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This is, literally, the moment we’ve been waiting for since we
impulsively bought 10.5 acres of sagebrush on Red Mountain in 1997.
Bel Canto and Camerata are 100 percent Cara Mia fruit.
There is no greater satisfaction for winemakers than to make wine
of his and her own land; to plan and plot and sweat and rejoice in the
first harvest, bottling, and release. Our past two fall newsletters have
detailed the story of planting Cara Mia Vineyard and a year in the life
of a vine. Now you can finally taste the results of our vision. These
wines are truly ours, and we are proud to share them with you.
To commemorate this first bottling, all Bel Canto and Camerata
magnums have ‘Cara Mia Vineyard’ etched around the bottom.
In addition, we commissioned a limited number of magnums with
engraved and hand painted labels. See the order form for details.

The culmination of our dream would not be complete without
acknowledging people who played such a large role in making
it possible: Larry Pearson, owner of Tapteil Vineyard, for the
rarest commodity on Red Mountain, water for our land; Jim
Holmes of Ciel du Cheval for his deep viticultural knowledge
and crew, and especially Ryan Johnson for managing Cara Mia
Vineyard to utter perfection. Ryan treats our vineyard as his
own, and that degree of personal commitment is rare indeed.
We are proud to continue our work with Larry and Jim. The
fabulous Red Mountain vintage 2006 applies equally to our
Tapteil and Ciel du Cheval vineyard wines.

The Past Decade – Cadence Celebrates 10th Anniversary Harvest
The last decade has been exceptionally good to us, a point made
emphatically by Wine & Spirits Magazine naming us as of the Top
20 Wineries of the Decade in their Fall 2008 issue. Considering
there have been more than 2000 new wineries in the United States
alone in the past ten years, this is an achievement of which we are

Vintage 2006 Tasting Notes

extremely proud. Our wine has been lauded by every major US wine
publication, and most importantly, discerning lovers of fine wine everywhere. Here is a look back on some of the awards we’ve received
over the past decade:

2006 was a slightly warmer vintage than 2005. 2006 is classic
Washington; great fruit, sound acidity, and a balance unlike
anywhere else on earth.

A Note on Tasting Notes:
In my experience, veteran authors of tasting notes fall into two
broad, and occasionally intersecting categories: structuralists and
specifists. Structuralists are primarily interested in conveying the
feel of the wine; whether acidic, tannic, balanced, built slightly or
for the ages. Specifists are interested in the flavor of the wine and
debate the nuances of Satsuma plum or black plum, pencil lead or
graphite. Both approaches have their merit, but I tend towards
structure. I want to read a note and know how a wine feels on the
palate; its weight, density, attack, length. These are characteristics
independent of flavor! I also recognize the need for flavor descriptors – if I’m going to pair rack of venison crusted with ground
juniper berries and pepper with a 2002 Bel Canto I want to know
if the flavors work well together more so than about the structure
of the wine. By the way, that pair works quite well together!

Artisan Winery of the Year, Wine & Spirits Magazine, 2002 and 2007
Top 20 Wineries of the Decade, Wine & Spirits Magazine, Fall 2008
Top 100 wines of 2007, Ciel du Cheval 2004, Wine & Spirits Magazine
Top 100 Wines of 2007, Camerata 2004, Wine Enthusiast Magazine
Top 100 Washington Wines of 2007, Bel Canto 2005, Seattle Times
Top 20 Washington Wines of 2007, Tapteil 2005, Food and Wine Magazine
The Masters of Food and Wine, 2004
The Wine Spectator California Wine Experience, 2008

The New Label

The Cara Mia Vineyard Update

We turned Michael Hilliard at MHHM Creative loose on a complete redesign of our image. Michael, whose first work for us was the
Coda label, captured an iconic image and stunning texture following
the music and rhythm theme behind our Cadence brand. Our new
mark was derived from the scroll of a violin… see for yourself.

This year we had to change course slightly to improve fruit quality: After the 2007 season we decided the Petit Verdot was simply
too unruly and vigorous for the double Guyot trellising system. We
converted it to a more usual bilateral cordon (standard in Washington for years) in hopes of taming the vigor. Whether vintage
or training, the 2008 Petit Verdot has the proper
characteristics; searing acidity and great color even
at this early stage.

