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The Fall 2008 Vineyard Release

S

omething new at Cadence! We’re releasing the 2008 Ciel du Cheval Vineyard and 2008 Tapteil Vineyard
on our traditional fall release schedule, but where are the Cara Mia Vineyard reserves? We’ve been able to
conduct a few experiments over the past six years with small lot extended barrel ageing and have liked the
results of the trials. The result is that the 2008 Bel Canto and Camerata spent 23 months in barrel rather than
our previous standard of 18 months.
The additional time in wood serves to further integrate the wood flavors, polish tannins, and concentrate the
flavors. This is a significant step in improving the already high level we’ve achieved for the Cara Mia bottlings.
We plan to release the 2008 reserves in Spring 2011. As a small replacement, we’ve opened the library and are
offering limited quantites of the last two vintages that we made from Klipsun Vineyard, the 2004 and 2005.

From Grapes to Glass: What Handcrafted Really Means
Your friends ooh and aah over the
beautiful bottle of Cadence you
opened for them at the party. “Did
you know I bottled this wine?” you
say. Eyebrows arch, “Really?” your
friends respond. It’s true, of course.
You have touched every bottle, and
you have the wine soaked tennis
shoes to prove it.
You are now the
hit of the party!
But when did
the process really start, and how
many people were
actually involved
in the events that
culminated
in
your being elected
the go-to guy or
designated diva
for wine at parties
from now on?
The skilled hands
that bring you Cadence wines start
their work long
before the first
frosty days of Jan-

uary dawn on Red Mountain. We
could begin the tale over 100 years
ago with the hands that sowed
an acorn in one of the managed
French forests that provide wood
for the Taransaud barrels we use
at Cadence. Or it could begin with
the hands of a French cooper who
takes that wood
and turns it into
one of the 500
barrels – roughly
two or three a day
- he can produce
every year.
Once the threat of
frost damage has
passed, on Red
Mountain
the
practiced hands
of the crew of Ciel
du Cheval vineyard began the viticultural work by
individually pruning and tying each
of 14,400 vines
in the Cara Mia
Vineyard. Before

harvest even begins the thirty person crew invests nearly 2000 hours
in the ten acre vineyard (for a more
detailed account of the planning
of the vineyard please see our Fall
2008 newsletter.) At harvest time
each person in the crew can pick
about 1400 pounds of fruit daily.
Ciel du Cheval has been able to
pick an astounding 30 tons of fruit
in one long day’s effort.

Our driver makes the four hour
trip in the refrigerated truck to deliver the fruit to the winery, where
we’ve assembled a crew of four to
process the grapes. At the rate of
two tons per hour, we hand sort,
de-leaf and cleanly crush the fruit

Cadence in the Press!

From Grapes to Glass (cont.)
into prepared fermenters. We run the crusher-stemmer an average of 25 hours per year
in eight to 12 sessions. Now the real fun at
harvest begins! We employ a technique called
punchdown (pigeage in French) in which the
fermenting grapes in each tank are essentially
stirred by hand three times daily. There can
be up to 30 fermenters on the floor at once,
and each fermentation lasts about 17 days.
It takes two to five minutes to punch down
each fermenter. Punchdowns are the primary
reason Ben looses five pounds every harvest!
Pressing, the act of squeezing wine out of the
skins of the grapes, takes a crew of three about
three hours for every two tons of grapes.

Wine & Spirits, August 2010

“Year’s Best”
Wine & Spirits, Fall 2010

“Striking a Balance, 100+ Wines Get it Right”
Wine & Spirits, Buying Guide 2010

“Artisan Wineries of the Year”
This brings us to the last major task in the
lifecycle of the vintage, that of assembling the
wine and bottling. Assembling is essentially
racking all the component barrels into a large
tank to ensure a homogeneous blend. Bottling is an all day affair that many of our local
mailing list members have had the pleasure
in which to participate. Eighteen people are
required to unload empty bottles, fill them
with nitrogen for protection, place them on
the filling machine, transfer to the corker,
cork, clean, capsule, label, load into a box,
glue shut, label the box and palletize each full
case. When the crew is in full flight we bottle
about 110 cases per hour. With our 2500 case
production level that would be a full 24 hours
of bottling, but we break the work up into six

Even when the wine is safely barreled down
the vigilant winemaker must be attentive.
Wine evaporates through the staves of each
barrel to the tune of about 750 milliliters every three weeks. This ‘angel’s share’ must be
topped up to prevent oxidation. Replenishing the wine in all the barrels takes a morning
or so to accomplish,
During the 18 to 23 months before bottling,
the winemust periodically be transferred
from one barrel to another in a process called
racking. A crew of two can rack 30 barrels a
day or the entire vintage in three long days
of work. This happens three times in the life
of the wine. Just before the third racking we
hold blending trials. We thief samples from
each barrel, measure the samples into a forest
of graduated cylinders, and pour, sniff and
swirl until the two of us can agree on the proportions of each varietal. Blending trials last
two days, with a final session two weeks later
to confirm the final blends.

