
 

 
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 we 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)  Viognier Reserve 2011 – One of the very few wines that really had a great vintage.  The 2011 

vintage was actually one of our top years for early harvested fruit.  It wasn’t unit August 28 th 
that the rain started affecting the vintage.  In 2011 we harvested multiple passes of each block 
in order to only pick the fruit at its optimal ripeness and sorting out fruit that may have lost 
quality from the rain.  The very first picking of the Viognier Pond block was only from the 
south side of the vines and at the highest altitude point of the block.  This small area is slightly 
elevated with more rock and limestone in the soil and is much sandier making for a drier 
section with more minerality.  This is what we used for this wine.  It benefited from the 
fabulous sunlight and warmth all summer long and being just perfectly located in the block.  
The result…an absolutely awesome wine with great complexity and aromatic intensity.  The 
bad thing is there is not much of it. 

 
The wine was destined to be part of the Nevaeh White 2011 but since we did not make single 
vineyard wines that vintage we decided to keep this separate.  Really it is for selfish reasons…I 
wanted some for myself.  The wine is made just like the single vineyards with minimal 
intervention in the cellar and just allowing the fruit and the vineyard to express itself.  Loaded 
with Viognier character of stone fruit and floral tones and a soft, fairly round structure, this is 
one of my favorite wines to simply enjoy.  It will drink best in it’s youth while the fruit is 
vibrant and intense. 

 
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  


