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Annual Fall Release Open House

are cordially invited to our Vintage 2014 Release
Open House on October 21st, from 11am – 5:00pm!
JOIN US! You
Join us for a lovely selection of wine-friendly cheeses and charcuterie to complement our
vintage 2014 offerings, barrel samples and library wines.

Sustainability: What it Means at
Cadence and Cara Mia Vineyard
This year we celebrated our 20th harvest at Cadence and the 12th for our Cara Mia Vineyard. We
are in this for the long run. Gaye and I realize that,
in the winery and especially in the vineyard, we are
stewards of a project far longer in reach than either
of us or our daughter. Vineyards and businesses are
wonderful legacies for future generations only if
they are cared for properly. With the same philosophy that we craft our wines, we strive for the
perfect balance. Excellent environmental stewardship, uncompromising grape and wine quality and,
of course, some small degree of economic viability.
And with that thought here is a small primer
on what sustainability means for the Cara Mia
Vineyard. We bought 10.5 acres in two parcels on
Red Mountain in 1997. The land was virgin, never
farmed nor used for buildings, which gave us a huge
advantage over land that had to be converted from
some other agricultural use. There was no pesticide
or herbicide residue and no soil bacterial or viral
issues at all. No remediation would be required.
For context, much of Europe’s vineyard land was
heavily sprayed with harsh chemistry before the
long term effects of the chemistry were completely
understood, leading to organic and biodynamic
remedial farming to bring soils and vineyards back
to a healthy state from the unsustainable practices
previously used.

Good land stewardship and exacting grape quality
are perfectly complementary goals. The natural
gifts of Red Mountain soils and climate and our
clonal varieties shine through when we follow two
principles in the vineyard. The first is do no harm,
and the second is preserve the crop. Our manager,
Dick Boushey, uses an umbrella strategy called
Integrated Pest Management (IPM). In practical

terms this means we select the least harmful solution possible while ensuring we do not lose fruit to
disease or pestilence. We hand hoe weeds rather
than apply herbicides. Organic sprays are always
the first choice followed by synthetic chemistry
only when absolutely necessary.
Unlike organic or biodynamic farming, we are comfortable using some inorganic chemistry if it proves
[continues, pg.3]

Reintroducing the Cadence Wine Club

Sustainability [continued]

The Cadence wine club launched last spring to great success. We offer two levels, a Full Musette or a Mini Musette. In addition to
Cadence wines delivered right to your door, each Allocation includes a small, exciting surprise to let you know how much we appreciate you. Wine club members will also have access to exclusive bottlings. Perhaps an old block 100% cabernet franc we’ve got in barrel?

Here’s how it works
You may sign up for the wine club at any
time throughout the year. Our wine club
members will receive two Allocations
per year: one in the spring to coincide
[myoo-zet] noun
with our Coda release in late April/early
a. a small bag used to pass meals to racing cyclists,
May, and one in the fall to coincide with
b. a 17th/18th-century French dance, like a gavotte,
the release of our vineyard and reserve
c. a kind of small bagpipe played with bellows,
wines in late October/early November.
d. a box of Cadence wine to nourish your soul and delivered right to your door.
Before each shipment, we will send you
an email to notify you that a shipment
is being prepared and what the shipment date will be. You will have approximately 10 days to review the shipment, add bottles to
the Allocation if you wish, make sure that all the billing and shipping information is correct and activate the shipment. If you are
a premium club member (Full Musette) you may also substitute bottles at this time. A fan of Bel Canto? No problem, all 12 of the
bottles in your musette box can be Bel Canto. Basic club members (Mini Musette) may not make substitutions.

mu•sette

Once you activate your shipment, we will charge your credit card and send your musette box off to you on the shipment date via
FedEx ground. If you would rather pick-up your wine at our Spring or Fall open house, no problem. We’d love to have you join us at
the release party! Just change your shipping option to “Winery Pick-up at Open House” before you activate your shipment.

Other things you should know
We make only red wines. In some years, we may have rosé available in the spring as part of your Allocation, but our shipments will not
include any white wine.
You must be at least 21 years of age to be a member.
An adult signature is required for delivery. We strongly recommend a business address for delivery if someone over 21 will not be
available throughout the day.

What is in a Cadence Musette?
Basic Club Level — the Mini Musette

Premium Club Level — the Full Musette

Spring Coda Release, shipped in late April/early May,
estimated cost $75 (plus tax and shipping)
3 bottles Coda
Fall Vineyard Release, shipped in late October/early
November, estimated cost $265 (plus tax and shipping)
2 bottles Tapteil
2 bottles Ciel du Cheval
1 bottle Camerata
1 bottle Bel Canto
A small, exciting surprise

Spring Coda Release, shipped in late April/early May,
estimated cost $140 (plus tax), ground shipping included*
6 bottles Coda
Fall Vineyard Release, shipped in late October/early November,
estimated cost $525 (plus tax), ground shipping included*
3 bottles Tapteil
3 bottles Ciel du Cheval
3 bottles Camerata
3 bottles Bel Canto
A small, exciting surprise
*shipping to HI and AK will be extra

