
Tranquila represents more than meets the eye in this decadent chocolate 
vanilla mead. Superstition owner, Jeff Herbert, was introduced to 
homebrewing many years ago from a friend who happens to be a 
biologist and documentary filmmaker working with the Itapoa Project 
in Colombia. The Itapoa Project is growing cacao trees in jungle shade 
replacing coca production and fostering forest conservation while 
creating a fairtrade product for a small village. The nibs in this beverage 
are special to us, and happen to be very delicious.

 
TRANQUILA 
12.5%  |   375 ML.

APPEARANCE 
Plumer ia

NOSE 
Hot chocolate, loam, rum 
cake, cordial  cherr ies, 
marshmal low, hemp

TASTE 
Rich dark chocolate, 
espresso, cocktai l  bi t ters, 
plani fol ia vani l la,  sul tana 
rais ins

SOUL 
Intrepid Repose

PAIRING 
Chicken mole tacos, 
chicken t ikka masala, 
Santa Mar ia tr i - t ip,  s low 
cooked honey chipot le 
r ibs,  bourbon pecan pie 
wi th vani l la a la mode.

S U P E R S T I T I O N M E A D E R Y . C O M W E  B E L I E V E  I N  S U P E R S T I T I O NW E  B E L I E V E  I N  S U P E R S T I T I O N

CONSERVATION
COLLABORATION


