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Single Site

This Month’s Club Selection
2014 LeNez Pinot Noir
The 2014 LeNez is drinking beautifully now and will
continue to drink well for the next 6 to 8 years. It has
great mixed berry fruit, soft mouthfeel and a long,
rich finish. The real bargain of all our wines at the
moment.
Bottle Price: Club $31.50 by case $28, Retail $35
Taproot bottle price $29.75, by case $26.25
Deeproot bottle price $26.25, by case $24.50
2017 Lenné Chardonnay
This is our second Chardonnay which comes from
plants that were grafted from Pinot to Chardonnay in
2014. We fermented the wine in Frech Oak Puncheons,
one new and one a year old and three neutral barrels.
The resulting wine has apple and pear aromas, a
creamy texture and a great finish. Delicious now and
over the next five years.
Bottle Price: Club $40.50 by case $36, Retail $45
Taproot bottle price $38.25, by case $
Deeproot bottle price $33.75, by case $31.50
2016 Lenné South Slope Pinot Noir
The 2016 South Slope is comprised of Pommard(62%)
115(13%) and 114(25%). The wine has black fruit,
mocha and parma violet aromatics. Destined to
rank up there with our best vintages.
Bottle Price: Club $49.50, by case $44, Retail $55
Taproot members bottle price $46.75, by case $41.25
Deeproot bottle price $41.25, by case $38.50

Pinot Noir
Notes from the Back Deck
Yamhill, September 4th, 2018
It always gets interesting close to harvest and looking back
at my notes from 2017 it is remarkable how similar this vintage
is to a year ago. This is another warm vintage and we broke
the number of 90 plus degree days this year hitting 30. The last
record was set back in 2015. We also have a fruit set that is
similar to what we saw in 2015.
Normally hot years bring us fruit forward wines with higher
alcohol. Warm vintages with big fruit sets give us something
entirely different; fruit forward wines that are balanced with
good acid and moderate alcohol levels. This vintage is ahead of
normal by a week to 10 days but behind the 2015 vintage. We
suspect we will be picking fruit by the third week in September.
We have really enjoyed the earlier harvests because we have
a bigger window to bring the fruit in under dry conditions but
we always prefer cool weather the last few weeks before harvest.
The more temperate weather slows down ripening and helps
flavor develop and with a little luck we will see a vintage
somewhere between the 2015 and 2016 vintages which everyone will love.

We are on a string of good vintages and are happy to release the
first wine from the 2017 vintage; the 2017 Lenné Chardonnay.
We enlisted the help of a consulting winemaker for this new
Chardonnay and I don’t think we could have done any better
as the wine is delicious. It has beautiful aromatics and one of
the best finishes I have tasted in an Oregon Chardonnay in
quite a while. I hope you enjoy it as much as we are even at
this young age.
Club Member Charges

The following charges were applied to the credit card we
have on file. Quarterly charges are billed at retail minus
10% and we add $12.50 for shipping. Remember that you
receive 10% off retail anytime you buy a bottle and 20%
when you buy a case. Taproot5 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 25% off their shipments
and 30% off any other purchases.
If you have any questions please contact steve@lenneestate.com.

2014 LeNez Pinot Noir
$35.00
2017 Lenné Estate Chardonnay $45.00
2016 South Slope Pinot Noir
$55.00
Less 10%
Total

($13.50)
$121.50