Vintage 2008 Tasting Notes

discrete bottling sessions throughout the
year. Many of our volunteers can proudly attest that they have touched every bottle during a particular bottling session.
The process isn’t yet complete until we pour
the wine for a shop or sommelier, deliver it,
you find it, order it, open the bottle and enjoy
the first to last glass. From the hundreds of
hands that helped us make the
wine to your hands that hold
the glass a profoundly satisfying circle is completed.

Seattle Met, September 2010

“100 Best Washington Wines”
Seattle Magazine, October 2010

“Tasting Notes: Seattle’s Pour Houses”
Washington Wine & Wineries, 2nd Edition, Paul Gregutt

Cadence was one of 20 5-star wineries (the highest rating given)

Blending for
the Long Run
Cadence wine is built for the
long run, but creating a wine to be
enjoyable in 10 or 15 years doesn’t just happen. Here’s how we do it. Imagine wine as
a three legged stool. The legs are acid, fruit
and tannin. Only when the legs are roughly
the same length will the stool function, and
wine is the same way, with the three components in balance.
Building an age worthy wine starts in the
vineyard, where we pick fruit that isn’t too
ripe. Super ripeness yields plenty of jammy
fruit flavor up front, but the acidity is almost
always lacking, making a flabby fruit bomb
with no aging potential. We also keep yields
low to ensure fruit flavor intensity and
concentration. In the winery we crush and
ferment in certain ways to extract tannins
far bigger than we would want to drink at
that moment, knowing that tannins soften
over time in barrel and bottle. The blending
trials we run are a crucial step in the process.
We cast an eye to the future by creating a
blend that may not be drinkable at the moment. The tannins are too big. The fruit is
too wound up and not generous. The acidity
may be a little elevated.
We look at our 12 year old bottlings and ask
ourselves how we would blend those differently to better the wine we drink today. All
this is OK and actually necessary to make
wine that will slowly blossom over time into
the wine we envisioned in our minds eye.

Essential Wines and Wineries of the Pacific Northwest,
Cole Danehower

2008 Tapteil Vineyard

R ed Mountain
50% Cabernet Sauvignon, 30% Merlot,
20% Cabernet Franc
The nose leads with the now-typical Tapteil
Tapteil Vineyard
dusty fruit, oak spice and black cherry. These
echo on the palate, joined by cocoa powder
2008
and plums. The tannins are fine and firm, and
definitely need a couple years to soften, peel away and reveal
more of the intense fruit and savory notes hidden inside.
R ED M O U NTAIN

2008 Ciel du Cheval Vineyard
R ed Mountain
38% Cabernet Franc, 33% Cabernet Sauvignon,
17% Petit Verdot, 12% Merlot

Probably the most unusual bend we’ve ever
assembled for Ciel, but all to outstanding
Ciel du Cheval Vineyard
effect. This vintage is as dark, brooding, and
structured as any Ciel to date. The nose shows 2008
deep layers of dark fruit and spice. The palate is
atypically big for Ciel, with waves of black cherry, blueberry
and plums crashing on bedrock style tannins. This is a large
scaled wine, but the acidity brought by the Franc and Petit
Verdot keep the flavors in check, preventing Ciel from
becoming cloying or thick. This is truly a wine for mid to
long term cellaring, or a couple of hours in the decanter.
R ED M O U NTAIN

Fried Chicken & Champagne, (A romp through the kitchen
at Pomegranate Bistro), Lisa Dupar

Upcoming Events
November 6, 2010

Cadence Annual Open House, 11am – 5pm
December 4, 2010

South Seattle Artisan Wineries (SSAW Open House), 1pm – 5pm
December 11, 2010

South Seattle Artisan Wineries (SSAW Open House), 1pm – 5pm
Showcasing the sculptural jewelry of World Gold Council Designer
Gina Pankowski and Lattis Design.
www.lattisdesign.com

2010 Harvest Update
Whew, what a curveball thrown by Mother Nature in 2010! This
harvest has been the most unusual in memory here in Washington.
The year dawned cool and wet, so budbreak was delayed by two
weeks. A brief hot spell in May was followed by more cool weather,
further delaying flowering. Summer temperatures were moderate at
most, and verasion did not start till mid August, and slowly continued
nearly until September. By this time most winegrowers were getting
pretty nervous. September stayed cool, tracking the heat accumulation of 1999, the coolest vintage since 1993. Overcast and drizzle
came and went in mid-September, causing the first fruit to come in a
whopping 18 days later than in 2009.
We got a break in October with beautiful warm sunny days heralding
an Indian Summer. The result is that all of our fruit is in the winery
at the lowest potential alcohol levels ever. Flavors are fully mature,
acids are brisk, and the tannins couldn’t be finer. Even the colors are
about as saturated as I’ve ever seen. 2010 has the makings of an extraordinary vintage for folks who favor intensity over sheer size and
power without the baggage of 15% alcohol.

