


Tom and Deb Mortimer began their search for the perfect vineyard site in 1996. Tom’s

passion for wine collecting and his love of Oregon merged a year later with the

purchase of 28-acres of raw hillside property. Extensive clearing and land preparation

followed; in 1999 the first 6-acres of Pinot Noir were planted.

Today, 14.5-acres of Pinot Noir and 1.5-acres of Chardonnay are in production. Vine

ages range from 21-years to 6-years, with 85% of the vines now 15-years old or more.

The high-elevation south-facing slope is sustainably farmed, LIVE certified, and

incorporates many biodynamic practices.

Located in the Chehalem Mountains AVA of the Willamette Valley, Le Cadeau wines are

made exclusively from estate-grown Pinot Noir and Chardonnay.
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Owners and founders—
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Late 1997, “making mud”—

After 2-years of clearing and site development,
the first 6-acres of Pinot Noir were planted in 1999.
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Today, Le Cadeau Vineyard is regarded as one of the
Willamette Valley’s finest and most beautiful properties.

... A unique and special vineyard
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Uniqueness and differentiation—

There are over 3-billion cases of wine produced in the world each
year.  Most are unremarkable; only a tiny fraction are exceptional.

At Le Cadeau, extreme broken volcanic basalt soils— combined
with clonal diversity and meticulous farming practices— produce
distinctive characteristics that lead to consistently great wine.

Pinot Noir Clones:
• Pommard & Wadenswil

• Mariafeld

• Dijon 113, 114, 115

• Dijon 667, 777, 943

• Calera non-cert (Hyde)

• Calera non-cert (James Stamp / Vintage)

• Calera cert-90 & 96

• Mt. Eden non-cert

• Mt. Eden cert-37

• Swan cert-97 

• Vosne Romanee 122

• Hanzell 108

• Guillaume Grand Cru PN 125

• “True” Dijon 828

Chardonnay Clones:

• Old Wente 72

• Mt. Eden 28

• Hyde 112 & 113

• Musque 809

• Dijon 76
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Uniqueness and differentiation—

Why rocks matter:  4-inch Pommard clusters,

w/ 3/8” berries… and lignified stems.

The impact of Le Cadeau’s “basalt cobble” soils on our grapes,
and ultimately our wines, cannot be underestimated.

Le Cadeau’s Witzel series soils (the shallowest of the Jory family)
provide exceptional drainage.  The result is small berries, open-cluster
morphology, intense flavors and old-world wine character.



A history of performance...

Since our initial 2003-vintage review, Le Cadeau wines
have been consistently ranked among Oregon’s finest.
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Pinot Noir—

The Le Cadeau Pinot Noir cuvees are offered in a 3-tier
platform that was established to serve specific market
segments and customer profiles.

Reserve cuvées:

Label:  Dark green label w/ Black butterfly
Production:  45 to 150-cases each
Cuvée names:  “Merci”; “Pierre”; “Trajet”

(heritage clones; “old world”; 100% whole-cluster)

Tasting room retail:  $85

Traditional cuvées:

Label:  Tan label w/ Carmel butterfly
Production:  175 to 300-cases each
Cuvée names:  “Côte Est”; “Diversité”; “Rocheux”

(Cooler East-side; Diverse Clones; Rocky West-side)

Tasting room retail:  $60

Entry cuvée:

Label:  “Estate” Red label w/ Burgundy butterfly
Production:  250 to 350-cases
Cuvée name:  “Estate Red Label”

(100% estate fruit; mix of clones and vineyard blocks)

Tasting room retail:  $50
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Cuvee Map, Estate Wines—

Le Cadeau Cuvees are made from combinations of clones,
soils, and “aspect” to showcase the unique attributes of
our Estate vineyard.
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The Traditional Cuvées
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Reserve series Pinot Noir
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Estate Chardonnay

Estate Chardonnay:

Label:  Off-white label w/ Tan butterfly
Production:  95 to 200-cases (vintage dependent)

Style:  “White Burgundy” w/
- mineral notes;

- round texture, crisp acid;
- modest oak influence
- produced from heritage clones
(Old Wente; Mt. Eden; 2-Hyde + Dijon 76)

Press:  94-Wine Enthusiast
Tasting room retail:  $50

Le Cadeau Chardonnay is crafted in a Burgundian style–
barrel fermented in tight-grain French-oak puncheon’s, aged
on the lees for 11-mos. then finished in stainless steel for
an additional 5-months prior to bottling.
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Estate Sparkling

Blanc de Noir Sparkling:

Label:  Black label w/ Gloss-black butterfly
Production:  175 to 350- cases (vintage dependent)

Style:  Grower’s style w/
- 3-weeks of early fermentation oak seasoning

- 4.5-years en tirage
- near-dry w/ 0.25% Chardonnay dosage)

Press:  93-Vinous
Tasting room retail:  $60

The Le Cadeau Sparkling program began with the 
release of a 2011 Blanc de Noir in 2016, followed by
the 2013 Brut Rosé released in 2018.

Today, the Le Cadeau 2017 Blanc de Noir Sparkling is offered;
In the future we look forward to releasing an extended-tirage
(+ / - 8-years) rendition of the 2017 Blanc de Noir.



Uniqueness and differentiation—

All Le Cadeau wines are produced exclusively from estate
grown fruit.  Our two long-time winemakers, Jim Sanders and
Steve Ryan, handcraft artisanal cuvees that showcase varied
vineyard attributes– soils, clones, and aspect (i.e.—climate).

Jim Sanders

 w/Le Cadeau since 2006

 Estate Chardonnay

 Diversité

 Merci Reserve

 Rocheux

 Trained under Mike Etzel, Beaux Freres

Steve Ryan

 w/Le Cadeau since 2007

 Côte Est

 Red Label

 Trajet Reserve

 Sparkling

 First Martinelli winemaker,

 Worked w/ Helen Turley; focused on biodynamic 
& “natural” winemaking
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The quest for aromatics & balance—

Pierre Millemann began consulting for Le Cadeau in 2015.
His contributions to our viticulture and enology have
helped us to refine and focus the character of our wines.

Pierre Millemann, Consultant:

The journey, while immensely rewarding, has been anything but “simple”. With

Pierre’s guidance, virtually every element of our process– from soil to bottle–

has been fine-tuned. We are delighted with this collaboration; the resulting Le

Cadeau wines are among the finest we have produced.

Pierre notes: “From our home in Nuits Saint Georges in Burgundy, we advise

some of the best domaines throughout Europe: Dujac (Burgundy), Gaja (Italy),

Weingut Bernhard Huber (Germany), and Loimer (Austria).”
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Thank you!


