Caduceus Cellars
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>> Caduceus Cellars grows grapes on five acres, recently planted 28 more acres and by 2016, expects to have about 40 acres of producing vines In northern Arlzona.

Wine lIime
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SENSORIEL* Range
What if the terroir you most desire was the one you were about to create?

34 - Morello cherry
30 - Rosewood
28 - Blackberry
26 - Violet

24 - Truffle

20 - Mocha

18 - Roasted

16 - Caramel

14 - Honey

12 - Flint

10 - Oak

& Agence Buenos Aires - RCS Avignon 490352408

Your next vintage lies ahead of you - what are your dreams for your 2013 wines? How can

you ensure your goals are reached? Now you have a tool which gives you the means to

make the wine you desire - the SENSORIEL® barrel range from Cadus. With SENSORIEL*'s

guaranteed results you can orchestrate the aromatic profile of your wine to reveal its

own unique qualities. Together with an expert from Cadus you choose which barrel from
the SENSORIEL® range is right to bring forward the particular charac-
ters of your wine you wish to enhance: vanilla, berry fruit, almond... TONNELLERIE
From the first degustation of your wine the quality of the work that

has gone into its creation, the sense of innovation, will be evident. ( AD l
Your wine is unique, it's how you made it.

See the SENSORIEL® Range at www.tonnelleriecadus.com Taste Unique
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Caduceus Cellars.

>> President Maynard James Keenan makes all of Caduceus Cellars’ wines himself, while his wife Jennifer does all of the
lab work and a friend of theirs does the cleaning. The company produces up to 4,000 cases of wine annually.

Keenan produces up to 4,000 cases
annually of high-elevation wines in a
2,500-square-foot cement facility that is
called the bunker because it is mostly
underground. Caduceus offers a full
cellar of white through red wines,
labeled dos ladrones, nagual de la naga
and paciencia, primer paso, le corti-
giane oneste, Anubis, kitsune and san-
cha. Currently, he grows grapes on 5
acres, recently planted an additional 28
acres and expects by so16 to have
approximately 4o acres of producing
wines in northern Arizona.

Additional wines are available
exclusively to members of the winery’s
Velvet Slippers Club (VSC). VSC
members are eligible to pay from $70
to $a250 quarterly for each three-bottle
shipment of wine, many of which are
special varieties unavailable to the
general public.
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Blending Grapes

Keenan blends grapes from all over the
state and tri-state region of Arizona,
New  Mexico and  California.
Previously, he sought out California
grapes. Today, Keenan mostly relies on
New Mexico for any additional grapes
he needs because that state’s grape’s
flavor profile is much closer to
Arizona’s than is California’s.

“New Mexico is far more in line with
what we have in Arizona,” Keenan says.
“It's a shorter drive right across the
border from southern Arizona.
California is a whole different beast”

Keenan emphasizes that Arizona
vintners are moving forward and not
cutting corners in their production. “It
doesn’t help any of us,” he stresses. “It
actually hurts us. If you try two Arizona
wines and both are awful, you're never
going to go back?”

The state of Arizona has realized the
money it can earn from a healthy wine
industry and the jobs it can provide, so
it has taken steps to support the indus-
try. “We've had Arizona commerce
department grants going out to a num-
ber of facilities this past year,” Keenan
says. “They awarded a half-million dol-
lars to the wine industry for economic
stimulus. That’s pretty huge.”

The First Time

What made Keenan decide to augment
his musical career with winemaking?
“Wine in general has always intrigued
me,” he concedes. “For me, I had a
moment when I had a wine that turned
me on to wine in general. Prior to that,
it was more the social aspect of it, and
the weekend barbecues, and cooking
with friends — that kind of thing. There
was a moment when all of a sudden I
thought I understood wine, at least
where [ was going to go with regard to
appreciating it more than just being an
accompaniment to dinner.”

The wine that was responsible for
that epiphany was from Silver Oak win-
ery, which only produces Cabernet
Sauvignons. “That was the wine,” he
confirms. “That’s probably the gateway
drug for most Americans. We were
raised drinking Mountain Dew and eat-
ing red licorice. There is such a big
palate attached to Silver Oak back
when I first had it

Silver Oak was a dry red that made
Keenan think he was understanding
wine. “The next level of that was a few
years later,” he recalls. “That was what
got me into wine. But then again, a few
years later, I had a couple bottles that
made me want to make wine” Fp

TONNELLERIE CADUS /s proud (o be a trusted
supplier to Caduceus Cellars. Cadus hand-crafts
high-end French oak barrels with a strict adherence
to 30-month barrel stave seasoning as well as time
and temperature control during fire toasting in
pure respect of the traditional ‘Tonnellerie a la
Francaise’ culture. With its classical ORIGINE fine,
Cadus also provides a brand-new barrel range
focused on aromatic profiles named SENSORIEL
This makes Cadus the perfect barrel for showcasing
a wine’s unique terroir. What a nice coincidence
thar the name Cadus palrs so well with Caduceus!



Inspired by the past,
built for the future

seguinmoreaunapa.com ® info@seguinmereau.com ® 707.252.3408
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PREMIERE IMPRESSION

Created For The
Distinctive Brands
of Today's Economy
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707 251 9190 - 40 Harlow Court, Napa, CA 94558
Premierelmpression.us.com

Mastering the Balance Between Art and Technology

Award Winning Wineries across the
country partner with G&D Chillers® for
state of the art heating and
chilling systems.

G&D's Fire & Ice Chiller System™
maintains precisely the right
temperature to help bring out the
most brilliant color and complex flavors
of world-class wines. Every unit is
nade in the USA and built to last with

1 the highest quality components.

For more information visit
. GDChillers.com or get a quote today at
(800) 555-0973.

For enquires please
phone: Derek Payne
1.866.549.1323 x217
or email: derek@unipack.ca
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