
 
 

This is What Follows 

Our journey began with the purchase of a 60-acre Douglas 

fir tree farm in December 2010 from a retired school 

teacher and meticulous man of principle, Frank Drummer. 

After finally convincing Frank that we were worthy 

stewards of his beloved timber stand, we began our master 

plan. 

 

We built a small house on a pond in the middle of the 

woods, and on the ridge above our home we planted a 12-

acre pinot noir vineyard directly adjacent to Beaux Freres’s 

Upper Terrace. Half of the vineyard, called the Lavender 

Block (after the beautiful lavender planted at the end of 

each row) was planted in spring of 2012. The other half 

was planted in 2013: the Rosemary Block. We also planted 

chardonnay on a small knoll in the Rosemary Block. 

 

What distinguishes this vineyard, in addition to the 17 

diverse clones of pinot noir planted very densely, is the 

forest of Douglas fir that encloses it on three sides. The 

forest protects this gentle south slope from wind and 

weather and preserves the vineyard's unique terrior. The 

virgin marine sediment soils have only been farmed with 

organic and biodynamic principles — helping to preserve 

the native ground cover and promote healthy integration of all living organisms. Carey's honey bees are thriving 

in the vineyard, we think for good reason. 

Our Sequitur wine is currently made at the Beaux Freres winery, where Michael continues on in his role as one 

of the owners. Mikey (Michael’s middle son) is Sequitur’s winemaker (as well as the winemaker for Beaux 

Freres). Sequitur also shares a farming crew and a harvest crew with Beaux Freres. Our current production is 

500 cases of pinot noir and 50 cases of chardonnay, plus or minus a few depending on the vintage. We also 

make a small amount of “amphora” pinot noir -- this wine never touches oak and is instead fermented and aged 

in an Italian clay amphora. 

 

Sequitur means “it follows” and the meaning is intended to be twofold: the vineyard project is what follows in 

terms of our personal and professional passages; the wine made from our vineyard each year is what follows 

from the influence of each particular element of the growing season. You will notice that each year the front and 

back labels change a bit — a visual reminder of the inevitable variations in each vintage. 

 

We are in the midst of an exciting new project that includes building a tasting room for Sequitur. But for the 

time being, you are welcome to taste and purchase our wines at the Beaux Freres tasting room. It’s all in the 

family. 

 


