
2019 Tannat

At the foot of Virginia’s Blue Ridge Mountains, nature is at once graceful and fierce. Early Mountain wines
are made here through a combination of ingenuity and true grit. We gently tend to every vine so the wine

that emerges from the cellar is a clear descendant of the fruit at harvest — a unique wine that respects its
heritage while embracing evolution and adventure. Virginian through and through.

Blend: 92% Tannat, 6% Cabernet Franc, 2% Merlot SRP: $45

Winemaker Note: This is our second Quaker Run Tannat bottling.  While we use most of the Quaker
Run Tannat for blending purposes, we continue to bottle a small amount to show what this singular
grape variety can do at Quaker Run.  Much like the 2017 vintage (and the inaugural bottling of Quaker
Run Tannat), 2019 was hot and dry resulting in high ripening and intense fruit concentration.

We consider our approach to Tannat in the cellar as ever evolving.  It is a variety that produces wines
with high alcohol, richness and aromatic intensity, and can certainly stand up to large amounts of oak.
However, with such a “beast” of a wine, often comes the inclination to lean into the extremes.  With the
Quaker Run Tannat, we have always looked to embrace some of the often-overlooked varietal
nuances and lead with dynamic aromas, which are highlighted by the inherent power of the grape.

With this bottling, we have begun relying less on new wood barrels, but rather utilizing larger and
older oak barrels, tempering the wine’s oak extraction.  With this aging, we have found the wine prefers
additional time in barrel, developing broader secondary and tertiary attributes.

Description: The aromas are broad and generous, full of ripe, dark fruit, and savoury herbs and
spices. On the nose the aromas lead with blackberry, plum, oregano and sage, with a distinctive note
of strawberry shortbread and cranberry.  The palate is broad and powerful, with notable density and
strong but supple tannins.  Aromas develop with the wine on the palate to include tar, orange peel and
pink peppercorn. The palate length is highlighted by the wine’s strong mid-palate and elongated finish.

Aging / Cellaring:

Aeration recommended.   Should develop and drink well from 2022-2035 if properly cellared.

In the Vineyard:

2019 was an excellent vintage with reds with ripe intensity and richness.  The season began early, with
picking for sparkling at the very beginning of August, resulting from a moderately early budbreak.  While
this notably early start to the vintage was psychologically challenging, the fruit was well-balanced and
we’re excited to see how it develops in the cellar.



It is understandable to compare 2019 to 2017, however yields were more typical and balanced in 2019,
compared to high yielding 2017.  We were able to apply the learnings from the very ripe 2017 vintage to
our farming and picking decisions in 2019, which often led us to pick blocks earlier; and rather than simply
pursuing sugar ripeness, we have been able to farm and pick based on phenological ripeness and
aromatic complexity.

Vineyard Blocks: Quaker Run Vineyard

Technical: Cases produced:   55 Bottled: May 16th, 2021

Yeast: Ambient Alcohol: 14.4% pH: 3.89

TA: 5.4 g/L RS: 0.38 g/L (dry)


