
 

 
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 worried 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.” 
 
Here are Jordan’s notes for 2013 
 
“The 2013 vintage will often be remembered as the year that took 5 off the end of every winemaker’s life span.  In the end, it all 
came together with a brilliant harvest time, but leading up was constantly scary.  The wines show great vibrancy and finesse 
with the early ripeners shining like Chardonnay and Merlot.  There was some struggle with the later ripeners getting them fully 
mature. 
 
The season started very late with a very cold and wet spring.  We did not see bud break until the start of May which is unheard 
of.  Everyone thought it was a blessing in disguise and that at least we wouldn’t have to worry about frost.  We were wrong.  We 
had the latest frost I remember on May 14th and while it did not do tons of damage, it did weaken the vines going into the season.  
The rest of the summer season we unseasonally wet and cool so we knew we would have trouble ripening the late riperners and 



had to get all the canopies wide open and drop fruit.  In the end dropping fruit came back to bite us as the frost and cold weather 
forced the vines to start aborting some fruit as well.  It also forced the worse animal damage (birds, raccoons, etc.) that we have 
seen because their nature food sources in the forests were wiped out from the tough year. 
 
The sun came out close to the end of August and stayed through the picking season which was great.  It allowed us to be patient 
and harvest some superb fruit with incredible balance.  I the end we quite like what we have from 2013, but the downfall is it is 
the smallest harvest on record, by far.” 
 
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) Almost Unoaked Chardonnay 2012 – Since the day Jordan arrived here in Virginia in 2007 customers and most of 
the team at Tarara have always asked him, when are you going to make an Unoaked Chardonnay?  His answer was 
always the same and we always disliked it.  He would just tell us probably never and that we only have a couple 
small blocks suitable to the style and they are best still traditionally made and put in Nevaeh.  Well, in 2012 he 
finally found a vineyard on Carter Mountain he felt was suitable to make an unoaked style of Chardonnay and it 
was in enough volume he felt it was worthwhile…Yeah!  The problem was Jordan just can’t give in and he had to 
tinker with it some.  Well, we are glad he did, because it is delicious.  The wine has gone through Malo-Lactic 
Fermentation like many Unoaked Chardonnay’s do not because we really believe that creamy texture is necessary 
in great Chardonnay.  In the end the decision was also made to blend in just 18% Barrel Fermented Chardonnay as it 
just made a better wine.  It had a bit more depth and mid palate weight.  We have always said we will experiment 
and try new things, but in the end it has to be for the better. 

 
A pale golden colored wine that is both highly aromatic and refined at the same wine.  The aromas show both the 
true nature of the variety and vineyard as well as the elegance of the 2012 vintage.  The nose is full of apricot, 
blanched almond, macintosh apple and flinty notes.  The palate is equally exciting and vibrant with fresh acidity, 
lovely citrus and apple character and stunning underlying minerality.  It is a wine that can refresh and a wine that 
can intrigue.   

 
2) Charval 2013 – This is our eclectic white blend that is all about showcasing the vintage and aiming at making a wine 

that is just delicious.  It is a blend of barrel fermented wines and stainless fermented and aged to try to reach a great 
complexity and a wine of overall balance.  The wines were all cool fermented to preserve the aromatics.  Only the 
Chardonnay was allowed to go through Malo-Lactic Fermentation and all the barrels had weekly batonage.  The 
barrels and tanks were then tried, tried and then tried some more to come up with a final blend showing the 
elegance, finesse and ripe characters of 2013.  The wine was bottled at the end of February 2014. 
 
This wine show our direction of trying to gain restraint in our wines.  It is all about finesse and elegance.  The nose 
is loaded with lemon drop, cut grass, some flinty notes and an underlying ripe pineapple note.  The palate has 
almost searing acidity showing its youthful nature, but is balanced with the intense fruit on the lean frame.  A wine 
of true elegance.  This wine will be best in its youth. 
 

3) #SocialSecret White 2012 – This wine is super fun.  Having a blank slate to work with particularly with the 
Rkatsiteli gave us a real ability to experiment and have fun blending.  While we made some Rkats in stainless steel 
and some as an Orange wine we found this portion that we made in a very classic Burgundian style of winemaking 
complemented the Chardonnay from Carter Mountain very well. 

 
The #SocialSecret White was fermented on select commercial yeast in barrel with a max temperature around 68 
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.   A very aromatic wine with lots going on.  It shows the classic Macintosh apple, Bosc 
pear and honeycomb characters of classic Chardonnay but intertwined with some herbal elements, citrus and almost 
floral tones from the Rkats.  On the palate the barrel aging helps bring this all together adding a little depth and 
weight to pull the wine together.  Beautiful today so we recommend drinking up in its youth, though with the 
structure we think it will probably age but we just have no benchmark as to where it might go.  

 
Thanks and Enjoy - The Tarara Team! 


