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Handcrafted    Single Site         Pinot Noir
December 2018 Club Selection

Club Member Charges

2017 LeNez Pinot Noir  $35.00
2017 Lenné Estate Pinot Noir $40.00
2015 Lenné South Slope  $55.00
         Subtotal    $130.00

                     Less 10%   ($13.00)
                                
                                 Total           $117.00

LennÈ
Oregon Pinot Noir

2017 LeNez Pinot Noir
This wine is a tremendous value for the quality in
the bottle. Bright bing and black cherry
fruit with mocha aromatics and perfect balance even
at this young age. This will improve with up to 8 
years of bottle age if you can resist it now. 
Bottle Price: Club $31.50, by case $28, Retail $35
Taproot members bottle price $29.75, case $26.75

2017 Lenné Estate 
This 2017 Lenné Estate has slightly more depth
than the LeNez bottling. Composed of nearly half 
the Pommard clone, the wine has the structure to age
but is drinkable now. Similar to LeNez, the fruit is 
black toned, black raspberry and bing cherry and the
same mocha aromatics, but not quite as soft. Again,
drinkable now but will improve over the next decade. 
Bottle Price: Club $36, by case $32, Retail $40
Taproot members bottle price $34, case $30

2015 Lenné South Slope Pinot Noir
Composed of nearly 50% Pommard clone and 30% 
of the 115 clone, this will be the longest lived wine
from the vintage and rivals our cinq élus for best
wine of the vintage. This wine was in plenty of new
oak and it still has some tannins to shed so we suggest
decanting if you are drinking within the next couple
of years. 
Bottle Price: Club $49.50, by case $44, Retail $55
Taproot members bottle price $46.75 case $41.25

Oregon Pinot Noir
LennÈ

Yamhill, December 4th, 2018

In this shipment you will be the first to try our wines from the 
2017 vintage, another warm vintage in a trend of warm vintages:
2012,2014,2015, 2017 and 2018. 

We had plenty of 90+ degree days in 2017 with some early heat 
going past 100 degrees in June. There is no doubt that Oregon
summers are warmer than they were twenty years ago. What is 
remarkable is the warmer summers are creating larger fruit sets 
which have offset the warm conditions. Normally the vine flowers
in June and you have heard the term “June gloom” with respect
to a typical Oregon June where we often have showers and overcast
conditions during bloom. This leads to a condition we call “shatter”
meaning that the flowers are not pollinated and we get a reduced
fruit set. 

Fruit set is influenced by heat and light two things we have had 
plenty of the past couple of years. In 2017 we had our largest fruit
set ever, just in time for a very hot vintage. The large fruit set slows
ripening so if we have a hot year we love having a lot of fruit. In
most years it is a knee jerk reaction for us to go through and drop
a fair amount of fruit to ensure that what is left will get ripe. In the 
last few years we have changed our farming practices dropping
less fruit and doing so later depending on the weather.

Half way through the 2017 vintage I was afraind we would end up
with overripe wines not the type of wines we produced: moderate
alcohol, bright fruited wines with good acidity. The wines remind me
a bit of the 2016 wines and yet the vintages couldn’t have been more
different with respect to the weather. I hope you enjoy the first taste
of the vintage with the two wines in this club release. 

The following charges were applied to the credit card we 
have on file. Quarterly charges are billed at retail minus
10% Rootstock and Taproot Legacy members. Members 
receive 10% off retail anytime you buy a bottle and 20%
when you buy a case. Taproot Legacy members receive 25% on 
any case and 15% on any bottle excluding the club
shipments which are billed at 10%. Taproot Silver members
receive 15% off any bottle including the club shipment and 25%
off any case. Deeproot members receive 30% off their shipments
and 30% off any other purchases.
If you have any questions please contact steve@lenneestate.com.


