














ridges. “We imported this glass from Belgium,” says Fernandez.
“It lets us use a big percentage of glass without dividers. Regular
glass couldn’t be thac tall, it would break.”

He notes most of the materials used in the caves’ and buildings
construction come from a distance of less than 500 miles. The
concrete, for example, comes from a source eight miles from the
winery, even though it would have cosr less to ger it from more
distant sources, The imported glass is a compromise, he says,
hecause of its special qualities.

Fernandez designed the Cade project to use conerete with 30
percent fly ash, steel made up of 98 percent recycled material and
wood certified by the Forest Stewardship Council (FSC). He
explains thac fly ash, a byproducr of coal, reduces the amount of
cement used. Bur the mix has o be just right. “Ir was a learning
curve for all of us,” says Conover. “We had ro source out the
suppliers and we had to give the recipe to the concrete
manufacrurer.”

Fernandez also used innovative types of insulation materials in
the building, including one made from recycled blue jeans. The
roof was sealed and insulaced with a spray foam made from a soy-
based material, selecred because of the low levels of fumes it emits
compared with other insulation materials. Fernandez notes that
paints, sealers and other such materials emir volatile organic
compounds (VOCs), but that LEED certification requires a low
level of such emissions. The floor in the offices is made of recycled
cork. Rusted metal is used as a design element in the building and
grl)unds.
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“During the construcrion, we had guys with magners pick up
nails. We ended up with barrels of nails that we recyeled. If we
didn’t do that, theyd just be buried,” says Fernandez. “Just think,

il everyone would pick up nails on a building site, how much
recycling you could get!”

Sustainable farming

“Both PlumpJack and Cade are farmed using sustainable
methods,” says Conover. The only difference is weed control. “At
Cade, it’s all done by hand; at Oakville, on the valley floor, we use
an herbicide.” The goal is for Cade to become an organically
cerrified farm, a process that requires farming by organic
methods—nort using chemical fertilizers or pesticides—for a
minimum of three years.

Conover says that no fertilizers of any kind are used ar Cade.
“The rocky soil and lack of topsoil on Howell Mountain force the
vines to struggle to survive. The theory is thar the more the vines
suffer, the more intensely flavored the grapes will be.”

The winery is open for tours and rastings by appeintment
every day. Tastings will take place in the hospitality building when
it's completed, treating tasters to the spectacular view chrough
picture windows. The tasting room is designed to evoke the
comfort and intimacy of a home, with a fireplace (burning clean
ethanol) and a commercial grade kitchen so thar wines can be
tasted with food. The winery can be can be used for 15 events per
year, specifically geared roward the marketing of wines.

Conover feels that restricting wineries to activities related to
the business of wine is encirely appropriate and necessary. “I think
this is the right course to take. What makes Napa Valley so special
is its agriculture, and such a jewel can be easily lost. Farming is
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THE WINES

Cade makes four wines, three red and one white, which

you can purchase directly from the winery.

Cade Howell Mountain Estate Cabernet Sauvignon

This wine will be made from grapes grown on the Cade
estate. T'he second estare harvest was completed in fall 2008,
Wine from the first harvest, the 2007 Cade Estate Caberner
Sauvignon, is still in the barrel and will probably be released
in fall 2009.

Cade Howell Mountain Cabernet Sauvignon

Made from grapes purchased from small artisanal growers in
the Howell Mountain appc“atinn. the 2005 Cade Howell
Mountain Cabernet Sauvignon was released in July 2008.
(The Howell Mounrtain appellation is an officially designared
AVA within the greater Napa Valley AVA.)

A(.‘cnrding to Cade’s winemaker Anthony Biagi, the
Cabernet Sauvignon is “rich and intensely srrucrured wich a
striking rannin profile thar truly exemplifies the Howell
Mountain appellation. Enrticing aromas of chocolare,
blackberry, soy and black olive intermingle perfectly with the
creamy layers of blackberry, rose peral, black cherry and fig
cake, providing this wine with rich upfront fruir and a long
lingering finish.”

Cade Napa Cuvee Cabernet Sauvignon Napa Valley
Cade released bodh a 2005 and a 2006 Napa Cuvee Cabernet

Sauvignon, the latrer in fall 2008. The 2006 is a blend of 76
percent Caberner Sauvignon, 23 percenc Merlor and 1
percent Peric Verdor, made enrirely from grapes grown in
some of Napa'’s most renowned vineyards located on the steep
hillsides of the Mayacama and Vaca mountain ranges.

According ro Conover, “The 2006 vintage allowed us to
make a wine that's extremely approachable, with crisp acidity
and complex fruit, and the result is Napa Cuvee Caberner
that’s grear for sipping on its own or pairing with a wide
variety of dishes and cuisines.”

Biagi describes the 20006 release as having “immediate
aromas of blackberry, currant, anise and vanilla followed by
rich aromas of plum, cedar and soy. For the palate, the wine
offers bold flavors of blackberry, boysenberry, black olive and
raspberry and is finished with a smooth, lush hinc of polished
tannin,

Cade Napa Valley Sauvignon Blanc

The winery has both a 2005 and a 2007 Sauvignon Blanc.
For this wine, grapes are simultaneously fermented in four
types of vessels—concrete eggs, steel tanks, steel drums and
oak barrels—creating a distinct and interesting flavor profile
in the final combination. Conover says that the concrere
eggs, which are egg-shaped vessels similar in size to the
barrels, imparr a creaminess thac’s rare in Sauvignon Blanc.
“We're one of the pioneering wineries using these small
concrete eggs,” says Conover. The 2007 vintage was selected
as Editor’s Choice in the April 2008 issuc of Wine Enthusiast.






