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Cadence turns 20 years old!
Gaye and I took the plunge and founded our own company the same year
we took our wedding vows — 1998 was an extraordinary year in our lives.

Celebrate

our twin anniversaries with us on Saturday,
October 20th from noon to 5:00 PM at the
winery. We’ll celebrate with a Champagne toast for everyone at 1:00 PM!

To commemorate 20 years of making wine, Gaye and I assembled our
countdown of fun Cadence facts.

@0 Years of Cadence

@0 Years of marriage

!9 Years you should hold your last bottle of Bel Canto before drinking
!9 Tons of fruit from Cara Mia Vineyard on average
!9 Months Tapteil & Ciel are in barrel before bottling
!8 Years that Red Mountain has been an AVA
!8 Vintages of Tapteil released
!7 Vintages of Ciel du Cheval released
!7 Months in bottle before release
!6 Months Coda is in barrel before bottling
!5 Vintages of Coda released
!5 Vintages of Bel Canto & Camerata released
[continues, pg.2]

20 Years of Winemaking, By the Numbers

!4 Average days in fermenter between crushing and pressing
!3 Vintages harvested from Cara Mia Vineyard
!2 Average number of barrels that go into Tapteil
!1 Bottles in a winemaker’s dozen… just kidding
!1 Years in our South Park location
!0 Average tons from Ciel
!0 Average number of barrels that go into Bel Canto or Camerata
9 Average tons from Tapteil
!0 Different clones planted on Cara Mia Vineyard
8 Average number of days we pick fruit every year
8 Feet between rows on Cara Mia Vineyard
7 Number of years we’ve produced a Rosé
6 Weeks between veraison and harvest
6 Average inches of rainfall on Red Mountain
5 Number of years Wine & Spirits Artisan Winery of the Year
5 Vintages of Klipsun
4 Tons of fruit in a full press load
3 Maximum yield in tons per acre at Cara Mia Vineyard
3 Hour drive between Seattle and Red Mountain
3 Vintages of Spring Valley
3 Foot spacing between vines on Cara Mia Vineyard 3 Punch-downs a day
2 Clusters per shoot maximum in Cara Mia Vineyard
1 Bottling of pure petit verdot
1 Bottling of pure cab sauv
1 Bottling of pure cab franc
1 Bottling of pinot noir (wait for it!)
Pinot Noir on the Horizon
Did you catch that last Cadence Pinot Noir countdown item? It is true – for the first time ever, with the 2017 vintage, we
made an Oregon Pinot Noir. Definitely a grand cru vineyard from the Chehalem Mountain AVA, this delightful Pinot will
be bottled in the next six months for release later next Fall. Wine Club members get the first crack at this rare offering!

Recent Press

The 2015 Vintage
In two words, hottest ever. The season started out briefly cool, but soon
warmed to record breaking temperatures from May through late September.
Red Mountain recorded an astonishing 3900 growing degree days (GDD)
of heat, compared to the 3100 10 year GDD rolling average. This translated
to the earliest harvest ever at Cadence, beginning with Cara Mia Merlot on
August 24th, a full 16 days ahead of the long term average start date.

Wine Advocate Reviews (Jeb Dunnuck):
Tapteil: 92 pts
Ciel du Cheval: 93 pts
Camerata: 95 pts
Bel Canto: 94+ pts
“Ben Smith’s Cadence wines fly too far under
the radar and these are classic, singular, ageworthy wines from Washington State. They
deserve more attention in the market.”

Despite the heat, however, our 2015 vintage is, across the board, energetic, red
and blue fruited, and above all, fresh. Early picking is the key in warm years,
and we walk the walk, picking when other folks are just starting to sample!

2015 Tapteil Vineyard,
Red Mountain

Meet Aynne Ingram, Our
New Director of Sales
Aynne comes to us with 20 years (get the
connection?) of wine sales experience
encompassing all aspects and levels of the
wine industry from small wineries like us to
national sales positions with large importer/distributors. Her deep wine knowledge,
boundless energy and enthusiasm are
wonderfully invigorating. Gaye and I are
thrilled to welcome Aynne to our team!