Creating new copper labels
for the Cara Mia Vineyard
wines turned into a technical adventure. Seeming as though they
should require stateof-the-art presses, the
printing turned out to
be very old-school in approach and allowed us to
achieve an etched look and feel
to the bottles.
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Having said all that, here are my notes on the Cadence 2006
lineup. You will see elements of both styles, and I hope it provides
a complete picture of our wine.
–BS

2001

2002

2006 Tapteil Vineyard

Red Mountain
53% Cabernet Sauvignon, 32% Merlot, 15% Cabernet Franc
Powerful Tapteil dust, with deep blue and black fruits complimented
by spice on the nose. The palate reflects the aromas, carrying waves
of plum fruit and spice through a long finish. There is enough acidity
to keep Tapteil fresh, and the tannins are quite fine, powerful and
long. Another powerhouse showing from our oldest vineyard.

2006 Bel Canto, Cara Mia Vineyard
Red Mountain
52% Cabernet Franc, 48% Merlot

Structurally, this wine feels as if it is built on bedrock. It is powerful,
deep, intense and brooding. It only hints at the layers of complexity
folded into its framework. There are fresh forest pine/menthol,
blue fruit and baking spice aromas. Lively acidity gives the palate a
harmonious balance, and the tannins go on and on.

This is the very first time we’ve blended a full scale project (as
opposed to a barrel or two) of predominantly Cabernet Sauvignon.
The Cab simply did not need Merlot or Petit Verdot in the blend –
those barrels quickly diminished the power and focus of the blend.
One barrel of low yield (one ton per acre) Cabernet Franc made the
cut and provided a subtle expansion in profile.

The Wine Spectactor California Wine Experience

November 1, 2008, Seattle
Cadence Annual Open House

The aromas are classic Cabernet – savory, brambly red and black
fruit, spice, and dust. The flavors show more of the same, but the
hook is set by incredible energy that builds through the finish.
The core of red fruit just keeps expanding on the palate and is
complemented by powerful fine tannins on a long dusty finish.

November 13, 2008, Lummi Island
Willows Inn Winemakers Dinner

December 6 & 13, 2008, Seattle

South Seattle Artisan Wineries (SSAW) Open House

2004

Lithe, graceful, powerful, balanced. Great dancers or great wine,
and certainly Ciel 2006. Fresh aromas of blueberry compote lead
to flavors that are bright and lithe on the palate. The flavors are
complex, deep and compelling. Tannins are soft, but present. This
vintage of Ciel du Cheval will age gracefully for more than a decade,
and do so on complexity and balance rather than sheer size.

Red Mountain
94% Cabernet Sauvignon, 6% Cabernet Franc

October 17 & 18, 2008, New York

2003

Red Mountain
36% Cabernet Sauvignon, 32% Cabernet Franc,
20% Merlot, 12% Petit Verdot

2006 Camerata, Cara Mia Vineyard

Upcoming Events

2008 has proven to be a cool growing season. Everything has been late, from budbreak (three weeks
late) to flowering to véraison, about ten days late.
The Petit Verdot was just beginning to color up on
Labor Day Weekend. A late burst of perfect ripening weather: warm, sunny days and mild evenings
are rapidly returning the schedule to normal. Merlot
looks to be ready for harvest on September 11th, just
about an average year.
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July 2003
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May 2005

September 2006
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November 2008

10.5 acres purchased
on Red Mountain

Cadence established

Our daughter Cara was
born, inspiring the name
Cara Mia Vineyard

Ryan Johnson hired as
vineyard manager

Water right granted

31 soil pits dug and soil
content analyzed

800 foot deep well drilled

Irrigation lines laid in
11 irrigation blocks, 11°
off North-South axis

14400 vines planted

Trellis posts and
wires installed

First harvest from
Cara Mia Vineyard

Bel Canto and
Camerata 2006 blended
from Cara Mia fruit

Bel Canto and Camerata
2006 bottled

Bel Canto and Camerata
2006 released

The Annual
Cadence Open House
Please join us for our Open House Saturday,
November 1, 2008 from 11 to 5 pm.
Orders of one case or more submitted and
paid for by November 1, 2008 receive a 15%
discount. Case discounts after November
1st are our usual 10%.

Gaye McNutt and Benjamin Smith are the owners of Cadence.
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Save the Date! Open house November 1, 2008
Visit us at www.cadencewinery.com for other events and details

9320 15th Avenue So., Unit CF
Seattle, Washington 98108
www.c a d e n cew i n e r y.co m

