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This Month’s Club Selection
2015 LeNez Pinot Noir
This is the first of the 2015 wines that I have been
drinking regularly. The vintage reminds me of the
2006 vintage with more tannin. The tannin should
make these wines stick around a little longer than
the 2006 wines. The 2015 LeNez has a lush mouthfeel with red and black fruited aromatics. Best
2020-2026.
Bottle Price: Club $27, by case $20, Retail $30
Taproot members bottle price $25.50, case $20
2016 Lenné Chardonnay
We grafted 1200 Pinot Noir vines from the 777
clone to Chardonnay in 2014 so this wine comes
from 16 year old vines near the entrance to the
vineyard. Our goal was to make a wine that is
creamy without being over oaked. The resulting wine
has apple, pear and tropical aromas and a creamy
texture. Good now and over the next five years.
Bottle Price: Club $36, by case $32, Retail $40
Taproot members bottle price $34, case $30
2015 Lenné Karen’s Pommard Pinot Noir
Pommard was one of the first Pinot Noir clones
planted in the Willamette Valley and still a wine
maker’s favorite. The 2015 wine is redolent of
black and bing cherries with underlying dark
chocolate aromatic. While slightly tannic now,
it should evolve into a beauty. I would recommend
decanting any of the 2015’s if drinking now.
Bottle Price: Club $50.50, by case $44, Retail $55
Taproot members bottle price $46.75, case $41.25

Pinot Noir
Notes from the Back Deck
Yamhill, September 4th, 2017
Producing wine in the Northern Willamette Valley always gets
interesting at this time of year. This is a typical year in terms
of harvest and we expect to be picking by the last week of
September. This is another warm vintage with our biggest
fruit set on record.The beginning of September brought more
warm weather with temperatures pushing 100 degrees. This
is after a record setting August with respect to heat.
What does it all mean? Normally hot years bring us fruit foward
wines with higher alcohol. But warm vintages with big fruit sets
give us something entirely different; fruit forward wines that
are balanced with good acid and moderate alcohol levels. That
is exactly what we expect assuming we get the cooler days and
very cool night we typically have in September.
The big difference in 2014 was that we had an earlier bud break
and had the luxury of knowing our fruit was going to be ripe in
mid-September and likely have no threat of rain. The bigger
clusters this year remind me of 2009 and thankfully we have more
fruit than 2009. That vintage produced fruit forward wines, but
with high alcohol and lower acidity. The copius amount of fruit
this year should produce wines much closer to 2014 than 2009
but the threat is that we could get wet weather coming in before
or during harvest. In a year with bigger berries excessive wet
weather could split berries and make for a difficult vintage.
I guess we will drink another glass of Chardonnay and pray to
the weather gods. We hope you enjoy our newest wine, the 2016
Chardonnay, as much as we are, our first ever and one of the
featured wines of this shipment.

Club Member Charges

The following charges were applied to the credit card we
2015 LeNez Pinot Noir
have on file. Quarterly charges are billed at retail minus
10% and we add $12.50 for shipping. Remember that you 2016 Lenné Estate Chardonnay
2015 Karen’s Pommard Pinot
receive 10% off retail anytime you buy a bottle and 20%
when you buy a case. Taproot members receive 25% on
Less 10%
any case and 15% on any bottle excluding the club shipTotal
ment. Taproot members are those members who spend
$950 or more the previous year excluding club shipments
or are in the club for 5 continuous years. If you have any
questions or omments please contact us at: steve@lenneestate.com

$30.00
$40.00
$55.00
($12.50)
$112.50

