
 

 
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 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. 
 

2) Winemakers Select Bin 7 White – This is easily one of the most interesting wines we have ever made.  We don’t always 
make Rkatsiteli…But when we do we like to experiment and make an Orange wine.  An Orange wine is simply just a 
white wine fermented on its skins just like a red.  The result is this wild mouthfeel that has silky textures and a richness 
that you may not otherwise have.  It is not like most Orange wines however in that instead of a very oxidative style that 
they normally are we kept this quite anaerobic to promote those fabulous aromatics at the same time.  When tasting this 
think about those exotic meat dishes you don’t know how to tackle like a Pork loin with a mango relish.  It has the 
structure to stand up and the aromatics to match. 

 
This golden yellow wine is expressive right from that get go but with a little aeration you will find intense aromatics of 
guava, pine, meyer lemon and hazelnut.  It is really exotic and complex.  The palate is about richness and mouthfeel but 
there is also some great fruit and acidity in there as well.  To really enjoy this at its absolute best treat it like a youthful 
Pinot with decanting and closer to room temperature.  Truly a wine geeks wine. 
 

3) 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 time.  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.   
 

Thanks and Enjoy - The Tarara Team! 


