
 

 

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

 
We have to start by saying that 2013 has been the most exciting year of our time here at Tarara.  In all 
discussions with Jordan it has also been the most exciting and rewarding of his winemaking career.  
Jordan has received accolades throughout his career in varying aspects of what he does, but this year 
was really special.  He believes that with the team Tarara currently has and the direction that we have 
been able to go we have really made some history this year. 
 
Within the year some of our wines have been among the first to break the 90 point threshold for 
Virginia wine in the major national media.  For the first time ever Wine Enthusiast has rated Virginia 
wines in the 90’s this year.  Only 8 wines so far have received these great honors and 3 of them are 
from Tarara.  That doesn’t even include the 8 more scoring in the upper 80’s this year.  Jordan was also 
honored by Wine Enthusiast as being one of the “Top 40 Under 40 Tastemakers in the USA”.  This 
includes all people dealing with beverages in the States, not just winemakers.  That’s huge.  He was one 
of only 2 winemakers from the East Coast to receive this recognition.  He was then named one of the 
“Top 100 most Influential Winemakers in America” through into wine.  There were only two 
winemakers in Virginia mentioned in this prestigious recognition.  That is a pretty special year and it 
says a lot for how the entire team at Tarara is dedicated to bringing only the best wine and experience 
to you as our Vine Club member.  This year will go down in history as one of our finest as it has 
helped create history for Virginia wine in general. 
 
With great success also come challenges of course.  Well, our challenge is a great one, but it was still 
something we had to think long and hard about.  Simply put with all the accolades the demand for our 
wine has far exceeded our wildest dreams, let alone our inventory .  We have had to put a hold on all 
new memberships within the Vine Club and have started to create a waiting list for those that want to 
join the benefits that you already receive.  This will not change for you as our loyal fans other than you 
are now part of our “Founder’s Vine Club”.  This means you will continue to receive all the benefits you 
have including complimentary tastings, discounts, concert tickets, etc.  As we are able to allow more 
people into the Vine Club they will not get these same level benefits as you.  Their benefits will still be 
great, but not to the caliber of what you receive.  This will however take effect if your wine club 
membership is allowed to lapse.  Here are the benefits you receive as a “Founder’s Vine Club” member 
opposed to our new program: 
 

1) 20% Off all products in the Tasting Room 
a. New club is 15% off wine only 

2) Complimentary tastings for two on each visit 
a. New club received 6 tastings per quarter (3 tastings for 2) 

3) Complimentary admission to Tarara’s Summer Concert Series 
a. This benefit does not apply to the new club 

4) Continued flat-fee per quarter based on the club level – Total discount for the year ranged 
from 25-30% 

a. New club pricing varies based on the wines in the pack and are at 20% discount of 
retail price 

5) Everyone will still get the same opportunity to still enjoy the Vine Club Lounge and receive 
50% off the Premier tasting experience.  We do this because we have found all sorts of people 
make some great friendships here and we want that to continue forever! 

 
 
 



In the end we made these choices because it is you who have brought us the success that we have 
enjoyed this year.  It is you that drive us to want to make the best wine and give you the best 
experience.  We always want to reward you for having been with us to help us always strive for that 
next accomplishment.  You are why we are here and we are thrilled to share our wines and place.   
 
 
From the bottom of our heart, Thank you! 
 
 
 
Now that we have shared our sentimental thoughts, let’s move on to why you really enjoy being part of 
the Vine Club…WINE!  This quarter’s wines are a lot of fun for us to show.  We are starting to get 
into our flagship whites from our favorite vintage (2012) with the Nevaeh White in the Winemakers 
Select, Artisan White Select and Single Vineyard clubs.  Also from 2012 is the Chardonnay that is 
another stunning example of the variety as we continue to aim to refine our position with this classic 
white.  We also include a couple of really fun Winemakers Select Bin wines with Bin 4 White being 
the tiny production of what would have been Nevaeh White 2011 and Bin 10 Red that is a combination 
of our very best blocks from Tranquility and Nevaeh from 2011 since we did not make our Single 
Vineyards in 2011.  Lastly, in the Red wines only pack is the Cabernet Franc 2011 which is an elegant yet 
intense showing of what some believe to be one of Virginia’s leading varieties. 

