
 

 Winemaker News 

 
One if the things I like most about making wine at Cave B is “diversity”. Now I am a per-

son that loves diversity in every way I can possibly think of. I think diversity makes for 

interesting conversation, with the exchange of ideas that in some instances may differ 

from your perspective but when viewed through another lens may change the way you 

feel about what you thought you were so doggedly for or against.  

I have a story for you, when I first started making wine, my wife, Carrie, told me that she 

didn’t really like Merlot. I insisted that it was not that she did not like Merlot but that 

she had not tasted a well-made Merlot. Over a period of months, I would pour her red 

wine refusing to tell her what it was until she said if she liked it or not. Now, a well-

made Merlot is one of my wife’s favorite wines.   

One of my greatest joys as a winemaker is introducing people to the “diversity” of wine. 

This shipment is a great example of diversity. It offers the type of diversity that if you 

were in Europe and wanted to sample these varietals you would have to do a fair bit of traveling and depending on 

which level of membership you are in you will most definitely receive some “diversity”. Whether it’s in the form of 

Sangiovese, originally from The Tuscany region of Italy and one of the main components in “Chianti Classico”, or Mal-

bec, now most often associated with Argentina but hailing originally from the Bordeaux region of France, where it was 

mostly used as a blending component. Viognier, hails from the Northern Rhone region of France, while Cabernet 

Sauvignon is also from Bordeaux.  Here is the kicker, our Dry Rose’ this year is a blend of 50%  Merlot (from Bor-

deaux), 40% Tempranillo (From the Rioja region of Spain) and 10% Malbec (also Bordeaux) and it is already a fan fa-

vorite.   

Until next time, I wish you diversity in your wine, food and friend experiences. As they say “variety is the spice of life”!  

Buen Provecho,  

Alfredo “Freddy” Arredondo      
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Winemaker-Freddy Arredondo 



 

 

Woodinville Tasting Room 

Summer on the Patio 

Happy Hour! Join us at our 

Woodinville tasting room on 

Fridays for happy hour on select 

glass pours.  Stay tuned on our 

Woodinville Facebook Page! 

We are excited to celebrate our 5 year anniversary being in Woodinville this 
summer! Can you believe it's been 5 years already?! We have been busy getting 
our summer event schedule filled up with lots of fun things for everyone. We 
will be hosting food trucks, pop up shops, happy hour and live music all sum-
mer long to celebrate. We are looking forward to partnering with Glassybaby for 
upcoming pop up shops. You will first find them at our May Wine Club release 
selling their beautiful, hand blown glass votives and drinkers and 10% of their 
sales go to benefit a local charity. They will join us for a few more pop ups this 
summer as well. 
 
We are continuing to expand our merchandise in both tasting rooms, including 
our new and very popular silicone stemless logo wine tumblers, jewelry, wine 
gadgets, mugs, towels and funny signs.  We will soon be carrying Cave B logo 
clothing too!  As we continue to grow with new events, customers, wine club 
members and merchandise, we are also going to be growing our space. Stop by 
later this summer and see our expanded Woodinville tasting room!   
 
As always for Cave B Woodinville tasting room specific news and events follow 
us on Facebook at 
https:www.facebook.comcavebestatewinerywoodinville/  
 
Cheers! 
Alison Cram-Tasting Room Manager & Meghan Lynch-Tasting Room Lead 

 

Our hills along the river are turning a soft green and our 
song birds are out and about singing a tune as they build 
their little nests getting ready for their new arrivals.  I 
love spring just as I love, love, love our newest release of 
our 2017 Dry Rosé 50% Merlot 40% Tempranillo 10% Mal-
bec, yummy! There is a lot going on with this Rosé, a 
glass full of fun and surprise! Freddy our “Wine Wizard” 
did an excellent job on this one! BRAVO! 

I recently had the pleasure and honor of attending & 
working at the Taste of Washington in Seattle March 23 -
25th at the Century Link event center, the premier WA 
wine event of the year! I was chosen to pour and show-
case our amazing Cave B Estate wines along with over 230 
wineries represented & 65 top restaurants from around 

our beautiful state. It reminded me of the high quality of wines coming from 
throughout WA State as a whole, as well as right here at Cave B, as we had wonderful 
feedback on all of our wines poured at the event. 

