
 

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

 
This might be our favorite quarter of the year.  The sun is shining, the vines are growing and our concerts are pounding.  This is 
the time of year that we all work for when we get to see the most of each of you and really enjoy all of the beautiful surroundings 
around us.  The wines are pretty steller too if we do say so ourselves.  This really is a special quarter for wines regardless whether 
you are a white wine lover, red wine lover or even if you are non-discriminatory toward you wine pleasures. 
 
This is a great time of year for the Charval if you are Winemakers Select or White Wine member.  The 2013 is Jordan’s favorite 
yet with it great acidity and lively fruit.  It is simply refreshing and intriguing all at once.  The quarter is also heavy with the 2012 
vintage which is a classic for showing bright and fresh characters while also pushing the envelope on ripe flavors.  The wines 
tend to be complex and exciting.  The quarter is also loaded with Single Vineyard wines, our flagships.  It shows Nevaeh Red, 
Nevaeh White and #SocialSecret Red throughout the packs.  Really, it is just a special quarter of wine and we hope you are as 
excited as we are.  
 
This Quarter’s Wine: 
 

1) Nevaeh Red 2012 – The Nevaeh Red is a selection of the barrels that most represent our estate vineyard Nevaeh.  
The wine is aged in exclusively Virginia Oak after fermentation on indigenous yeast.  In 2012 we toned down the 
new oak to allow more expression from the vineyard.  The grapes were all cold soaked for up to 5-10 days for good 
color, tannin and flavor extraction from the skins prior to the presence of alcohol.  The fermentations were fairly 
quick and warm having their peak temperatures range anywhere from 24-29 degrees Celsius.  The total time the 
wine spent on the skins ranged from 23 days (Cabernet Franc) to up to 40 days (some of the Merlot and the Syrah).  
The wine’s elevage in barrel was16 months and it was bottled unfined. 

 
A very elegant fruit forward style of Nevaeh with some fabulous smoked meat tones adding complexity. The 
aromas from this medium ruby colored wine are intoxicating with floral, smokey bacon, raspberry, plum and 
blueberry notes.  Every sniff is bringing in another layer of complexity.  The palate, though youthful with great 
acidity and firm but velvety tannins, is also quite enjoyable in its youth as well.  While it is beautiful in its youth 
the wine will continue to integrate and gain complexity for at least 8-10 years. 

 
2) #SocialSecret Red 2012 – The #SocialSecret is a selection of the barrels that most represent our expression of the 

Monticello AVA.  The wine is aged in exclusively Virginia Oak after fermentation.  In 2012 we toned down the new 
oak to allow more expression from the vineyard.  The grapes were all cold soaked for up to 5-10 days for good color, 
tannin and flavor extraction from the skins prior to the presence of alcohol.  The fermentations were fairly quick 
and warm having their peak temperatures range anywhere from 26-29 degrees Celsius.  The total time the wine 
spent on the skins ranged from 12 days (Tannat) to up to 38 days (Merlot).  The wine’s elevage in barrel was 15 
months and was bottled unfined and unfiltered. 
 
Just a stunning wine that shows a great representation of both the low lying heat soaked areas and the rolling hills 
of the Monticello AVA as well as the long 2012 growing season.  The aromas are intense and exciting with loads of 
fruit showing raspberry, red currant, mint, rose petal and cassis.  The palate is refined and restrained but does not 
lack intensity.  Lots of fruit melded in with the firm tannin structure and bright acidity.  Fresh and intense.  Great 
wine. 

 
Thanks and Enjoy - The Tarara Team! 