Tapteil Vineyard
R ED M O U NTAIN

2015

This is the first 100% Cabernet Franc we
have offered. It is from the oldest Cabernet
Franc planted on Red Mountain, way back
in 1987. It was
raised in 100% new
oak, split between
Darnajou and
Taransaud. There
Tapteil Vineyard
R ED M O U NTAIN
was only one barrel,
or 390 bottles,
produced. Five
2016
cases of this wine
Old Vine
Cabernet Franc
sold for $13,000, an
astonishing $250 per
bottle at the recent Private Barrel Auction at
the Auction of Washington Wines.
The wine leads with intense aromas of plum,
blackberry, minerals, hints of rose and well
integrated oak spice. The palate carries through
with these flavors, but the sheer impact and
intensity set this apart from the normal Tapteil
bottling. Structurally elegant, the tannins are
present but fine and caressing rather than dry
or dusty, the type that will carry a wine 20
years but aren’t at all intrusive. This unique
bottling is our benchmark for Cabernet Franc
in Washington State.

Brooding black cherry and blackberry set the aromatic stage
for this muscular wine. The palate is tightly wound, hinting
at plums, cherries and dark berries bolted to a serious
framework of tannins and acidity. This needs time in the
glass or decanter, but promises to be a stunningly deep,
complex edition of Tapteil for the ages.

2015 Ciel du Cheval,
Red Mountain

A Very Special Bottling
2016 Tapteil Vineyard
Old Vine Cabernet Franc

46% Cabernet Sauvignon, 33% Cabernet Franc,
21% Merlot

Ciel du Cheval Vineyard
R ED M O U NTAIN

2015

33% Cabernet Franc, 33% Cabernet Sauvignon,
17% Merlot, 17% Petit Verdot
Brilliant, open aromas of red and blue fruit wrapped in
baking spice. Savory herbs, blueberries and sweet cherries
play on the palate. The finish is bright, deep and long with
fine tannins playing against the fresh acidity. A classic
vintage of this elegant wine.

2015 Camerata, Cara Mia Vineyard,
Red Mountain
90% Cabernet Sauvignon, 10% Cabernet Franc

2015

Camerata

R E D M O U N TA I N

Beguiling, complex aromas of red fruit, tobacco leaf and
minerals. These notes are echoed on the palate, which
expands and deepens with waves of focused fruit and
minerality. There is real density and energy provided by
low yields and early harvesting. The finish lingers, ending
in dusty tannins that bode well for a 15+ year lifespan. This
may be the finest Camerata we’ve produced.

2015 Bel Canto, Cara Mia Vineyard,
Red Mountain
56% Merlot, 44% Cabernet Franc

2015

Bel Canto

R E D M O U N TA I N

High toned blue fruit, herbs and tobacco leaf leap out of
the glass. The same complex mélange of flavors are present
on the energetic, firm palate. There is real tension in the
middle, with fruit playing against acidity supported by fine,
dusty tannins. The density and energy of Bel Canto are
stunning, and the sweet fruit weaves itself around the firm
tannins on the lengthy finish. Decanting or time in the
cellar will unlock this wine’s true potential.

Upcoming Events
Fall Release Open House,
Saturday, 10/20/18
Holiday Open House,
Saturday, 12/8/18

Your Invitation to Experience Red Mountain
Alchemy in a Glass…
For 20 years we’ve captured the essence
of this extraordinary AVA.
Join us in celebrating our history and
newest releases, featuring:
2015 Cadence Bel Canto
■■    2015 Cadence Camerata
■■    2015 Cadence Ciel du Cheval
■■    2015 Cadence Tapteil
■■    Wine-friendly Cheese and Charcuterie
■■    Barrel Samples and Library Wines
■■    

11am to 5pm, October 20, 2018

Gaye McNutt and Benjamin Smith are the owners of Cadence. © Copyright 2018, Leaf Cellars L.L.C. All Rights Reserved.

9320 15th Avenue So., Unit CF
Seattle, Washington 98108
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Visit us at www.cadencewinery.com for other events and details

SAVE THE DATE! OPEN HOUSE OCTOBER 20, 2018

