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CADE Winery FAQ’s  
VINEYARD 
 
Where is CADE located? 
CADE is located on Howell Mountain in close proximity to the town of Angwin.  The property affords views 
across the Napa valley floor all the way to the Mayacamas Mountain range and as far south as Mt. Diablo.  
 
Who are CADE’s neighbors? 
The vineyard is located near other Howell Mountain vineyards such as Dunn, Heitz and David Abreau. 
 
Why was Howell Mountain chosen as the location for this venture? 
With a strong tradition of producing world class wines over the last 100 years The Howell Mountain AVA is 
known as one of the most prestigious growing regions in Napa Valley. With its unique microclimates, soil types 
and an altitude high above the valley floor, Howell Mountain was designated Napa Valley’s first AVA in 1983. 
PlumpJack was afforded a once in a lifetime opportunity to purchase a world class vineyard in this renowned 
growing region and we are excited to pursue the process of creating world class estate wines reflective of the 
unique terroir at CADE. 
 
What is the total acreage of the property? 
The total acreage of the property on which CADE is located is 54 acres. 
 
What is the acreage of the vineyard? 
21 acres have been developed into vineyards (planted in 2003).  Much of the remaining acreage, (28 acres) will 
be put in a land trust so that it will always remain open space.   
 
What is the elevation? 
CADE is located at 1,500 ft – 1,850 ft above sea level 
 
What is the official appellation? 
Howell Mountain, Napa Valley 
 
What is the composition of the soil in the vineyard? 
CADE sits on soil that is made up of mostly condensed volcanic ash.   
 
What varietals are planted? 
The vineyard is planted with over 37,000 vines:  

 19 acres Cabernet    
o Clones: 7, 4, 169, 337 
o Rootstocks: 3309, 420, 420A, 1014 

 2 acres of Merlot grapes 
o Clone 181 
o Rootstock 3309 

 
When was the CADE vineyard planted? 
The vineyard was planted in Spring of 2003 
 



 3

When was the first crop harvested? 
The first crop was harvested in the fall of 2006 
 
Farming Practices.  
We employ organic and sustainable farming practices.  
 
WINERY  
 
What was the goal in the conceptualization and development of CADE? 
At CADE we are excited to produce the highest quality estate wine.  As we only have a limited capacity for 
guests the focus at CADE will be placed on the wine and surrounding vineyard.  
 
LEED CERTIFICATION  
 
CADE is registered with the US Green Building Council (USGBC) to be a LEED (Leadership in Energy and 
Environmental Design) Certified Winery. LEED is a “green building rating system and is the nationally 
accepted benchmark for the design, construction and operation of high performance green buildings”. “LEED 
promotes a whole-building approach to sustainability by recognizing performance in five key areas of human 
and environmental health: sustainable site development, water savings, energy efficiency, materials selection, 
and indoor environmental quality.”  
 
What does the winery buildings consist of? 
There is a production/ fermentation building connecting to a network of caves used for barrel storage. 
Adjacent to the production facility there is an administration building with offices, a small lounge and kitchen.  
  
What is the square footage for the winery and caves? 
The wine caves at CADE are approximately 14,290 square feet.  There is a 9,000 square foot production 
building and a 5,000 square foot administrative building.  
 
Who is the architect that designed the winery? 
Juan Carlos Fernandez of Lail Design Group is the Project Designer for CADE. Based in St. Helena, Lail 
Design Group counts Rudd Winery Caves, Vineyard 29 Caves, Skywalker Ranch and many others among their 
esteemed client list.  
 
Who is the contractor for the project? 
Napa based Grassi & Associates has been appointed the general contractor on the project.  Grassi & Associates 
has worked in Napa and Sonoma Counties since 1986 providing complete construction services on fine custom 
homes, restaurants and wineries. Many of their completed projects have appeared in Elle Décor, Metropolitan 
Home, Sunset, Home, Bon Appetit, San Francisco Magazine and the San Francisco Chronicle.  
 
Who is responsible for the interiors? 
Shopworks Design was selected to design the interior spaces and work in concert with project architect, Lail 
Design Group.  The Napa based design firm is focused on brand development and execution for hospitality, 
restaurant, and retail environments.  Their work includes the W Hotel San Francisco and The Carneros Inn in 
Napa Valley.  
 
