
 

        

 
Tranquility Red – 2014 

(73% Cabernet Sauvignon / 27% Merlot) 

(100% Tranquility Vineyard) 
 

Date Harvested:  Sep 24- Oct 28, 2014         Brix at Harvest:  Avg 24.4                            

Alcohol:  13.7%     T.A.:  6.00 g/l – 0.600%  

pH:  3.96     V.A.:  0.61 g/l  - 0.061%  

Residual Sugar:  0     

Fermentation:  

 Stainless (100%)  

Cooperage: 

 50% New Jupilles Forest French Oak 

 20% Second use Jupilles Forest French Oak 

 20% Second use Virginia Oak 

 10% Third use Virginia Oak 

 15 months 

Malo-Lactic Fermentation:  100% 

 

 

Production:  202 Cases of 12 bottles 
 

Price:  $45.00 / btl  - $540.00 / cs 
 

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 and 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. 

 

 

Harvest Conditions:   

 

The 2014 vintage will always be remembered at Tarara as a year where you hurry up and wait and then run 

like crazy and repeat.  The growing season was rather uneventful which was largely due to greater efforts 

than ever before in our vineyard.  While some vineyards in the area found the season a bit too wet and 



struggles with downy mildew our vineyard was the cleanest it has ever been.  That was incredibly 

important going into this hit and miss harvest season. 

 

It was an extremely late start to the growing season and generally slow all year long so we felt ripening was 

going to be a challenge on many varieties (especially the later Cabernets).  We did not have most of the 

vineyard through bud break until May even this year.  That combined with the chilly summer was what 

pushed that thought.   

 

The harvest time of September worked out well for us.  We have a couple of well-timed rains that 

essentially prolonged the growing season to allow the fruit longer on the vines.  It was not enough to create 

a real damage or dilution, just slow the process.  We would be picking several blocks right before each rain 

only to allow the rest to hang at least 7-10 days after any rain to recover and gain ripe flavors.  In the end it 

was picking in spirts and well worth it.  The wines have better concentration than we imagined and some of 

the riper flavors we have seen while maintaining an enjoyable balance with their structures.   

 

Winemaking: 

 

The Tranquility as usual really makes itself in the vineyard.  All we want to do is guide it along to 

showcase the lovely terroir.  The Tannat was simply brought in and fermented whole berry with no cold 

soak and was only on the skins for about 8 days to maximize fruit and minimize tannin extraction.  The 

Cabernet we wanted to extract all we could get with an 11 day cold soak and total of 32 days on the skins, 

though the fermentation was cooler than past vintages to preserve aromatics.  Both were pressed to 1.2 

bars, but only a portion of the Cabernet Sauvignon press fraction made to the final blend and only the 

Tannat free run was put into the final blend.  The wine was racked once during elevage and spent a total of 

15 months in barrel.  Bottled unfined and unfiltered. 

 

Tasting Note: 

 

Classic Tranquility wet leaf and floral notes shoot from the glass but this vintage also shows more purity of 

fruit that any past vintages.  Gobs of raspberry and cassis come from this wine adding a freshness and 

approachable nature missing from some past vintages.  The palate still has that telltale brilliant acidity and 

crunchy tannins holding all the fruit together and giving the wine great ageability.  Beautiful and primary 

today but the best this wine has to offer will be in 8-12 years. 

      

Food Pairing: 

 

If drinking now, decanting for at least an hour is recommended to let the fruit express itself.  Then it will be 

delicious with some rich red meats loaded with flavor like roast Goat chops or Ossobucco or long braised 

short ribs. 

 


