
 

 

 
 

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 
 

Price:  $35.00 / btl  - $420.00 / cs 

 
 

 

 

 

 

 

 

 

 
 



 

 

 

 

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 vineyard 

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

really got away 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 with intense 

aromatics of 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 Nevaehs 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.  


