the first year that we used Tranquility Vineyard, we were 
not sure what to think. Now that we have seen the fruit from this vineyard for a few years we 
have decided to lease the entire vineyard and get all the fruit we can while maintaining our 
low yields. The terroir is just that good. This vintage was our first attempt with Tranquility 
Vineyard so we did not classify any of the wine for a vineyard designate. In the future, this 
blended with Tannat from Tranquility also will be a Single Vineyard wine, so take this as a 
preview of something special. The wine is very characteristic of what we have come to expect 
of Tranquility. The structure and the depth of a classic Cabernet Sauvignon, but more delicate 
red berry fruit and floral elements then one might normally expect. It is also a great wine for 
the cellar. 
 

 

Salute, 

 

 

 

 

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