LIBRARY RELEASES

2004 Klipsun Vineyard

R ed Mountain
66% Merlot 34% Cabernet Sauvignon

2004

On the nose: plums, currants, spice, and
tobacco, with barely any secondary aged
characteristics at all. The palate follows
the nose with nice dimension and focused
character. While not yet plush, this Klipsun has rounded
out beautifully with bottle age. Mellow but present tannins
meld seamlessly with the fruit and acidity. This is drinking
gorgeously but has many years of life ahead of it.

2005 Klipsun Vineyard

R ed Mountain
82% Merlot, 18% Cabernet Sauvignon

2005

Cocoa, plums and spice feature in the aromas.
The palate feel has changed dramatically since
release! There is now an unexpectedly velvety
texture to accompany the great structure. The
flavors reach a crescendo on the long, intense finish. The
tannins need time in the decanter or a few more years of
bottle age to become completely harmonious, but contribute
nicely to the structure of the wine. A wine of refinement and
breeding from the vineyard known for its rugged tannins?
Here it is!

Annual Fall Release Open House
Save the date! Our 2010 Open House is coming
up on November 6th, from 11am to 5pm.
We had a late harvest this year, but with a little luck, the fermenters
should be cleared off the floor by November 6. We’ll have our usual
delectable selection of cheeses and Salumi salami to accompany
samples of our new releases, barrel samples and library wines.
Mailing list membership brings a special privilege this year: we’re offering Tapteil 2008 and Ciel du Cheval 2008 to mailing list members six months before the wines are released to the general public.

2008 Vintage Release
Special Offer
Orders of one case or more submitted and
paid for by November 6, 2010 receive a 15%
discount. Case discounts after November
6th are our usual 10%.
We continue to offer free shipping on orders
of full cases or more in the Continental U.S.

Gaye McNutt and Benjamin Smith are the owners of Cadence.

© Copyright 2010, Leaf Cellars L.L.C. All Rights Reserved.

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

Visit us at www.cadencewinery.com for other events and details

Save the Date! Open house November 6, 2010

VINTAGE 2008 ORDER FORM
Varietal

quantity	price	total

2008 Tapteil Vineyard		

Please complete this form and mail
or fax with your payment.

Cadence Winery (mailing address)

1.5 L bottles

@ 95.

			 750 ml bottles

@ 45.

			 375 ml bottles

@ 23.

		

1420 Lake Washington Blvd So.
Seattle, WA 98144-4020
Phone: 206.381.9507
Fax: 206.860.9906

2008 Ciel du Cheval Vineyard		

1.5 L bottles

@ 95.

			 750 ml bottles

@ 45.

			

@ 23.

375 ml bottle

		
2004 Klipsun Vineyard		 750 ml bottles

Questions?

Contact us: orders@cadencewinery.com.

@ 45.

		
2005 Klipsun Vineyard		 750 ml bottles

Please note: Email is not secure, do not
email your credit card information.

@ 45.

Subtotal
Mixed Case Discount until Nov. 6th, 2010 15%
Mixed Case Discount after Nov. 6th 10%
Washington State Sales Tax 9.02% - WA Residents Only
(WA tax will vary depending on your local county)

* A Special Offer for Our Customers

Shipping Charges (see chart below, and our special offer)*

We’re offering free shipping on orders
of one case or more in the Continental US!

Shipping Information

*SHIPPING CHARGES

☐

I would like to make arrangements to pick up at the winery

Name

In State

Out of State

3 Bottles or less

$15.

$21.

1/2 Case

$19.

$27.

Free

Free*

1 Case

Total

Important Shipping Information
FedEx and UPS request we ship to a
business address if possible – an adult
signature (21 years or older) is required
for all wine deliveries.

Shipping Address
City

State

Daytime Phone

Email

Zip

Special Instructions

Credit Card Information
Visa/Mastercard #

3-digit Verification Code

Signature

Expiration Date

Shipping charges to Alaska and Hawaii
will be higher. We cannot deliver to
PO Boxes, and shipping is prohibited
to several states.

Billing Address

☐

We will contact you if there are concerns.

City

State

Daytime Phone

Email

Check if same as shipping address

Name
Billing Address
Zip

