
Open House Saturday October 17th, 1 to 3 PM

Fall Release 2020

We live in the strangest of times. 

The pandemic shuttered all of Seattle’s, and the county’s restaurants, taken 

people dear to us, completely altered our home lives, and somewhat further 

down the list, changed the world’s wine drinking habits. Gaye and I are 

endlessly grateful for your support in these times that are so difficult for all 

small businesses. Let’s all wear our masks and take the necessary steps to beat 

the virus and emerge from the pandemic able to raise glasses together again. 

Until then, we hope you will come to our drive-by open house! ➢



A Retrospective, Including 100% Cabernet Franc from Cara Mia Vineyard
You know why we do what we do – Bordeaux blends from single vineyards. That is why we exist, what we’re 

known for, what we pride ourselves in perfecting. However, sometimes life tosses you a wine barrel curve-

ball, a vinous anomaly in the form of a barrel of wine perfectly interesting on its own. What do you do? Bottle 

the wine on its own, of course. At Cadence we’ve done seven special bottlings in our 22 year existence. These 

single barrels are so supremely expressive, unique, or completely engaging on their own they demand special 

attention and so are set apart and bottled separately to preserve their character. They are reserved first for 

wine club members. Anything else is doled out to our favorite restaurants and shops. Here is a list of all the 

special bottlings we’ve done and why they’re special.

1999 Reserve – a Cabernet-based blend of Ciel, Spring Valley and Tapteil fruit from the monumental 1999 

vintage. This wine still has a decade of life in it. It was evidently so special I wrote “Proprietary Blend” on the 

back label and now can’t find my notes, so what it really is remains an enduring mystery.

2004 Tapteil 100% Cabernet Sauvignon – The first bottling designated as Camerata. The old block of 

Tapteil was planted in 1985, and 2004, 19 years on, was a fabulous, cool vintage. What better way to showcase 

our oldest block, and longest relationship, than with this beautiful wine.

2005 Ciel du Cheval 100% Petit Verdot – We are also known for our liberal use of Petit Verdot in a blend. PV 

brings inky color, jazzy acidity and crunchy raspberry flavors to a blend, excelling in adding snap to a blend in a 

warm vintage or warm site like Red Mountain. In the warm 2005 vintage Ciel’s PV was superb and as seamless 

a barrel of PV as we had ever tasted. Not for the faint of heart for sure, but wonderfully complete on its own.

2016 Tapteil Old Vine Cab Franc – Many of you, like us, adore Cabernet Franc. 2016 was the first year we 

gained access to Tapteil’s oldest Cabernet Franc, planted in 1987. It is also the oldest block of Cabernet Franc 

on Red Mountain. The combination of super vintage, meticulous wine growing, and allure of old vine Franc 

made this an easy choice to bottle on its own.

2017 Pinot Noir – When you mention to your friend David O’Reilly that you’d love to make Pinot one day, and 

he offers his estate fruit to do just that, you say yes please! We love Oregon Pinot, Volnay, Vosne Romanée, you 

name it. This is our expression of lovely Oregon fruit in a very Volnay — and very Cadence — package.

2017 Cara Mia Cabernet Franc – Okay, so maybe Gaye and I felt a little pressure to bottle our own Cara Mia 

Cabernet Franc after the previous years’ phenomenal Tapteil bottling… so we did, with a twist. Instead of a 

single barrel of clonal Cabernet Franc, we blended a six barrel core of two clones ultimately destined for Bel 

Canto, then reserved one barrel on its own to become this special bottling, the pinnacle of Red Mountain Cab-

ernet Franc, born on cobblestone, raised in the finest barrels, and released this October.

2018 Tapteil Old Vine Cabernet Franc – A reprise of the 2016 from an equal if not greater vintage, but you 

have to wait until next year to taste this beauty!

Cadence Super Special Bottlings:

Gaye McNutt and Benjamin Smith are the owners of Cadence. © Copyright 2020, Leaf Cellars L.L.C. All Rights Reserved.



The View from the Vineyard
The really big news: In 2020, for the first time ever, all of the wine 

Cadence produces is from estate fruit. This is a landmark in our 

evolution as a winery, allowing us to firmly focus on one plot of 

gifted land, elevating it and the wine it produces as never before. 