When is the groundbreaking for the winery and the caves? 
General construction on the winery and caves began in June 2006. 
 
When did the winery open? 
CADE opened to the public in March 2009.  
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Is the winery open to the public? 
Yes, by appointment only. Call 707-965-2746 to make a reservation.  
 
Is it possible to schedule tours or tastings? 
Yes, CADE will offer a limited number of appointments for tours and tastings. 
 
Is CADE available for private events? 
Yes 
 
WINES 
 
What wines will be produced at CADE? 

 CADE Estate Cabernet Sauvignon Howell Mountain 
 CADE Cabernet Sauvignon Howell Mountain 
 cade “Napa Cuvée” Cabernet Sauvignon Napa Valley 
 CADE Sauvignon Blanc Napa Valley 

 
What is the approximate price point of the wines? 
$26 – CADE Sauvignon Blanc Napa Valley 
$60 – cade “ Napa Cuvée” Cabernet Sauvignon Napa Valley 
$68- CADE Howell Mountain Cabernet Sauvignon 
TBD- CADE Howell Mountain Estate Cabernet Sauvignon 
 
Where are the wines be available for purchase? 
CADE will be available for purchase at CADE and PlumpJack Winery.  
 
What quantity of wine is produced at CADE? 
Production is planned to grow to 12,500 cases over the next 10 years. 
 
Who is the winemaker at CADE? 
Renowned winemaker Anthony Biagi is the winemaker for CADE.  Anthony has considerable experience 
crafting Cabernet Sauvignon at PlumpJack Winery. 
 
OWNERSHIP/MANAGEMENT  
 
Who owns CADE? 
CADE is owned by a small group of private investors. 
 
Who are the investors? 
We are not at liberty to disclose the investors. 
 
When was CADE purchased? 
CADE was purchased on June 1, 2005 
 
Who manages the property? 
General Manager, John Conover 
Winemaker, Anthony Biagi 
Consulting Winemaker, Nils Venge 
Vineyard Manager, Dave Pirio 
PlumpJack Management Group 
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BRANDING/MARKETING  
 
Where does the name CADE originate from? 
In the tradition of other PlumpJack Group businesses, CADE is a Shakespearean term used for oak cask or 
barrel.  
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PlumpJack Winery Estate Vineyard 
 
Nestled in the nape of the Vaca Mountain range on the eastern side of the Napa Valley, the facility now home 
to PlumpJack Winery was founded in 1881.  The main winery building which is still in use was completed in 
1883.  There have been vineyards at the Oakville site since the late 1800’s.   
 
In the more recent and traceable past, the vineyards and winery facility where PlumpJack now makes its home 
was the original site of Villa Mt. Eden Winery where Nils Venge was the inception winemaker.  Started in 1973 
by proprietors James and Anne McWilliams, the vineyard and winery rapidly gained attention for producing 
dynamic, richly complex wines, with particular emphasis on the estate and reserve Cabernet Sauvignons.  
Continuing in that tradition, PlumpJack Winery has made producing the finest Cabernet Sauvignon possible its 
ultimate goal since 1995. 
 
The keystone in the tradition of consistently hallmark Cabernet Sauvignon production from this site is the 
vineyard itself.  The temperate and consistent weather in at this location in combination with excellent soils is 
pivotal in the production of the complex, dynamic and historically great Cabernets for which the property has 
become known.   
 
The Oakville Appellation vineyard for PlumpJack’s Estate and Reserve Cabernet Sauvignons which surrounds 
the winery facility is situated approximately 6/10 of a mile from the Silverado Trail on the north side of the 
Oakville Cross Road.  Although generally classified as being in the Bale clay loam soil series, the vineyard has a 
wide diversity of gravelly soils reflective of its special transitional location at the base of the Vaca range where it 
evolves from the steeper hillsides to the more level floor of the Valley.  Although not technically a hillside 
vineyard, neither is it classically a valley floor site, but a unique marriage of the two.  The soils are silty and well 
drained, with some creek bottom gravel and only moderately fertile for the greater part -- perfect for wine grape 
growing.  The site is rated a Region 2.5, which is comparable to the area immediately around Bordeaux – but 
without the unpredictable rainfall! 
 
