
 

 
Thank you and please enjoy these wines from your 2014 Quarter One Vine Club pack!!! 

 
Happy New Years!!!  Coming into 2014 is such a bittersweet feeling for us at Tarara.   
 
We will always look back at 2013 as being one of our best years ever.  It is really hard to say good-bye to it.  Last year we garnered 
accolades that we have been fighting to receive for many years.  We aimed at continued focus as a winery to ensure that Tarara 
is only doing the best of what we do.  We met all sorts of new people from loyal fans in the Vine Club to new media people 
intrigued at what we are doing to an incredible new group of people who joined our team to help make each day’s experience 
better than the last.  In 2013, for the first time we realized that our successes have put us on a new level where we had to cap our 
Vine Club to you that are already here due to our overwhelming demand.  Overall it was a year that showed us we are well on 
our way to a goal set several years ago as we transitioned to the winery we are today.  That goal was to be a premier winery with 
benchmark wines for all the East Coast and known throughout the entire country and beyond.  It is so exciting that in 2013 we 
saw this dream starting to come to fruition. 
 
So the bitter side of saying good bye to such a wonderful year is now out of the way.  Now for the sweet part…2014 is going to be 
even better!!!  As recently as yesterday Jordan had the opportunity to sit with an editor of one of the major wine magazines of 
America as they wanted to come and taste what’s coming up.  People are catching the word about what we are doing these days 
and want to see and hear about what else is coming.  Well, Jordan certainly believes, and it seemed as though this visitor also did 
believe that some of these wines might actually be the best we have ever released.  Even better than the 2007’s and 2010’s!  A lot of 
what will be released this year is the 2012 vintage wines including the Single Vineyards coming back after a year off.  While the 
reds won’t hit the tasting room until 2015 you in the Vine Club will get to see them this year.  In 2014 we will also be looking 
deeper into how we can focus our energy into ensuring that our wines continue to get better.  We think that this will be a year 
that will build on 2013, but also give us the ability to fine tune everything we do.  We will take the approach that less can be more.  
While we won’t be expanding our property to have all sorts of new events, we will aim to make sure each and every time you are 
here, each and every time you taste Tarara wine, you will fall in love all over again.  We want to make sure that this year is your 
best yet with us! 
 
On to the wines, as mentioned you will be starting to see more and more from 2012.  In this quarter that includes Chardonnay 
(Winemakers Select Club), Cabernet Franc (Winemakers Select and Red Wines Only Clubs) and Winemakers Select Bin 6 
White (Barrel Fermented and Aged Rkatsiteli) (Winemakers Select and White Wines Only Club), Almost Unoaked 
Chardonnay (White Wines Only Club), Long Bomb Edition 6 (Red Wines Only Club) and Nevaeh White (Single Vineyards 
Club). 
 
The 2012 vintage 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 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 we were worried we would have 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. 
 
One last thing to keep in mind for 2014.  With our capping of the Vine Club, if you would like to change the club you are in, if 
you have friends that would like to join, or if you want any extra, please contact Kim Parker ASAP.  Kim.parker@tarara.com  
To ensure you get everything you want we want to make sure we do it now before the waitlist grows too long!!! 
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This Quarter’s Wine: 
 

1) Winemakers Select Bin 6 White 2012 – This wine is the first in a series of the next three Winemakers Select white 
wines.  Over the course of the next 18 months these club white wines will be a different expression Rkatsiteli.  This 
is an ancient variety originating from the Republic of Georgia back in the Mesopotamia era when and where classic 
grape varieties originated.  Rkatsiteli (now simply known as R-Kats here at Tarara for ease of spelling and 
pronunciation) is one of the true originals.  That said, Jordan, as excited as he was, was clueless as to what to do.  
What was the benchmark?  What should he be aiming to do?  Well, the answer was…  “I Dunno”.  So what did he 
do?  True to form he, Tim and Kevin set out to create their own benchmarks.  They made some as if it was a clean 
crisp Sauvignon Blanc or Riesling with all stainless steel fermenting and aging.  They made some as an Orange 
Wine (that is just a white wine fermented on its skins like a red).  Lastly they made some using their exacting 
Burgundian styles with barrel fermenting and aging as if it was their finest Chardonnay.  This latter one is what 
you see in this package.  Overall what did they learn?  They learned they love Rkats and still have no idea what they 
are doing because they all turned out so well. 

 
This barrel fermented and aged Rkats is exactly what the winemaking team expected - perplexing!  It is intense and 
creamy with a roundness that will make you think it is one of our great Chardonnays, but it also has so much more 
going on.  There are some cool herbal tones, citrusy characters and just a certain “je ne sais quoi” feel and taste to it.  
It is like nothing we have ever made before but at the same time very clearly a Tarara-style wine.  Does that make 
any sense?  Probably not and it shouldn’t.  It just means that this juice is awesome, fun, exciting and something that 
is probably as new to you as it was to us.  We hope you love it just as much as we do!    

 
2) Nevaeh White 2012 - Wow!  Is this the best Nevaeh White to date?  Jordan thinks so.  The 2012 vintage was really 

kind to Nevaeh Vineyard.  While it was stressful with the 5 week early bud break, we received no frost.  While 
there were some harvest rains in the area, we were 100% spared.  The vintage was long, dry and cool.  What does 
that mean?  Viognier and Chardonnay with unheard of flavor development while maintaining acidity that we 
hardly ever see here.  Simply put, this wine made itself.  The grapes were perfect so we stood back and watched 
them develop and it is exciting.   

 
A wine of fine balance.  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. 
 
The intense fruit and ripping acidity of the wine call for 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.  
 

3) Almost Unoaked Chardonnay 2012 – You ask and you shall receive (kind of and sometimes).  Ever since Jordan 
came to Tarara he has been asked about making an Unoaked Chardonnay.  The problem is that Jordan for the 
majority of cases hates this trend and does not enjoy the style.  It isn’t that he thinks Unoaked Chardonnay is bad 
but that most of the examples which he tastes he says are uninspired and simple wines.  They have their place, but 
he just doesn’t like them and he is a snob and only wants to make what he likes .  Jordan’s belief stems from one 
simple point.  Unoaked Chardonnay cannot be made from every vineyard.  It has to be the right vineyard, the right 
vintage and the right circumstances.  It needs to be more than just bare Chardonnay, it has to have a soul and show 
some character that only Mother Nature and our grand earth can offer.  Well, in 2012 the stars aligned and we 
started to get some Chardonnay from a vineyard on some rocky slopes on Carter Mountain in the Monticello AVA.  
Those rocky slopes, paired with the fresh, cool but long summer of 2012 meant he finally saw some Chardonnay he 
felt we could coerce some of that fabulous minerality and ripe character from and put together.  It was a year to 
celebrate the austerity possible in this new wine.  Probably a one-off, but wow are we happy he did it because it has 
turned out to be one of the most friendly wines we have right now. 

 
This pale white shows incredible complexity on the nose with almost lead-like minerality combined with crisp 
apple, quince and lemon drop aromas and just a hint of buttery character.  The butteriness comes from the fact that 
even though only 15% of the wine spent time in barrel, it did all go through Malo-Lactic fermentation to round the 
wine out slightly.  The palate, while lean and austere still has a shocking mouth feel and weight to it.  It is simply a 
wine of all occasions that can suit many meals and many people.  All this without compromise of the quality and 
complexity of the wine you want.        

 
Thanks and Enjoy - The Tarara Team! 


