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This Month’s Club Selection
2011 LeNez Pinot Noir

Yamhill, June 6th, 2016

I continue to be impressed by how the 2011 wines
evolve. They are just starting to turn the corner and
may be one of Oregons longest lived vintages. Our
2011 LeNez Pinot is starting to get new aromas from
bottle aging including a hint of sandelwood and
truffle. On the palate the wine is finally rounding
out but has years to go. More like Burgundy than any
wine we have mad Drink now or hold for 4 to 6 years.
Bottle Price: Club $27, by case $24, Retail $30
Taproot members bottle price $25.50, case $22.50
2014 Lenné Estate Kill Hill Pinot Noir
Kill Hill from the 667 and 114 clones always shows
the most chocolate aromatic along with Karen’s
Pommard. The fruit is black cherry and black
raspberry and the 2014 and fruit forward. It has very
dark, black cherry fruit and should age into a beauty.
Bottle Price: Club $49.50, by case $44, Retail $55
Taproot members bottle price $46.75, case $41.25
2014 Lenné Estate Eleanor’s 114 Pinot Noir
Our most red fruited wine and 2014 is no exception.
The 114 clone always has reminds me of fresh
raspberries. I love the juicy quality of this wine and
the vintage as a whole reminds me of 2012 but with
more mouthwatering acidity which should help them
age.
Bottle Price: Club $49.50, by case $44, Retail $55
Taproot members bottle price $46.75, case $41.25

Here we go again! At the beginning of June we are nearly
done with bloom. Bloom is when the flowers come out on the
vine and pollinate(grape vines are self pollinating) and become
grapes. Normally bloom starts in the last week of June. But is
there any normal in Oregon? Harvest typically starts one
hundred days after bloom.
What it means is that we will have a very early harvest, similar
to last year. I can’t tell you exactly what the vintage will bring
but it is likely that we will have ripe, fruit forward wines like
the 2012, 2014 and 2015 vintages. I won’t complain because
those vintages are easier for people to understand young.
The higher alcohol makes them feel better on the palate. They
are tasty young and become delicious with short term bottle age.
The key is not letting them age too long....maybe four to six
years to be safe.
The more I do this the more I like vintages that aren’t safe.
Those are vintages like 2013, 2010, 2007 and 11. Those were
difficult vintages to be sure but also capable of producing
beautifully nuanced wines given time in the cellar. Many of
you have heard me wax and wane about the advantages of
putting 2013 wines in your cellar and I think you will start to
see how wines transform with the 2011 LeNez. From Oregon’s
coolest vintage ever, the 2011 LeNez is still a delicate wine but
gaining complexity and reminds me of French Burgundy. It’s
delicate framework and low alcohol should work great with
summer dishes like salmon.

The 2014’s are fruit forward and delicious, but the 2011 makes
me interested. I hope it makes you interested as well.
Club Member Charges

The following charges were applied to the credit card we
2011 LeNez Pinot Noir
$30.00
have on file. Quarterly charges are billed at retail minus
10% and we add $12.50 for shipping. Remember that you 2014 Lenné Kill Hill Pinot Noir $55.00
2014 Lenné Eleanor’s 114 Pinot $55.00
receive 10% off retail anytime you buy a bottle and 20%
when you buy a case. Taproot members receive 25% on
Less 10%
($14.00)
any case and 15% on any bottle excluding the club shipTotal
$126.00
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

