
 

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

 

No messing with you, spring is here!!!  We could not be happier that the weather has finally changed.  You will not be getting any more 
notification that we are closed because of horrible white stuff falling from the sky.  You will now start seeing the blossoms on the trees 
and that makes for some of the most impressive photo ops at Tarara.  There is just something magical about driving in each day that the 
Bradford Pears are flowering along the drive.  Most importantly it is time to get social again, come hang out and enjoy some wine. 
 
This quarter like all of them is a lot of fun and full of goodies.  It was a year ago now that we had many of you out here to taste some 
young wines and work on the blends with us.  Well, without further ado, here are the first of them in the Bin 12 and 13 (one crafted each 
of the two weekends).  It is pretty crazy how similar the favorite blends were two with only 10% of the wine being different.  Great 
tasters must think alike.  With those two great wine we also bring to you the new and always loved Long Bomb Edition Seven 2013, and 
the bright Nevaeh White 2012 to join the Bin 12 in the Winemakers Select pack.  The reds only Bin 12 and 13 are joined by again the fan 
favorite Long Bomb.  For you white wine only fans the pack is all about bright fresh fun for the start of Spring with the 2013  Charval, 
2012 Chardonnay and 2012 #Social Secret White.  Lastly for those of you that love Jordan’s expressions of terroir in the Single Vineyard 
club you have the highly sought after Tranquility with the 2012 vintage.   
 
All this wine and great weather has us ready for an awesome season here at Tarara.  Next we will be writing you with one of these 
packs will be during the concert series.  Can you believe it?!?!? 
 
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 - Every year Jordan says that our Chardonnay is the best yet.  The funny thing is we don’t think he is 
lying.  It is the variety that he, Tim and Kevin probably have the most fun with.  It is a variety that they all enjoy 
drinking and have a fondness for more than most.  That said, due to that passion they are always trying to refine this wine 
further.  In 2012 not only did they have another year experience playing with it, but they were given a year that was great 
for crafting a Chardonnay to their liking.  The cool long year allowed for fabulous ripeness but maintaining freshness that 
accentuates the fine minerality of some of our blocks and sites.  This is an old world Chardonnay lover’s wine for sure. 

 
This year they took a bit more of a Burgundian approach to their winemaking than new world style.  It has used less new 
oak (25%), went through malo-lactic fermentation and was allowed to sit on its gross lees with barrel stirring every other 
week. 
 
This is the most complex and traditional Chardonnay we have crafted.  It has great acidity and is not just a fruit bomb.  
The wine has some fabulous pear and apple fruit but also some toasty notes, minerality and graham cracker-like character.  
Simply put, this wine is both fun and intriguing.  With its bright acidity, it maintains creaminess as well as showing its 
classic Chardonnay profile.   
 

3) #SocialSecret White 2012 – Keeping with the theme of one of our fan favorites, #SocialSecret Red, this is the first white 
blend to showcase the terroir of the vineyards we are partnered with in the Monticello AVA.  This was a really fun wine 
to make given that we still have relatively limited knowledge of the Rkatsiteli grape.  This in our opinion may have 
worked to our advantage.  We were told it was quite neutral so we just decided to play with it.  The portion that is in this 
we decided to treat like our traditional Chardonnays and let time show us what the grape had to say.  It was anything but 
neutral and made a great compliment to the very mineral driven Chardonnay off Carter Mountain that it is blended with 
here. 

 



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! 


