
 

         
 

 

Tranquility Red 2009 
(Cabernet Sauvignon 80%, Tannat 20%) 

 

Date Harvested:  Oct 8 – Oct 20  Brix at Harvest:  Average 22.8       

Alcohol:  14%     T.A.:  6.02 g/l – 0.602% 

pH:  3.62      V.A.:  0.81 g/l  - 0.081%                  

Residual Sugar:  <2g/l  - <0.2%  Free SO2:  31ppm 

Total SO2:  123 ppm       

Fermentation:   

 Stainless (100%) – temp 91.0 F max. 

 Indigenous Yeast  

Cooperage: 

 New Virginia Oak – 100% 

 18 months 

Malo-Lactic Fermentation:  100% 

 
 

Vineyard Information: 

 

Tranquility Vineyard is a seven acre vineyard planted in 1999 by its owners: Al and Mary 

Taylor.  Set in the rolling hills of the Virginia Piedmont, the vineyard sits at about 510 

feet above sea level.  The original planting included 4 acres of Cabernet Sauvignon, 

followed by one acre of Tannat in 2005.  The final planting was about 1 3/4 acres of 

Pinot Gris in 2007.  The soils are primarily comprised of "Pennsylvania Silt Loam", are 

very nutritionally rich and very rocky as well.  The majority of the rows run in a 

North/South direction, with just one acre that runs East/West.  Tannat, Pinot Gris and half 

of the Cabernet Sauvignon use a Vertical Shoot Trellis system, while the other half of the 

Cabernet Sauvignon is on a modified "Smart Dyson" system.  The fall of the land is 

outstanding for both air and water drainage, making it a great location for a vineyard.  

The grapes have never been irrigated and thus have very deep roots, making them more 

drought resistant. 

  

The Cabernet and Tannat have gained the most attention in the last 5 years, being sold to 

wineries that have produced award winning wines from them, thus putting them in high 

demand.  In 2005 Ben Renshaw took over the management of the vineyard and has 

maintained it ever since.  Now Tranquility Vineyard is being leased entirely by Tarara 

Winery with Ben still managing.    



 

 

 

Harvest Conditions:   

 

The 2009 Vintage was full of challenges that left us with concern for many varieties.  We 

were tested on our patience, faith in mother nature and our quest for quality.  Most of the 

summer was cool and wet with the exception of August.  There was a moist spring, 

drying up just in time for bloom to assure a healthy size crop.  We were forced to 

strongly thin the crop to maximize ripeness later in the year by over 50% in several cases.   

 

Mid July gave us a nasty storm that dropped nickel size hail on our vineyard for 4-5 

minutes and winds that severely damaged many shoots.  The lowering in the crop was not 

all bad and the dry two weeks post storm allowed for the fruit to dry up and not be 

plagued by rot.   

 

August was hot and dry allowing the fruit to enter the harvest period ripening at a better 

rate.  Through September and October it was all about waiting for the best physiological 

ripeness of the grapes.  At times deer and potential weather tempted us to harvest early, 

but we stayed on course and allowed the flavors to ripen beautifully. 

 

Overall the 2009 vintage gave us a really neat crop,me coming from Canada.  It gave us 

fruit characteristic to what I was used to with ripe flavors at higher acidity and lower 

alcohols.  The wines of 2009 will be marked by their elegance more so then their power.  

 

Winemaking: 

 

The Tranquility Red is a selection of the barrels that most represent this great site.  The 

wine is aged in exclusively New Virginia Oak after fermentation on indigenous yeast.  

The grapes were all cold soaked for up to 8 days for good color, tannin and flavor 

extraction from the skins prior to the presence of alcohol.  We bled off (saignee) 15% of 

the juice from each of the fermentations to create a better skin to juice ratio increasing 

extraction and therefore structure.  The fermentations were fairly quick and warm having 

their peak temperatures range anywhere from 82-92 degrees Fahrenheit.  The total time 

the wine spent on the skins ranged from about 27 days to 29 days.  The wines elevage in 

barrel was 18 months and was bottled unfined and unfiltered. 

 

Tasting Note: 

 

At 80% Cabernet Sauvignon and 20% Tannat the 2009 Tranquility is no wimpy wine.  It 

is built on a medium body palate but the tannins and acidity have the old world style 

richness to them that makes this wine a great food wine young or a wine to lie down for 

5-8 years.  The nose offers great red and blackberry fruit as well as some great spicy 

notes from the 100% New Virginia Oak.  The palate is all about structure and fresh fruit 

leading to a long smoky finish.     

 

      

Food Pairing: 

 

A great wine to sip while you enjoy you Millcreek Farm Rib Eye over Stilton mashed 

potatoes and creamed spinach. 



 

 

 

   


