
 

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

 
Happy Spring!!!  Really, we think Spring is actually here.  Have we mentioned lately we hate groundhogs?    
 
What can we say about 2014 so far?  It’s been cold and wet (snowy) and we are ready to get rolling into the next 9 months of it.  
The most popular question of the year so far has certainly been about how the weather has affected the vines.  The reality is this 
harsh winter may have been beneficial in the end.  We have done some primary bud counts and analysis and have found that we 
are in good shape.  The worst of it will always be Merlot as it is incredibly cold sensitive.  By looking at the bud Merlot may be 
10-15% lighter in yield but in Virginia you expect to lose that much at some point anyway, so assuming we have an uneventful 
growing season we would be at 100% of our expected yield.   
 
Now, for the good part.  All this snow really could be fantastic if the long range forecasts are correct.  I know they seldom are 
since our weather guy can’t seem to predict tomorrow, but let’s dream anyway.  There is talk about an El Nino brewing over the 
Pacific that will make its way to us.  With that they are predicting a hot and dry summer similar to 2010.  What was wonderful 
about the 2010 growing season is that it too started with lots of soil moisture from Snowpacolypse.  The high soil moisture helped 
us get through the season with healthy vines while still getting fabulous ripening and concentration from the hot and dry season.  
It was the easiest year that we have had to deal with.  No disease pressure, little insect pressure, beautiful sunshine and no 
dilution issues.  Maybe we could be headed for another great year.  Let’s remember though, this is still just a dream.  We have 
several months to wait and see so from now until the end of October I ask you all to make your wishes for dry, warm weather, 
ideally some cooler nights (not cold) and all sorts of sunshine. 
 
Well, enough about a vintage that hasn’t even started yet.  Let’s talk about what you are tasting in this pack.  All of the wines 
that you will be receiving will be from 2012 except for the Charval in the White Wine Only pack which is 2013.  Here is Jordan’s 
notes from the 2012 vintage. 
 
“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 we were afraid we’d 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.” 
 
The wines in this pack could not come at a better time.  The Almost Unoaked Chardonnay, #SocialSecret White and Nevaeh 
White (depending on your club) are all fresh enough for the warmer days coming but also rich enough and complex enough for 
those nights that may still be too cool and you are relaxing inside waxing on about the lovely complexity and depth.  The reds 
that you will enjoy are some of the most complex and refined to date for the Cabernet Franc, Long Bomb Edition 6 and also the 
new Winemakers Select Bin 11.  The 2012 vintage may be our favorite yet.  We hope you feel the same.   
  
 
 
 
 
 



This Quarter’s Wine: 
 

1) Wineamakers Select Bin 11 2012 – This wine is like Nevaeh Red part two but more about showing some of our 
younger plantings and varietal character.  When going through our barrels and creating our blends we had a couple 
blocks of Merlot and Cabernet Sauvignon that were planted between 2003 and 2004 that we thought were starting to 
really shine.  That said, we try not to add grapes from vines less than 10 years old at a minimum to our Nevaeh 
bottling because we still don’t have a firm grasp on the wines ageability.  We did however also think that we needed 
to get some Syrah in here to add some complexity and tannin strength to the wine, so that’s exactly what we did.  
These plantings are some of the first vines we started planting to our new higher density plantings.  The vines being 
planted closer together creates competition between the vines causing each vine to support a little less fruit for 
better concentration as well as helping push the roots deeper to get a better expression of our fine terroir.  The 
winemaking was similar to any of our Single Vineyard wines with indigenous yeast ferments, long macerations for 
the fullest extraction and 18 months in Virginia oak being racked only once before bottling unfined and unfiltered. 

 
A dark ruby wine with all sorts of stuff going on.  The nose is loaded with blackberry, smoky meat, violets and 
plums keeping you intrigued and showing of the Merlot, Syrah, Cabernet Sauvignon and Cabernet Franc blend.  
The palate, while youthful, is approachable.  There are firm tannins that are balanced by lively acidity and all sorts 
of fruit.  While the wine would say this could age effortlessly for 8-10 years we think it is great in its youth as well 
and being slightly younger vines recommend no more than 6-7 years. 
 

2) Long Bomb Edition 6 2012 – The Long Bomb is one of the most fun blends to craft in that it is not defined by its site 
or its varieties.  We aim to make this wine big, bold, exciting, fun and approachable much like our founder as this is 
a tribute wine for him, Whitie Hubert.  In 2012 Cabernet Sauvignon from several blocks led the way for this wine 
due to the long growing season giving it that ripe and approachable character while still maintaining a lot of its firm 
structures.  Most of the varieties were made in a similar fashion with only the time on the skins really being 
dramatically different.  They were all cold soaked between 6-8 days but the ferment was faster for the Mourvedre 
and Dornfelder and they were pressed at dryness to aim at being more fruit forward and easier going.  The Cabs 
went through our more traditional extended skin maceration ranging from a total of 21 days (Carter Mountain) to 32 
days (Hill Cab Sauv).  The wine all spent 12 months in barrel being blended after the first 5 for better integration.  
The wine was bottled unfined and unfiltered.  

 
A true pleasure to drink and probably our best Long Bomb to date.  A dark violet colored wine with loads of lovely 
blueberry, blackberry and cassis on the nose with some undertones of savory meaty notes.  The palate is firm but 
approachable with a medium body, velvety tannins and balanced acidity.  Something to enjoy now, but there is also 
no rush.  The wine should hold well for several years.  

 
 

Thanks and Enjoy - The Tarara Team! 