Last but not least, I along with the rest of our winery staff want to welcome all of our 
wonderful Wine Club members and families back to our Quincy tasting room after 
the winter. We are looking forward to seeing everyone, catching up and having some 
good belly laughs and introducing you to a few newly released vintages.  

Welcome back and let the magic and the beauty of the season begin! 

Salute! 

“Mama T” (Tia Tracy)-Quincy Tasting Room Supervisor 

 

 Quincy Tasting Room-Let the Magic of the Season Begin! 

Wine 

To me its passion 

It’s Family & Friends 

It’s warmth of heart 

And generosity of spirit 

Wine is art 

It’s culture  

It’s the essence of civiliza-
tion 

And the Art of living….                                               

 -Robert Mondavi  

Pictured from left: Alison, 

Meghan & Tia 

Woodinville Tasting Room-Big News! 

https://www.facebook.com/cavebestatewinerywoodinville/


 

What first-time IT managers really need to know. 

 

 

 
 

We work hard at Cave B 
Estate Winery to put on unique, fun and interesting events because 
we want you to experience the joy, companionship and inspiration 
that can be found here.  If you haven’t joined us for a winery event 
lately, we encourage you to do so, it is always an incredibly good time. 

We want to say a huge “thank you” to the 900 plus runners & volun-
teers who joined us at our 5th annual Caveman Roar N’ Pour 5K Trail 
Fun Run & Wine Tasting Event on March 17th. We had lots of green 
leprechauns for St. Patrick’s Day & Cave people running as well as a T-
Rex! The Wenatchee Andaire Irish dancers shined on our Summer 
Music Theater Stage & those that joined in with our Irish Social Dance 
made our week with your dancing, smiles & laughter. We are so grate-
ful for the sponsorship support from our Headliner sponsor, Mi-
crosoft, to an abundant number of Quincy businesses. A total of ap-
proximately $20,200 dollars was raised for the Quincy Hospital Foun-
dation, thank you so much for your support! 

Mark your calendars for next year’s 5K on Saturday, 
*March 16, 2019. 

Also, save the date for our annual Grape Stomping Har-
vest Festival on Saturday, *October 6th 2018, preceded by a 
Wine Club Only event on Friday evening, *October 5th  to 
make it one stupendous weekend! 

Three important winery event *dates for your calendar 
(October 5th & 6th and March 16th) and more to come. Be 
sure to visit our event page on our website to keep up to  

Upcoming Events 

    
Cave B Quincy Tasting Room 

 348 Silica Rd NW 

 Quincy, WA 

 509.785.3500 

Monday-Thursday 11-5:30pm 

Saturday and Sunday 11-6pm 

Sunday 10-5pm 

 

date on all of the happenings, www.caveb.com, as well 
as Facebook, Instagram & Twitter.  Also, check out the 
article in this newsletter for our Summer Music Thea-
ter Event dates. We can’t wait to see you, this is going 
to be a fun season. 

Carrie Arredondo-Winery & Events Manager 

   Save the Date 
   Wine Club ONLY     

Event 

Cave B Woodinville Tasting Room 

14356 Woodinville Redmond Rd   

 Redmond, WA   

 425.949.7152 

Monday & Thursday 2pm - 6pm 

Closed Tuesday & Wednesday 

Friday & Saturday 11am - 6pm 

Sunday 11-5pm www.facebook.com/cavebestatewinery  

www.facebook.com/cavebestatewinerywoodinville 

 

wineclub@caveb.com 

Twitter: @cavebwinery 

Instagram: @cavebestatewinery  

October 5th-Wine Club On-

ly Event (Inspire, Ambassa-

dor and Indulge can attend 

free of charge)! Join us for an 

evening of music, wine and 

laughter in the vines. This 

will be  a celebration not to 

be missed! We look forward 

to seeing you and more de-

tails to come!  



