
 

 
Thank you and please enjoy these wines from your 2015 Quarter One Vine Club pack!!!  

 

It is time for the winter blues to go away.  We have one way that we can help you with that and it is obviously with great wine.  That is 
what this pack is all about.  Whether it be one of our Single Vineyard selections like #SocialSecret Red 2012, Nevaeh Red 2012, Nevaeh 
White 2013, or the fan and critic favorite Cabernet Franc, the super interesting Club only wine Winemakers Select Bin 7 White or the 
last few bottles of Almost Unoaked Chardonnay this pack will not disappoint.  It is yet another grouping of wines that we are super 
excited about and proud of with the majority coming from the classic 2012 vintage and a couple from the radically limited and ripe 2013 
vintage. 
 
At the winery the boys are really jamming down in the cave.  Harvest is done but that does not mean the fun is.  Right now they are 
pounding away to get ready for the first bottling of the year in the middle of February.  When they are tired of racking, blending and 
filtering they are also using this time as a great opportunity to get tasting the now post-Malo reds from the 2014 vintage as they think of 
blending ideas from yet another great vintage.  We are also out in the vineyard pruning which is the first step in making decisions 
toward the next vintage so 2015 has officially started for us here at Tarara.  While pruning we will select the canes and buds for each of 
the vines in the vineyard.  You only get one shot at this so it is one of the more important steps to another great year. 
 
Without further ado here are the wines to keep you warm in these winter months (or sane while staying home with your kids all day 
since they probably have a snow day )   
 
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 was 16 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) Cabernet Franc 2013 – Well the obsession with our Cabernet Franc seems like it may have gotten out of hand.  It is 
somewhat understandable why given our local track record we guess however.  Over the past few years we have 
established ourselves as the leader in Virginia for Cabernet Franc with garnering two of the top three scores ever for 
Virginia Cabernet Franc just since 2010 (one of those being the top score ever) in Wine Enthusiast.  While this wine is yet 
to be rated (and we certainly plan on that happening) we feel that this is right on par with our past Cabernet Francs.  It 
still comes from our oldest Cabernet Franc vines on our Hill block and in 2013 we think it has the fruit of 2010 with the 
structure of 2012.  Really excited.  Oh yeah, unfortunately it is already sold out but we made sure to keep some for this 
package.    

 
This medium ruby colored Cabernet Franc is classic for the variety and site.  It is an aromatically intense wine with rose 
petal, cranberry, underlying minerality and cedar.  The palate is striking for its balance with its tannins and acidity 
showing great fruit and almost salinity coming from the limestone deposits through our hill block.  From start to finish 
the wine is generous and forward.  While great young it will also do well for another 4-6 years. 
 

3) #SocialSecret Red 2012 – The anticipated follow up to the very noteworthy 2010 vintage, the 2012 #Social Secret does not 
disappoint.  That said it is a very different wine that the 2010 was.  While the 2010 was all about aggression and tension 
with richness and wild tannins and acidity, this vintage is about elegance, finesse and complexity.  We loved the 2010 but 
it was driven by the vintage and varieties being Tannat, Petit Verdot and Pinotage, but this vintage speaks of place in our 
opinion.  The elegant Merlot and Cabernet only slightly lifted with small amounts of Tannat screams to us the Monticello 
AVA from that is in here.  
 



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! 


