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GIRLS GE TAWAY TO

BY ERIN THOMAS C A\/

“Wine is food and, therefore, food and wine should
o0 together” Freddy Arredondo says. “If you want to
have a cocktail, have a cocktail” The Cave B Estate
Winery winemaker and classically trained chef and |
were exchanging thoughts on how gastronomy and
enology deserve to be relished in tandem.
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Simply put, we like to eat when we drink, and drink when we eat.
Genuinely animated by the endless opportunity around him, Arredondo
has been the head winemaker at Cave B since 2008, and has been
directing his juice toward a nosh-friendly style ever since. “| feel like you
can't have one without the other,” he says.

The estate winery is part of Cave B Inn & Spa in Quincy, Wash.,
which provides guests not only an edible and enological affair, but
also elegant accommodations, spa services, hiking explorations, water
adventures and more. Faced with building an itinerary for my girls’
weekend getaway, the verdict was to conquer it all, like any multi
tasking, excessively committed woman would do.

Surrounded by more than 100 acres of vineyards, and backed by
the staggering landscape of the Columbia River Gorge, Cave B is the
premier Washington state wine-infused resort. The property sits on a

basalt-crusted cliff, dubbed SageCliffe, that hovers over the 1,243-mile-

long river and gorge. Fifty-five guest rooms are complemented by a
full-service restaurant, a spa famous for its indigenous treatments and
services, the estate winery and a swimming pool.

AN ESCAPE FOR ALL REASONS

While very popular as the ultimate romantic escape, an ideal destination
wedding locale and a honeymoon hotspot, Cave B also specializes in
the art of the girlfriend getaway.

Built to impress any grade of groupies with its eclectic activity
selection, Cave B caters to the soul of the girls' weekend vacation.
Centralized around Tendrils Restaurant and Bar, Cave B's amenities
reach from bocce ball and varying mileage hiking trails to private wine-
blending sessions, mani-pedis and outdoor yoga classes.
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“We are a family here, and it’s all about the
relationships,” Chef Bear said. “I have always
had a strong connection to food—where it

comes from, the people who care for it, harvest

or make it. | love creating and building it all.”

A short stroll from anywhere on the grounds will take a thirsty sun
goddess to the saline water purified pool. The luxurious pool uses only
pure, natural salt, eliminating the need for harsh chemicals so it’s gentler on
the skin, hair and eyes.

Once the optimal ray-soaking time has elapsed, guests can mosey up to
the tranquil walls of the spa for the brigade of relaxation tactics provided
by Cave B's trained team. Disentangle with services such as traditional
Swedish reflexology, or the Bamboo Fusion Massage, a deeply penetrating
method using the heat and pressure of warm bamboo sticks.

Spa Director Angi McGregor Dooley says the homegrown bamboo
rubdown “increases circulation, so it warms you up from the inside out,
which increases blood flow to release tension. It's basically getting a workout
because it's stretching you. All of our therapists specialize in relaxation and
therapeutic services.”

Pioneering exfoliation therapies such as the
Chardonnay Sugar Wrap and Vinotherapy Foot
Treatment use ingredients from the land; grape-seed
sugar scrubs skin to the next level of clean.

For those trying to avoid aging and the wrinkles that
come with it, Cave B Spa offers an exclusive product
from the French clinical skincare line GM Collin, which
is used in a handful of signature facial enhancements to
hydrate, regenerate and tighten dated and sun-damaged
skin, for a Botox-like effect without the injections.

ESTATE OF GRACE

Liquid offerings at Cave B are exclusively fueled
through the estate winery. Using 100 percent estate-
grown fruit with 17 varieties, Arredondo is currently
producing 15 estate wines on a regular basis. The
unique climate, only goo feet above the river, gives
the fruit an exquisite portion of acidity at night and hot
days to ripen the grapes, yielding balanced wine meant
to stand beside food.

At the tasting room, the standard fee is $6 per
person. Entertaining and educational tasting options
are also available for groups with “Winery a la Carte,”
including a “Stump the Chump” blind-tasting; wine-
blending experiences that involve tasting and creating
your own blend; and barrel-tasting upcoming releases
before they are bottled and distributed to the public.
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