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Annual Fall Release Open House

are cordially invited to our Vintage 2013 Release
Open House on October 22nd from 11am – 5:00pm!
JOIN US! You
Join us for a lovely selection of wine-friendly cheeses and charcuterie to complement our
vintage 2013 offerings, barrel samples and library wines.

The Many Hands That Shape the Wine
What do you think of when you pop the cork
on a bottle of Bel Canto? Images of a lone
winemaker working in a gorgeous barrel room,
Gregorian chant quietly echoing and candle
light softly caressing the immaculate barrels?
I wish it were true too!
The real story of our wine is far greater in
scope than a singular winemaker toiling in
his cellar. It is the story of many hard working
hands that bring the wine to your table. Hands
that span distances longer than our continent
and time measured in years, hands working
the vineyards in 100 degree heat and freezing

rain, hands splitting oak staves in France and
welding stainless steel in Italy, hands driving
semis through Colorado and pouring for
Master Sommeliers in Manhattan. Hundreds
of hands touch our
wine throughout its
journey, and this is
who they are.

Irrigation, nutrients and
shoot thinning: 15 people

Shoot positioning:
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Turn on and monitor well:
1 person
Vine pruning:
10 people, plus Dick
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Bud break:
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Tilling and weeding:
4 people

F

M

M

A

Noteworthy

Recent Press

A Note on Tasting Notes

Why the Buzz About Cabernet Franc?

Seattle Metropolitan Magazine, October 2016

The short answer is that Cabernet Franc
grown on Red Mountain is a match made
in heaven. Our Franc is characterized by
bright red and blue fruit, amazing aromatics, intensity, texture, and fine tuxedo tannins. Low yields, better clonal selections,
that perfect southwest slope, and the heat
and soils of Red Mountain have brought
Cadence Cabernet Franc — Bel Canto —
to the pinnacle of world success with the
variety. The confluence of factors in the
Cara Mia vineyard transform a grape that
historically tended towards under ripe,
thin, green bell pepper flavors and aromas
into something miraculous. We began
blending Bel Canto in 2001 as the first
predominantly Cabernet Franc Bordeaux
blend in this state. Thirteen vintages later
we offer you one of the greatest Bel Canto
to date, and a wine that will easily age for
20 years in your cellar.

Top 100 Washington Wines: Cadence
places 2013 Tapteil and 2013 Camerata
in the Top 10 Blends category, the only
winery with two wines on the list!

I’ve been writing tasting notes for our releases
for 18 vintages. Over time it feels as if I say
many of the same things, use many of the same
descriptors, and perhaps leave you, dear reader
with many of the same impressions of the wine
in the bottle. Nonetheless, it is my sworn duty
to accurately describe the wine. This year let
me begin with an overview of the similarities
and differences between each bottling.

If you can wait, that is.

Food & Wine Magazine, November 2016

2014 Coda receives a great shout out
from Ray Isle as one of five ways to taste
Washington State.
Wine Advocate Reviews:

2013 Ciel du Cheval 93+ pts
2013 Tapteil 94 pts
2013 Camerata 94 pts
2013 Bel Canto 93+ pts
“They’re all well worth your time and
money” Jeb Dunnuck, The Wine
Advocate March 2016

2013 Vintage Tasting Notes

General fruit flavor descriptors for Red Mountain Bordeaux varieties include blueberry (primarily in Ciel), plums (often used for Merlot)
and the gamut of red to black berries and cherries. All these are found in our wine. Baking
spices are also prevalent, sometimes from our
barrels and chiefly from picking earlier than
many other wineries.

Order Your Wine Online
We are now able to process wine orders through our website and will continue to offer
quantity/case discounts and will ship during ideal seasonal conditions.
Visit us at cadencewinery.com.

Other flavors and aromas that come from judiciously early harvests are savory herb aromas,
dust, and delightful floral scents. Gaye and I
feel these more nuanced, delicate aromas are
lost to riper fruit notes when the winemaker
chooses to pick at higher sugar levels. Such is
not our style!
Ciel du Cheval is almost always more layered,
perfumed, brighter and elegant when compared to Tapteil. Tapteil tends towards more
powerful structure, riper, blacker feeling fruit
and a signature dusty aromatic and tannic feel
that is distinct among Red Mountain vineyards. Camerata, structurally, lies between the
two vineyards, combining distinctive Cabernet aromas with a layered palate and polished
structure that can belie the power beneath the
surface of this tightly wound blend. Bel Canto
occupies a unique position among Washington
State wines. It’s unique, compelling aromatic
complexity combines with a supple, silky palate
texture and finishes with tuxedo tannins and
driving energy to create a wine of unparalleled
character and power.