The PlumpJack estate vineyard receives about 30” of rain annually and during the growing season the vines 
receive approximately 210 days of sunlight.  The vine rows are oriented north/south, with the newer plantings 
on 6x8 foot spacing with vertical trellising and the older on 6x12 spacing and trained in a quadrilateral cordon.  
All vines are spur-pruned.  The majority of the 50 acre vineyard was replanted in 1992 and currently produces 
about 3.5 tons/acre. 
 
 
 
 
 
 
 
 
 



 12

 
 
ADDRESS 620 Oakville Cross Road, Oakville, CA 94562 

620 Oakville Cross Road, Napa, CA 94558 (mailing address) 
winery@plumpjack.com; www.plumpjackwinery.com 

  
LOCATION One-half mile from Silverado Trail on the East side of Oakville Cross 

Road 
  
TELEPHONE 707 945-1220 TEL 

707 944-0744 FAX 
   
HOURS OF OPERATION  

RETAIL ROOM Monday-Sunday 10:00am−4:00pm 
  

BUSINESS HOURS Monday-Friday 8:30am-5:00pm 
  

Closed: New Year’s Day, Thanksgiving and Christmas 
  
TASTING ROOM FEE $10.00 per person 
  
SMOKING POLICY Smoking is not permitted   
  
HANDICAP ACCESS Yes 
  
WINERY TOURS Public tours are not available; in special circumstances, individual 

showing of the winery and tasting room may be made through the General 
Manager 

  
APPELLATION Oakville Appellation, Napa Valley 
  
PAYMENT TYPES Cash, Visa, MasterCard, American Express, Discover  
  
ESTATE VINEYARDS 50 acres of planted Cabernet Sauvignon vines 
  
PRODUCTION 10,500 cases 
  
VARIETALS Cabernet Sauvignon, Chardonnay, Merlot and Syrah 
  
PRINCIPALS Gavin Newsom, Founder  

Gordon Getty, Proprietor 
Nils Venge, Consulting Winemaker 
Anthony Biagi, Winemaker 
John Conover, General Manager 

 



 13

                                                                  
 
John Conover 
General Manager, PlumpJack Winery and Partner, CADE Winery  
 
John Conover’s winery background encompasses sales, marketing and management positions with well-
respected, super-premium and ultra-premium California wine producers, including Grgich Hills Cellar 
(Rutherford), Monticello Cellars (Napa), Lockwood Vineyard (Monterey County) and currently PlumpJack 
Winery (Oakville) and the new CADE Winery (Howell Mountain). 
 
Conover joined PlumpJack as general manager in January 1999 to oversee the daily operations of the estate 
winery and vineyard, provide strategic direction for the newly-established property, steadily increase production 
from 1,000 cases to 10,000 cases annually and create the image, awareness and distribution channels that would 
ultimately support that level of production. 
 
Conover is also a partner in CADE, the new estate winery on Howell Mountain in Napa Valley by the 
PlumpJack group. Under Conover's direction, CADE released its first white wine, the CADE Sauvignon Blanc 
2005, in 2006, and the property has since produced three other wines: CADE Estate Cabernet Sauvignon 
Howell Mountain, CADE Cabernet Sauvignon Howell Mountain and the cade Napa Cuvee Cabernet 
Sauvignon Napa Valley.  
 
PlumpJack Winery released its first vintage in 1997.  The winery currently produces several varietals under the 
talented direction of winemaker Anthony Biagi and consulting winemaker Nils Venge.  The winery’s focus 
remains its Oakville Cabernet Sauvignon with two limited offerings: PlumpJack Estate and PlumpJack Reserve. 
 
Probably the most visible of Conover’s projects for PlumpJack to date has been the development and June 
2000 release of the U.S. wine industry’s first ever bottling of an ultra-premium, luxury wine in a screw cap 
bottle.  “We undertook the project with great enthusiasm,” says Conover.  “We did not expect, however, the 
wonderful level of acceptance among high-end consumers and collectors and the overwhelmingly positive 
support of our colleagues in the winemaking community.  From packaging to bottling to the quality of the wine 
a year later, the whole project has been both interesting and gratifying.  I have been particularly pleased to have 
the on-going participation of U.C. Davis.” 
 