Here is an inside look at exclusive club
member offerings: First dibs on our
always popular rosé. Our very first varietal
Cabernet Franc bottling – from Tapteil
Vineyard’s oldest Cabernet Franc, planted
in 1987! And coming in 18 months
our first Pinot Noir from a spectacular
Chehalem Mountains AVA vineyard.
These all will be offered to club members
before anyone else, assuming any is left…
Sign up in person at the winery or on the
Cadence website: www.cadencewinery.com

less damaging to the environment than
its proscribed counterpart. As an example,
mold and mildew are susceptible to soaps
that break down surface tension to prevent
spores from spreading. The soap spray
breaks down into chemistry that neither
builds up in toxic quantities nor leaches out
into the water supply. The reentry window
after application (a measure of toxicity to
humans) is only 12 hours. The organic farming equivalent is copper sulfate, an inorganic
compound (yes, it is allowed in organic
farming) that can build up to harmful levels
in the soil. It has a reentry window of 48
hours. We have workers in the vineyard on
a daily basis making safe chemistry choices
crucial to worker health.
Here is a brief look at our other IPM
practices. We start by growing an open, airy
canopy – crucial to prevention of botrytis
and mildew and unhospitable to mealybug
and other damaging insects. We provide
a good environment for beneficial predator insects – lacewings, wasps and predator
mites that eat harmful insects – by timing
sprays to minimize the impact on their
lifecycle. We employ only practices qualified
for LIVE and Salmon Safe certifications,
though we do not yet have those certifications. All this and more means that our
vineyard will be healthy and productive for
generations to come.

The 2014 Vintage
2014 went into the record books as the second hottest vintage ever right
behind 2003, but little did we know that 2015 would significantly eclipse
all other vintages as the hottest ever. ’14 did not start out hot, though, as the
spring was cool and rainy. Bud break was a week behind normal. The heat
was turned up in June and veraison began under scorching conditions in late
July. Baking temperatures continued in August and early September with
harvest beginning around September 1st, about a week ahead of average. As
a result the season was compressed by roughly two weeks much like 2008.

2014 Tapteil Vineyard,
Red Mountain
Tapteil Vineyard
R ED M O U NTAIN

2014

Wine Advocate Reviews (Jeb Dunnuck):
Bel Canto 14: Elegant, seamless, silky and
pure, with building, polished tannin, it’s
another wine that’s the best to date from this
terrific estate. I loved the 2014 Camerata, and
this Red Mountain blend of 86% Cabernet
Sauvignon and 14% Cabernet Franc is a blockbuster that readers should snatch up.

Deep, intense black fruit, cocoa powder. Rich, powerful
black and red fruit core. Superb intensity, long, structured
tannic finish. Wound up in itself, needs decanting. Excellent
concentration and built for the long haul.

33% Cabernet Sauvignon, 33% Cabernet Franc,
25% Merlot, 9% Petit Verdot
Ciel du Cheval Vineyard
R ED M O U NTAIN

2014

A steely, nervy, black nose leads into layers and layers
of currants, blueberries and spice on the palate. This is
atypically broad shouldered, powerful and dense, yet has
Ciel’s hallmark poise and brightness. In some ways it is Ciel
du Cheval doing its best Tapteil impression! Gorgeous now
but the upside potential should be measured in decades, not
merely years.

2014 Camerata, Cara Mia Vineyard,
Red Mountain
86% Cabernet Sauvignon, 14% Cabernet Franc
2014

Camerata

R E D M O U N TA I N

Camerata aromatically leads with black cherries, hints of
cinnamon spiciness, and plums. The palate surprises with
deep fruit intensity buffered by an uncommonly velvety
texture for Cabernet Sauvignon. Stunning concentration
and length but the package is surprisingly supple. Perhaps
the most complete Camerata to date.

2014 Bel Canto, Cara Mia Vineyard,
Red Mountain

Tapteil 14: Concentrated, medium to fullbodied and tannic, it needs 2-3 years of bottle
age and will drink beautifullyfor a decade or
more. Ciel du Cheval 14: It’s medium to fullbodied, elegant and complex on the palate,
with sweet tannin and a beautiful finish.

November Food and Wine, “America on Tap”
Ray Isle lists Cadence as THE place to taste
wine in Washington state!

50% Cabernet Sauvignon, 25% Cabernet Franc,
25% Merlot

2014 Ciel du Cheval,
Red Mountain

Recent Press

August Seattle Metropolitan Magazine, “Top
100 Wines”, Coda listed as Top 10 Value Wine
and Ciel du Cheval Top 10 Bordeaux Blends

Examples of some small, exciting surprises that might be part of your Cadence Musette!

2014 Vintage Tasting Notes

50% Cabernet Franc, 38% Merlot, 12% Petit Verdot
2014

Bel Canto

R E D M O U N TA I N

Violets, white pepper, cinnamon, and tart cherries interplay
through the nose. On the palate these flavors reappear,
lifted by a coolness and backed up by formidable, fine
grained tannins. This goes on and on with wonderful
concentration and great thrust. Quintessential Red
Mountain Cabernet Franc character married with equally
serious Merlot. This will hold for well over 15 years.

Upcoming Events

Coda gets a new label!

Fall Release Open House, Saturday, 10/21/17

Coda has been our gateway
to the world of Cadence
wines for more than a decade
and we felt it was time to
refresh the label. Our love of
letterpress printing brought
us to DayMoon Press in
Seattle where we played with
well-used type and macro
lenses to capture something
that feels rustic, timeless and
graceful... much like how we
see the blend of great Red
Mountain vineyards that
make up the wine.

Holiday Open House, Saturday, 12/9/17

Gaye McNutt and Benjamin Smith are the owners of Cadence. © Copyright 2017, 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 OCTOBER 21, 2017