Coming off the heels of the cool 2010 and 2011 years, and the utterly normal
2012 vintage, we were wary of becoming complacent in this wonderfully benign
environment. Not to worry, Mother Nature threw us the second hottest vintage
(at the time) Washington had ever seen. The season started a little early, warmed
rapidly, continued to get hotter, levelled off in the upper 90s F, and finished as
one of the earliest seasons on record. Fortunately, Ryan Johnson and I got ahead
of the weather by growing a verdant canopy and hanging about three tons per
acre at Cara Mia Vineyard, roughly one ton per acre more than normal. The
season didn’t produce too many 100 plus degree days, limiting sun damage to
the fruit. The cool nights that prevailed in early September assisted in preserving fresh acidity. Throughout harvest and subsequent elèvage I was consistently
surprised by the fruit’s bright character and wonderful energy. In the end 2013
will be recorded as a fantastic Washington vintage with something for everyone,
bright acidity and energy as well as deep accessible fruit. 2013 is spectacular!

Tapteil Vineyard 2013, Red Mountain

71% Cabernet Sauvignon, 18% Merlot, 11% Cabernet Franc
Tapteil Vineyard
R ED M O U NTAIN

2013

Explosive aromas of black cherries, spice and subtle oak. Tapteil
is surprisingly open for business, with copious fruit coming in
waves over fine tannins and juicy acidity. The lingering finish
goes on and on and the verve of the wine brings you back for
more.

Ciel du Cheval Vineyard 2013,
Red Mountain

39% Cabernet Franc, 38% Cabernet Sauvignon,
15% Petit Verdot, 8% Merlot
Ciel du Cheval Vineyard
R ED M O U NTAIN

2013

Shows all the hallmarks of a great Ciel vintage – elegant,
powerful with layers upon layers of interest. Straight out of
the bottle this has superb energy and ripping great length. If
anything the fruit is a little subdued, calling for an hour in the
decanter to really bloom and boding well for a long, graceful
evolution in bottle.

Camerata 2013, Cara Mia Vineyard,
Red Mountain
40% Cabernet Sauvignon, 30% Merlot,
20% Cabernet Franc, 10% Petit Verdot
Veraision, yield, analysis
and drop fruit:
8 people

Blending trials:
2 people

Racking:
2 people

Blending:
2 people
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15-20 Pickers, 2 Drivers
3-4 Crush/press volunteers

S

Lees stirring and
punch-downs:
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Ship Samples to Reviewers:
3 people
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Ship Inventory to Storage:
3 people
Package & Ship Wine to Distributors/
Restaurants/Retailers:
20 people
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Bel Canto 2013, Cara Mia Vineyard,
Red Mountain
75% Cabernet Franc, 25% Merlot
BOTTLING
17 people
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Release to List Members, Release to Public:
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Dark, deep black licorice aromas. Black fruit – cherries and
blackberry – on palate. The muscular tannins and acidity
are deftly balanced. Intensely energetic, brooding, and not at
all forward at this early stage, this is a wine that will unfold
gracefully for years to come. After an hour in the decanter the
tannins become silkier, and the flavors and intensity broaden
and deepen magnificently.

Beguiling floral, herb and spicy aromas. The first sip packs as
great an impact as anything we’ve bottled – power, texture, and
energy pulse through the glass. Tannins are long, fine and nearly
buried in waves of fruit. This, too, fully awakens after time in
the decanter. There is a suaveness, completeness and tautness
that is present only in the greatest of vintages. This is a wine for
the ages, and I am generally not prone to such commentary.

Upcoming Events

The New Cadence Jersey is Here!

Winemaker Dinner at the fabulous Rosario Resort 12/2/16

And it is beautiful! 8 years ago we offered our first cycling
jersey. It was a hit. This year we again teamed up with Giordana to design and produce a spectacular cycling jersey designed to evoke the classic European jerseys of the 1970s
worn by cycling legends Eddy Merckx, Roger de Vlaeminck
and Bernard Hinault. Go to the order page on our website
for details regarding fit and
fabric for these exceptional
jerseys.
IMPORTANT:
We will close ordering on
November 10th so that we
can place a bulk order with
Giordana and receive Italian-sewn jerseys. Jerseys
should arrive 6 to 8 weeks
after the order is placed. Orders placed after November
10th will be for jerseys sewn
on demand, and will not
come with very useful waist
and arm gripper material.

Holiday Open House 12/10/16
A series of Winemaker dinners and events in Houston and College
Station the week of November 14th (check the website for details)

Gaye McNutt and Benjamin Smith are the owners of Cadence. © Copyright 2016, 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 22, 2016