 
 

 

Nevaeh White 2012 
(Chardonnay 62%, Viognier 38%) 

       
 

Date Harvested:  Sept 13 – Sept 27  Brix at Harvest:  Average 23.2       

Alcohol:  13%     T.A.:  6.81 g/l – 0.681% 

pH:  3.44      V.A.:  0.42 g/l  - 0.042%                  

Residual Sugar:  <2g/l  - <0.2%  Free SO2:  33ppm 

Total SO2:  126 ppm       

Fermentation:   

 Barrel Fermented – 100% 

 Indigenous Yeast  

Cooperage: 

 New Jupilles Oak – 25% 

 2nd Year Jupilles Oak -25% 

 3
rd

 Year Jupilles Oak – 25% 

 Neutral Jupilles Oak – 25%  

Malo-Lactic Fermentation:  100% 

 

 

Production:  325 Cases of 12 bottles 
 



 

 

 

 

Vineyard Information: 

 

This Chardonnay is sourced from the Hill Block of our estate Nevaeh Vineyard.  The Hill Block of Nevaeh 

vineyard is a south facing slope that creates most of Tarara’s richest fruit.  The soils are deeper and there is 

better air movement coming from the closer proximity to the Potomac River.  This helps the fruit enjoy a 

longer potential hang time in Loudoun’s warmer fall evenings.  There are several limestone deposits that 

cut through the Hill block because of its close proximity to the river.  The fruit from the Hill tends to be 

well structured and more complex showing a great combination of bright berry fruit and minerality.  The 

Viognier comes from the Pond Block which is the coolest site in the Nevaeh Vineyard which is great for 

preserving aromatics and acidity in certain varietals like Viognier.  It too has many limestone deposits 

closest to the river valley.  The wines tend to be fresher, more aromatics with citrus and floral notes. 

 

Harvest Conditions:   

 

The 2012 is said to be one of winemaker Jordan Harris’ favorite vintages to date.  While some vineyards 

around the state did suffer from a little too much rain at harvest, many of the sites that Tarara works with 

really got lucky.  Nevaeh in particular with the small rain shadow of the Catoctins and the weather patterns 

that follow the Potomac really meant that Nevaeh didn’t receive any rain through the 2012 harvest season.  

It only benefited from the slightly lower resulting temperatures of nearby rains and the lack of humidity. 

 

In the end the 2012 season was about having some of the best balanced wines we have seen to date.  The 

season started very early with an almost alarmingly warm and early spring causing bud-break in late 

March.  It stayed warm so there were no significant frost issues that we were worried about.  After that the 

summer never really heated up too much with the exception of the last two weeks of July and the first week 

of August.  All together that put the harvest back on normal schedule which was superb since a worry had 

to harvest in the heat of the summer.  The prolonged and generally mild season resulted in vibrant acidity, 

massive flavor concentration, moderate alcohol and beautifully ripe tannins.  An overall very well balanced 

year unlike any we have seen in a long time. 

 

Winemaking: 

 

The Nevaeh White was fermented on indigenous yeast in barrel with a max temperature around 74 degrees 

F.  The wine was left on its fine lees with bi-weekly batonage.   The wine spent 10 months in barrel before 

being blended and filtered.   

 

Tasting Note: 

 

What a wild expression of Nevaeh Vineyard and the 2012 vintage.  It has the ripe flavor profile of a long 

growing season with the crisp acidity of the cool year of 2012.  A wine of fine balance.  Intense aromatics 

or pineapple, ginger and persimmon.  The palate is fresh and abundant with loads of fruit, some floral notes 

and ginger spice all held together with a youthful acidity leading to a long drawn out finish.  One of our 

Nevaeh's that would be great in the cellar. 

 

  

Food Pairing: 
 

The intense fruit and ripping acidity of the wine call from a food with exotic character and bright acidity, 

but also delicate structure.  Think Crispy skin seared Rockfish in a ginger, Meyer lemon and lemon grass 

broth with sesame oil marinated julienned cucumber.  