In issue No. 168 of The Wine Advocate newsletter, Robert M. Parker, Jr., rated the 2004 PlumpJack Estate 
Reserve Cabernet Sauvignon 96 points, calling it "voluptuous" and "multidimensional." Previous Parker raves 
included 94 points for the 2002 PlumpJack Estate Cabernet Sauvignon and 96 points for the 2002 PlumpJack 
Estate Reserve Cabernet Sauvignon. In 2004 PlumpJack Winery’s 2001 Estate Cabernet Sauvignon was named 
“Number One Wine in the World” by Wine Enthusiast Magazine.   
 
San Francisco Philanthropist Gordon Getty and San Francisco Mayor Gavin Newsom, both avid wine 
collectors and enthusiasts, own PlumpJack winery and have set high standards for the label since its inception.  
“It’s exciting for me to be part of an organization with such dedication to quality, both in the vineyards and in 
the winery,” says Conover.  “Certainly, the history of this property – formerly Villa Mt. Eden – for producing 
world-class fruit is well-known, and Tony and Nils offer incredible winemaking talent.  Further, the energy and 
vision offered by the partners makes this venture a very exciting one.”   
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Anthony Biagi 
PlumpJack/CADE Winemaker 
 
Anthony Biagi totes an impressive resume for a winemaker in his early 30s. He learned his chops doing lab 
work, punchdowns, racking and blending, and scouting vineyards for several near-legendary winemasters in 
Napa Valley, including Tom Rinaldi of Duckhorn Vineyards. Rare for a winemaker, he also gathered first-hand 
knowledge of the wine marketplace based on his experience selling fine wine at retail, and doing management, 
sales and marketing for a small startup winery on Howell Mountain. 
 
It's hard to find a guy with more enthusiasm for his job.  That's understandable given the winemaking challenge 
that the PlumpJack Group extended to Tony Biagi -- to help design, build and operate a new luxury wine estate 
on a pristine hillside on Howell Mountain, the vineyard district where many of Napa Valley's best Cabernet 
Sauvignon wines are grown. Tony was already intimately familiar with the slopes, exposures and soils of  this 
high altitude  location before construction of CADE began, based on extensive experience sourcing Howell 
Mountain grapes from independent growers for his earlier employers. 
 
A fourth-generation Californian, Tony says the sense of place at CADE is palpable. “You never have enough 
words to explain how beautiful it is here in Napa Valley, and I think this site accentuates the beauty even more. 
I love it here at 6:30 in the morning, looking at the sun rise over the valley below, watching the wild turkeys file 
into the woods. There’s no other word for it than stunning.” 
  
Tony earned a B.S. degree in fermentation science from the University of California, Davis, in 1995. Even 
before graduation he started gaining experience in his craft through internships at Dry Creek Vineyard and The 
Hess Collection Winery, and exploring grapevine clonal variations in a research project for the Gloria Ferrer 
Winery. From 1995 to 2001 Tony was employed by Duckhorn and its then-new offshoot, Paraduxx Winery, 
ending his tenure there as Paraduxx winemaker. From 2001 to 2003 he helped establish Neal Family Vineyards, 
as general manager and winemaker. In 2003 he began his tenure with the PlumpJack Group as winemaker at 
PlumpJack Winery in Oakville, Napa Valley. 
 
Now Tony's in charge of winemaking at CADE, and he is energized by the challenge. “Every winemaker wants 
the chance to create something of their own, to be the first person to set the style for a winery. Since we prefer 
to think in the French model, the estate model, I sometimes think, 'What would it have been like to be the first 
winemaker at Lafite Rothschild?' I'm very respectful of the opportunity.”  
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Juan Carlos Fernandez 
CADE Architect 
 
When Mexican-born architect Juan Carlos Fernandez got the prized opportunity to design CADE Winery from 
scratch, it was his first solo winery project. But he had designed many other buildings before. “Building a 
winery is in some ways similar to building a restaurant,” says Juan Carlos. “A lot of what you do depends on the 
chef’s needs. In the case of a winery, though, it's the winemaker, not the chef, who helps to shape the 
program.” 
 
Juan Carlos worked hand in hand with CADE winemaker Tony Biagi to create the deceptively simple 
functionality of CADE that makes it a state-of-the-art winemaking facility. It was a chance to put his extensive 
education, experience and world view into practice on a spectacular vineyard site in Napa Valley. 
 
