
 

 
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) Charval 2013 – This is the Charval Jordan has been trying to make since the day he got here in 2007.  It is 
unfortunate that the 2013 vintage gave us so little fruit because if we could have more of this we would certainly be 
thrilled.  This is definitely the driest and most austere version of this wine yet.  It is youthful and elegant while still 
showing abundant aromatics.  It is also an exciting blend using Rkatsiteli for the second year as the winemaking 
team starts to make sense of this incredibly cool variety.  That blended with the great touch on Chardonnay, 
Sauvignon Blanc and Petit Manseng and we have a stunner. 

 
This wine shows 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 it balanced with the intense fruit on the lean frame.  A wine 
of true elegance.  This wine will be best in its youth. 
 

 
2) Chardonnay 2012 – The Chardonnay was fermented on indigenous yeast in barrel with a max temperature around 72 

degrees F.  The wine completed Malo Lactic Fermentation in barrel and had the lees stirred bi-weekly for 6 months.   
The wine spent 10 months in barrel before being blended, filtered and bottled. 

 
The 2012 Chardonnay is definitely showing our efforts to get our Chardonnays more refined and complex instead of 
straight power.  The aromas are pretty and inviting with baked apple, mandarin, crème fraiche, and a slight 
smokiness.  The palate while still holding a round mouth feel is one of the freshest of our Chardonnay’s to date with 
bright acidity making it both food friendly and ageable.  We look at this Chardonnay to probably hit its prime 
around 2018 and gold a few more years.  
 

3) Nevaeh White 2012 – 62% Chardonnay, 38% Viognier - 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.   

 
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.  Intense aromatics or 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. 

 
Thanks and Enjoy - The Tarara Team! 