 

August 17, 8-11pm: Ethan  

Keller Group     

 

 

 

 

 

August 19 at 8pm: Summer Sunday 
Symphonies with the Yakima 
Symphony Orchestra 

Battling Napoleon 

Beethoven: Wellington’s Victory 

Tchaikovsky: 1812 Overture  

Location: Cave B Summer Music Theater 
Stage 

General Admission: $25 

Students: $10 

Tickets on sale now at 509-248-1414 or 
online at: 

http://www.ysomusic.org/concerts-events/

 

Cave B Summer Music 
Theater Events 

 

wineclub@caveb.com 
witter:@cavebwinery 

Instagram:@cavebestatewinery 

June 1: Dirtbag: The Legend of Fred Beckey 

2 showings at 7pm & 9:30pm 

About the Movie: 

“Hailed as one of the most prolific and influential climbers of all time, Fred 
Beckey has become a cult hero in the outdoor world. The documentary film 
"Dirtbag: The Legend of Fred Beckey” explores the unmatched drive, super-
human achievements, and enigmatic genius of 
this man who lived an uncompromised exist-
ence.” 

Location: Cave B Estate Room 

General Admission: $14 

Students and Seniors over 60: $13 

Tickets on sale now at https://caveb.bpt.me/ 

 

June 24 at 8pm: Summer Sunday  

Symphonies with the Yakima Sym-
phony Orchestra  

Epic Heroes: Beethoven Meets John Williams 

Beethoven: Symphony No. 3 “Eroica” 

Williams: Superman March 

Williams: Star Wars Suite 

Location: Cave B Summer Music Theater Stage 

General Admission: $25 

Students: $10 

Tickets on sale at 509-248-1414 or online at: 

http://www.ysomusic.org/concerts-events/summer-sunday-symphonies-
2018/ 

 

July 13 at 8pm: Pin-Ups USO Tour 

A 1940’s era show featuring dancing showgirls, comedy, variety acts, soul-
ful lounge singers, vintage candy girls and more than a few surprises! 
With entertainment & atmosphere around every turn, guests will feel like 
they stepped into another era. 

Location: Cave B Summer Music Theater 
Stage 

General Admission: $20 

Tickets on sale soon 

 

 

Ethan Keller is an award-winning 

singer-songwriter from Milwau-

kee, Wisconsin. His group per-

forms a soulful blend of blues and 

funk-rock that will get your toes a

-tappin’ 

Location: Cave B Summer Music   
Theater Stage  

Admission: $15 

Tickets on sale soon 



 

 Vineyard News 
By: Vince and Carol Bryan, Owners 

Winter, though mild, has been reluctant to release its hold, with spring  being cooler and wetter than 

normal . That just means a slower start as the vines do not awaken until the average day to night time  

temperatures are above 55 degrees. However, this has given Gabriel and his vineayard crew more time 

to do a terrific pruning job , employing hedging techniques before the pruning crew comes down the 

rows to fine prune, making it easier for the team to do the important job of pruning.  The annual 

pruning sets the vines up for what will happen in the vineyard for the rest of the year, determining in 

large measure both the size and quality of the crop, before one bud bursts forth.  Our goal is to prune 

the white varieties to have no less than 4 tons an acre produced, but no more than 5, and for the red 

varieties to have no less than 3.5 tons per acre but no more than 4.5. Over the years we have ascer-

tained that those are the tonnage numbers most likely to lead to the highest quality at the end of the 

growing season.  

 Deeper, heavier soils would allow for higher production numbers, but we are happy with the multi-

plicity of soil conditions on the property. It assures our Winemaker, Freddy that he can make complex 

wines with a variety of flavor components, even in the same varietal. Syrah in the Silica Road vineyard 

has different flavor profiles than the Syrah close to the winery.  The Merlot on the hillside just to the 

south of the winery property has very different characteristics than the Merlot at the far north corner 

of the property, planted essentially in gravel, and so on. One might think that an Estate Vineyard 

might be dis-advantaged by having singular flavor components in its various varietals, but not so in 

the Cave B vineyards.  We are constantly amazed at what a slight change in elevation, angle to the 

sun, or soil components can have on the grapes. And of course each year Mother Nature adds to the 

mix, advantaging some locations one year, and other locations the next year, advantaging the whites 

one year, the reds the next.  It is all part of the great mystic surrounding grapes and wine, and why we 

still love it after 38 years of growing grapes on the property. Thank you for being part of this journey. 


