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This Month’s Club Selection
2013 Coq D’ Or Pinot Noir
Some years the vintage lacks concentration and I
end up making a wine that is affordable on a Tuesday
evening. The 2013 Coq D’ Or offers the same
beautiful texture of all the 2013 wines in a less concentrated style. Easy to drink now but will benefit
with 4-6 years of bottle aging.
Bottle Price: Club $18, by case $16, Retail $20
Taproot members bottle price $17, by case $15
Special...through March $14 when you by a full case
2014 Lenné Karen’s Pommard Pinot Noir
Pommard was one of the first clones planted in the
Willamette Valley and was brought to Oregon in
the 1960’s by Dick Erath and Charles Coury. While
one of the firt clones planted in Oregon, it still
remainsthe most complex. This 2014 wine is full of
mocha and dark bing cherry. Best 4-8 years from now.
Bottle Price: Club $49.50, by case $44, Retail $55
Taproot members bottle price $46.75, by case $41.25
2014 Lenné Estate Jill’s 115 Pinot Noir
Each vintage the single clones have flavors that
are unique to them. While the Pommard is big with
chocolate aromas, the 115 is a more red fruited wine,
with mocha and cola and a silky texture on the palate.
This year is no different and I bet this will be a hit with
many of you this year. Best in 4-8 years from now.
Bottle Price: Club $49.50, by case $44, Retail $55
Taproot members bottle price $46.75, by case $41.25

Yamhill, March 7th, 2016
The 2014 vintage started early with a moderately warm
summer and warm fall. The vintage also gave us an
abundance of fruit with our largest crop ever at Lenné and
most other vineyards in the Northern Willamette Valley.
Because of the early season and warm weather we didn’t
see any reason drop much fruit. In warm years dropping
fruit can work against you by ripening the fruit too early.
The 2014 vintage also turned out to be our earliest harvest
ever and by the 20th of September we were fully picked.
What is suprising about the wines from the 2014 vintage
is they still have good structure, meaning tannin and acidity.
Those are the two building blocks for making wines age.
The tannin is a result of the small, thick skinned berries and
the acidity is a result of hanging more fruit than usual.
I think you will love the resulting wines. They are full of
fruit and have a juicy, mouthwatering quality as well. I
suspect the wines will age beautifully over the next ten
years with the sweet spot being in the 6 to 8 year range. I
might decant the 2014 wines if you drink them immediately.
I predict this vintage is going to get a lot of hype in the
national press.
Finally, I have included the 2013 Coq D’ Or in this shipment
to hold the cost down and give you a great price break on
whole cases. Through March you can get this wine at $14
a bottle by the case. This is turning into a delicious wine
which will be even better with four to six years of bottle age.

Club Member Charges

The following charges were applied to the credit card we
2013 Coq D Or Pinot Noir
have on file. Quarterly charges are billed at retail minus
10% and we add $12.50 for shipping. Remember that you 2014 Karen’s Pommard Pinot Noir
2014 Jill’s 115 Pinot Noir
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 comments please contact us at: steve@lenneestate.com

$20.00
$55.00
$55.00
($13.00)
$117.00