Though we have the deepest love and respect for Ciel du Cheval 

and the very first vineyard we approached as we contemplated go-

ing pro way back in 1997, Tapteil, the time to put all our effort into 

Cara Mia Vineyard has come. Last year we doubled the vine den-

sity in the vineyard, planting all new rows down the middle of the 

existing eight foot wide rows planted originally in 2004. Download 

last year’s newsletter for the whole story: 2019 Cadence Newsletter 

Unfortunately a series of frost and freeze events beginning on October 1st 2019 killed 

up to 25% of our young vines and severely set back the growth of many more of the 

tender young vines. This means we are a year behind in our plans to harvest the first 

fruit off the new plantings. We should see a small crop in 2021 and nearly full crop and 

full canopy in 2022. Stay tuned to see how we cope with replanting the young vines 

and manage the staggered age of the whole vineyard.

Finally, I’d like to introduce the newest member of Team Cadence, John Deere. And it 

is true, nothing runs like a Deere. Standard vineyard tractors are too wide to fit in the 

narrow 48 inch wide rows of the newly planted vineyard; we needed a small solution 

to allow the normal tractor tasks of mowing, spraying and tilling/hilling earth. Dick 

searched high and low to find this excellent tractor and sprayer combination, which he 

further modified to our needs. It has been a tiny champion in the vineyard.

http://cadencewinery.com/wp-content/uploads/2019/12/cadenceNewsletter-20191015.pdf


This vintage came on the heels of the two earliest picks we’ve ever experienced 
— August 24th for both 2015 and 2016 — granting us a two week reprieve; 
harvest began September 7th. 2017 was superbly balanced, exceptionally 
deep, and firmly structured across all three of our vineyards. The relatively 
cooler weather brought an acid balance unlike the three or four previous 
vintages; a cleansing freshness most notable on the back end of the wine at 
this point in their young evolution. As always, our early harvesting captured the 
essential character of each varietal without unnecessary alcoholic weight. Great 
vineyard management allowed glorious, perfect ripeness. In short, we were 
able to fully express the Cadence house style in 2017. It is a brilliant vintage. 

For this year’s tasting notes I’d like to depart from the normal style I’ve 
written for the past 22 years. Hopefully each note conveys the same 
accurate information to help you decide what to expect when opening 
each bottle, but in a more interesting, colorful format. Please let me know 
what you think of the format – drop me an email, post on Facebook 
(kindly) or let us know at the drive by open house on October 17th.

2017 Ciel du Cheval Vineyard, Red Mountain
42% Cabernet Franc, 33 % Cabernet Sauvignon, 17% Petit Verdot, 8% Merlot

Dark, plummy, intense, Very Franc, deep, firm tannins, long finish, perfect 
balance, lift, more fruit driven than previous vintages. 278 cases.

2017 Tapteil Vineyard, Red Mountain
43% Cabernet Sauvignon, 29% Cabernet Franc, 28% Merlot

Atypically forward, bright, plummy, juicy, moderate tannins, unusually 
delicious now, long finish, long life. 330 cases.

2017 Camerata, Cara Mia Vineyard,  
Red Mountain
100% Cabernet Sauvignon

Soaring nose, intense, powerful, black fruit, depth, vigor, drive, layers, 
wow!!!, delicious, did I mention 100% Cabernet Sauvignon, prototypically 
Cabernet in Euro form. 290 cases.

2017 Bel Canto, Cara Mia Vineyard,  
Red Mountain 
73% Cabernet Franc, 18% Merlot, 9% Petit Verdot 

Bright, fresh feel, great balance, acidity, deep, minerals, plums, and 
spice, impeccable balanced, powerful, tremendous concentration, long, 
concentrated, lift, texture, silk, mouthfeel, incredible. 270 cases.

Vintage 2017 Tasting Notes

2017

R E D  M O U N T A I N
Ciel du Cheval Vineyard

2017

R E D  M O U N T A I N
Tapteil Vineyard

R E D  M O U N T A I N

Camerata
2017

R E D  M O U N T A I N

Bel Canto
2017



A Very Special Bottling
A note on the 2017 100% Cabernet Franc from Cara Mia 

Vineyard, our the Wine Club selection for October. As 

Gaye and I started blending trials for 2017 Bel Canto we 

indentified a six barrel blend of clone 01 and clone 214 

Cabernet Franc as the core of Bel Canto. After several more 

iterations trying additional barrels of Franc we realized 

this was an exceptional, unique blend that was impossi-

ble to improve upon. And, it was 100% Cabernet Franc! 

Our decision to set one barrel of this delicious blend 

aside for bottling on its own was easy. Thus our first 

100% Cabernet Franc bottling was born, and it is 

an outstanding counterpoint to the 100% Cabernet 

Sauvignon bottling of 2017 Camerata.

