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This Month’s Club Selection
2013 LeNez Pinot Noir
I have told many of you that the 2013 vintage parallels
the 2007 vintage. I just had the 2007 LeNez and it had
turned into a $60 bottle and this will to. If you have the
patience I would suggest stocking up. Receiving 90pts
in three different publications, this is a great wine for
the cellar and a bargain. We have a special case price
through October or while it lasts of $20 a bottle by the
case. Drink now or hold for 4 to 6 years.
Bottle Price: Club $27, by case $20, Retail $30
Taproot members bottle price $25.50, case $20
2014 Lenné Estate Pinot Noir
This wine generally ends up being my favorite after
several years in the bottle. It is primarily a blend of
115 and Pommard each year. It has very dark, black
and bing cherry fruit and should age into a beauty. This
is different than the 2014 Lenné Pinot Noir and
starting in 2015 will be called South Slope Select.
Bottle Price: Club $40.50, by case $36, Retail $45
Taproot members bottle price $37.50, case $33.75
2014 Lenné cinq élus Pinot Noir
Following in the footsteps of the 2012 initial release,
this wine has the same mixed berry aromatics and
layers of flavor that will reveal themselves with time.
I could drink this wine now and enjoy it but my experience with the 2012 cinq élus tells me that when you
blend this kind of density together it takes time to
mesh. But ultimately this will become the greatest
expression of our 21 acre site.
Bottle Price: Club $64.80, by case $57.60, Retail $72
Taproot members bottle price $61.20, case $54

Pinot Noir
Notes from the Back Deck
Yamhill, September 14th, 2016
This is what I wrote in the last newsletter,
“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.”
Now I can be more definitive about the vintage. This vintage
is somewhat similar to 2009 where we had big, thin skinned
berries and a ton of heat, especially at the end of the vintage.
While the big berries reminded me of 2009, the weather was
nothing like it. After a very early start my fear was that we would
be picking before labor day, unheard of here in The Northern
Willamette Valley. I was also worried that the early start would
mean heat at the end of vintage which meant the end of August
instead of the end of September as is typical.
But we are riding a lucky streak. The end of August was more
like the end of September with very cool days and even cooler
nights. The cool weather delayed harvest and then some mild,
sunny weather came just at the right time to give a needed bump
in sugar levels and the overall wine chemistry was ideal.

The result is that we should make delicious, well balanced wines
this year and I couldn’t be happier. We took the last of the fruit
off under beautiful, clear blue skies on September 13th.
Club Member Charges

The following charges were applied to the credit card we
2013 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 Estate Pinot Noir $45.00
2014 Lenné cinq élus Pinot Noir $72.00
receive 10% off retail anytime you buy a bottle and 20%
when you buy a case. Taproot members receive 25% on
Less 10%
($14.70)
any case and 15% on any bottle excluding the club shipTotal
$132.30
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