A registered architect in Mexico since 1992, and a project manager since 2002 for the Lail Design Group of St. 
Helena, California, Juan Carlos says that Biagi’s needs, the challenging winery site on a 38-degree, heavily 
forested slope on Howell Mountain, and a strong commitment by all involved to make the winery as green as 
possible were the forces that shaped his design. 
 
Juan Carlos was up to the technically challenging architectural assignment because he has developed a personal 
style of design that reflects his background and his travels around the world. He designed a golf clubhouse in 
Mexico, a concept house in Japan, a guest house in Millbrook, New York, and a residence for a member of the 
Mondavi family in Calistoga, California. He also has worked on several professional buildings and residences in 
Napa Valley, and helped design two other wineries. 
 
After receiving his Professional Degree in Architecture from ITESO, a private university in Guadalajara, Juan 
Carlos began working, traveling to 35 countries in 10 years, collecting assignments and awards as he gained 
experience. He brought to the CADE project a mentality rooted in the global present, where concrete, steel and 
glass are the chosen elements of design rather than the traditional stone-and-wood vernacular of many Napa 
Valley wineries. “A barn is what they didn't want, and that made me a good fit for CADE,” he says. “The 
PlumpJack Group has a unique approach to winemaking, and they wanted something to reflect that.” 
 
While the traditional barn has a pitched roof, CADE has an inverted roof that slants into the middle. Instead of 
quarrying stone and harvesting redwood for construction materials, Juan Carlos chose concrete with integral 
earth colors, steel made from 98 percent recycled material and hundreds of square feet of glass for a well-lit 
working environment that also uses less energy. 
 
“I try to stay away from nonrenewable materials,” he says. “We need our natural resources to continue building 
into the future.” 
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Gavin Newsom  
Founder, PlumpJack Group 
 
Gavin Newsom is a fourth generation San Franciscan who has rapidly excelled in both the public and private 
sectors since his graduation from Santa Clara University in 1989, with a Bachelor of Science degree in Political 
Science.  
 
In 1992, Newsom opened his first business, PlumpJack Wines, combining his passion for wine and his driving 
entrepreneurial spirit. The PlumpJack Group portfolio has since grown to include the PlumpJack Cafe (Squaw 
Valley), PlumpJack Balboa Cafe (San Francisco and Mill Valley), PlumpJack Winery, PlumpJack Squaw Valley 
Inn, MatrixFillmore, two PlumpJackSport retail clothing stores, a second PlumpJack Wines in Noe Valley, The 
Carneros Inn, a luxury resort in Napa Valley, FARM at The Carneros Inn, The Boon Fly Café, The Orchard 
Residences at The Carneros Inn, MARKET at The Carneros Inn and CADE Winery.  

 
“PlumpJack is about demystifying the wine buying experience and removing the intimidation factor, two 
elements that were in short supply in the wine world in 1992 when the store opened. Suddenly there was a place 
where consumers could learn about wines in a friendly, helpful atmosphere, where they could feel free to ask 
questions, where the selection was large and the prices fair, and where -- in homage to the store's 
Shakespearean namesake -- wine was once more associated with the spirit of fun and adventure. Slowly we're 
seeing others in the business take our lead because they realize that that's what the consumer wants,” says 
Newsom. He believes that his inexperience was and is his greatest asset. “Inexperience allows us to throw out 
the tired, old way of doing business and approach things in a new and unique way, looking at it from a different 
perspective than anyone else.” 

 
Gavin Newsom was sworn in for a second term on January 8, 2008 as Mayor of the City and County of San 
Francisco. Prior to becoming mayor, Newsom was elected three times to the San Francisco Board of 
Supervisors and served on the Board from 1997 - 2004. While supervisor, he worked with residents from every 
corner of the city to restore neighborhood parks, sponsored legislation implementing Rescue Muni's reform 
plan and helped put Municipal Railway on the road to recovery. While on the board of supervisors, Newsom 
was confronted with San Francisco's greatest challenge, homelessness. Newsom quickly rose to the challenge 
and emerged with the most comprehensive reform of homeless policy in a generation. Mayor Newsom 
continues to advocate bold ideas as the driving force of his administration. His administration draws upon San 
Francisco's greatest asset -- the diversity and the talents of its people -- to meet any challenges that face the 
City. Newsom currently resides in San Francisco, California.  
 
 
 
 
 


