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ABOUT CAVATAPPI 

Seattle native Peter Dow had no Italian roots to speak of  but he cultivated a 

passion for the country and its cuisine following a ski trip there in 1972.  Upon 

his return, he spent several years in the restaurant trade before opening his own 

restaurant, Café Juanita, in 1977.  Peter’s concept was simple and reflected his 

experience of  Italian dining – simple recipes made with local ingredients 

accompanied by well-priced regional wines.  To further that notion, Dow wanted 

to create a “house wine” – to be made and sold on the premises like those he 

often enjoyed in small Italian trattorias. 

 

Due to the lack of  Italian varietals planted in Washington state at the time, Peter 

not only needed to find cuttings but also develop partnerships with growers to 

plant the vines.  He sought out  Mike Sauer of  Red Willow Vineyards to 

cultivate the Nebbiolo.  The West Wapato location’s hillsides were reminiscent 

of  slopes in Piedmont.  Dave Caperone, a grower and winemaker in Paso 

Robles, California, was one of  a few to have success with the finicky varietal.  

He sold Peter his cuttings for 25 cents each.  In the Spring of  1984, the same 

year Café Juanita was bonded as a winery, the first Nebbiolo was planted in 

Washington state.  The first harvest followed three years later in 1987. 

 

To further their understanding of  Nebbiolo and get a closer look at other 

varieties such as Sangiovese, Peter and Mike Sauer would travel together to Italy 

and later they added the Tuscan varietal to Red Willow.  In pursuit of  expanding 

the Sangiovese production, Peter turned to grower Dick Boushey to plant the 

varietal in his Yakima Valley site. 

 

TASTING NOTES: 

Intense ruby red color with gorgeous fragrances rising from the glass. Aromas 

of  bing cherry, satsuma plum, and crushed violets are dominant, with softly 

emergent notes of  candied rose petal, chalk dust, baking spice, lavender and 

fennel pollen with aeration. Supremely elegant on the palate, the San Pietro is 

wonderfully nuanced and long in the mouth.  

 

WINEMAKER NOTES: 

 

pH:  3.56 

TA:  6.2 

Alcohol:  13.07% 

Cases Produced:  297 