2017 Cabernet Franc, Cara Mia Vineyard, 
Red Mountain
100% Cabernet Franc

Intense, cool menthol nose, blueberry/raspberry, seamless, 
layered, energy, structured, brilliant finish acid/tannin interplay, 
aromatically driven as opposed to Ciel’s fruit drive, focused, 
precise, quintessential Franc in a perfect vintage.
We’ll break form to note this is our Club wine for the October 
release, therefore Club members receive priority in ordering 
the wine. Anything left will go to general orders, then perhaps 
to our favorite shops and restaurants. 24 cases – one barrel 

R E D  M O U N T A I N

Cabernet Franc
2017



U
p

co
m

in
g

 E
ve

n
ts Fall Drive By Open House, October 17th

Cadence Winery, 1pm to 3pm

Drive By Holiday Party, December 5th
Cadence Winery, 1pm to 3pm

Tasting, December 19th
Wine Alley, contact for hours

Blood Drive, March 24,26,28 
Stay tuned – we’re tentatively planning 
a popup blood drive with Bloodworks 
Northwest, with all donors on those 
days receiving a substantial discount on 
Cadence wines. Pint of red out, pint of red 
in! (maybe not on the same day though!)

Reviews, What Reviews?
We’ve touted handsome reviews from national 
media in past newsletters. Unfortunately COVID 
prevented any reviewers from traveling this 
spring and none have published their notes and 
scores in time for the Fall Newsletter. Stephen 
Tanzer of Vinous, and Sean Sullivan of Wine 
Enthusiast magazine should publish reviews in 
the near future, but until then we are counting 
on you! Submit your own experiences — kindly, 
please — to our Facebook page, or post and tag  
@cadencewinery with your fancy bottle photos 
and best Cadence wine pairings to Instagram.

We want to hear from you!

Sign up for the Cadence Wine Club!
Our wine club members will receive two Allocations per year: one in the spring to coincide with our Coda release in late April/
early May, and one in the fall to coincide with the release of our vineyard and reserve wines in late October/early November. 
Before each shipment, we will send you an email to notify 
you that a shipment is being prepared and what the ship-
ment date will be. You will have approximately a week to 
review the shipment, add bottles to the Allocation if you 
wish, make sure that all the billing and shipping informa-
tion is correct and activate the shipment. If you are a pre-
mium 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.

Sign up for the wine club any time throughout the year. 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, 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. Details are at: www.cadencewinery.com.

mu•sette 
[myoo-zet] noun

a. a small bag used to pass meals to racing cyclists, 
b. a 17th/18th-century French dance, like a gavotte, 
c. a kind of small bagpipe played with bellows, 
d. a box of Cadence wine to nourish your soul and  
 delivered right to your door.

http://www.cadencewinery.com
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Super Secret Surprise in Every Musette
The focus of every musette is naturally the new release of Cadence wines. We like to make 

the musette even more compelling and fun, so we include a Super Secret Surprise as an extra 

little celebration in every box. 

The surprise could be anything 

wine related… or not. We’re 

partial to supporting small, 

local producers like us, or busi-

nesses that show a strong com-

munity spirit. Our last surprise 

was amazing honey from the 

Urban Bee Company produced 

from the hives at Marra Farm 

and P-patch just five minutes 

from the winery and within Se-

attle city limits. The surprise in 

the fall 2019 musette was a jar 

of San Juan Island Flake Sea Salt, produced by drying sea water in solar tents. In past years, 

we’ve included a journal produced with paper from American mills (Shinola), pencils with 

the perfect graphite lead and an eraser that actually works (Blackwing), a bourbon pecan 

toffee (Island Treats), pear jam (Girl Meets Dirt) and the perfect cup of tea (Smith Tea). Each 

box includes a note that explains a bit about each company and product. We hope our club 

members enjoy the Super Secret Surprise as much as we enjoy picking them out for you.

For more information about club membership, please go to store.cadencewinery.com.

Two ways to get your wines!
Curbside Pickup at Cadence or Delivery
We will be hosting a curbside pickup party at Cadence 

on Saturday, October 17th from 1 to 3. We do our best to 

create an open house atmosphere in a drive-by format. 

We pack a little brown bag picnic snack to go with every 

wine pickup. We had a great time seeing so many of you 

in the spring and hope to see you again this fall.

If you can’t make it, we are offering complimentary 

delivery within the greater Seattle area. Just choose the 

home delivery option for shipping or send us a note let-

ting us know your preference.

http://www.cadencewinery.com
http://www.cadencewinery.com
https://store.cadencewinery.com

