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Were it easy to identify a winery’s greatness
through its pedigree, then Sonoma’s Goldschmidt
Vineyard would certainly be near the top of the list.
Goldschmidt Vineyard is the brainchild of owners Yolyn
and Nick Goldschmidt, both natives of New Zealand
who have lived in California for the past two decades.
Nick Goldschmidt holds four academic degrees
(in Science, Horticulture, Viticulture and Enology) and
possesses a world-class resumé. Goldschmidt made his
first wines in 1982 when a chance encounter at a small
vineyard (part of a research project)
left some grapes available. Once he
made wine from the grapes, something
clicked within him and a passion
for growing grapes and making wine
was started.
Since that time, Goldschmidt
has worked in New Zealand, Australia,
South America and California in
practically every facet of the wine
industry. He and his wife Yolyn came
to the United States in 1989 and
Nick landed a job at Carneros Creek
Winery in Napa Valley.
“1989 was the vintage we
called the ‘earthquake year’ and I was
fortunate to get a position as a basic
schlepper (cellar rat and gopher),”
Nick recently recalled. “Even though I
had held higher positions in other
countries, I wanted the experience of
working the harvest.” Within a few
years, Nick was winemaker for the
much larger Simi Winery in Healdsburg where he also
became general manager. After a series of ownership
changes, Nick was asked to run the worldwide winemaking
operations for industry giant Allied Domecq that
covered the company’s operations in Chile, Argentina
and the United States.
Just before the turn of the century, Nick and
Yolyn began acquiring small, selective vineyards for
their own winery project. Nick’s relationship with his
corporate partners allowed him to make his own wines
and the undertaking that would become Goldschmidt
Vineyard was soon a reality.
“I never wanted to be in the position of sitting
around and one day saying I wish I’d done something
about it,” smiled Goldschmidt. “I wanted to develop a
winery with a specific purpose. It was our plan that
each wine we produced would be considered as
one vineyard, one vintage and one varietal. We have held
to that philosophy and the results have really exceeded
our expectations.”
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“Exceeded our expectations,” is putting it mildly.
Since the company’s inaugural release in 2007,
Goldschmidt Vineyard‘s wines have literally gone
through the roof. Practically every wine industry
periodical has given the wines top marks and has made
Goldschmidt Vineyard’s offerings among the most
sought after in the industry.
“Frankly, I had an idea we would be successful,”
Goldschmidt offered. “But, I believed the economy
and recession would probably slow everything down.
I am happy to report this has not
been the case.”
From the initial offering of
around 1,000 cases, Goldschmidt has
grown to just under 7,000 cases, a
figure that includes some superlative
wines Goldschmidt brings in from his
former dealings with New Zealand
and Australia. He also proudly points
out that he continues to consult
for winery concerns in six countries
along with his winemaking chores in
Healdsburg.
Yolyn Goldschmidt runs the
business aspect of Goldschmidt
Vineyard while Nick does all the
winemaking himself. The couple’s
three daughters also have a hand in
helping out. Daughter Chelsea had a
Merlot named after her that vaulted
to #4 on one periodical’s list and sold
out immediately. Daughter Catherine
was the recipient of a noted Cabernet
naming, while youngest daughter Hillary was honored
with a marvelous Sangiovese that received additional
high praise. Of the three children, Nick Goldschmidt
ardently believes his daughter Catherine will follow him
into the business. “She’s really into the whole thing at
this point and helps out every time she has a chance.
She seems to be a young woman who knows what she
wants and that couldn’t make me happier.”
Nick Goldschmidt also admits that finding his
little slice of heaven outside the corporate world has
made him “the happiest and most contented” in his
entire business life. He is now firmly in control of his
family’s destiny and seems headed for continued success
with his winery operation.
“I always wanted to do things right,” he
concluded. “I wanted a smallish operation where quality
was the most important aspect. I wanted vineyards that
were almost perfect and could produce really world-class
fruit. Everything has come together quite nicely for us,
and for that I am most certainly thankful.”
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485 Cases Produced
Goldschmidt’s 2007 “Vyborny Vineyard”
Cabernet Sauvignon comes from a small
terraced knoll just east of Geyserville in
Alexander Valley. This knoll is a highly
prized piece of property, with a rare north
facing slope, a cooler climate, and longer
growing season, promoting an added dimension
of flavors and increased complexity in the
finished wine. This remarkable property
consistently yields some of Goldschmidt
Vineyard’s most elegant wines. Wine Enthusiast
magazine calls the 2007 “Vyborny Vineyard”
Cabernet Sauvignon “A tremendous Cabernet,
pure and refined, and undoubtedly the
beneficiary of its great vintage. It’s dry and
elegant, with the slightly herbal tinge and soft
tannins that Alexander Valley invariably lends,
yet the flavor profile is dominated by delicious,
oak-inspired blackberries, cherries and currants.
Brilliant and beautiful, and should develop for
many years.” Aged 36 months in oak. 100%
Cabernet Sauvignon. Enjoy now until 2017.

95 POINTS

Dear Platinum Series Members,
G’day! I’m a New Zealander trained in Australia but have been
living and making Cabernet Sauvignon in Alexander Valley, Sonoma
County since 1989. I just wanted to share a few thoughts about the current
Platinum Series selection: The 2007 Goldschmidt “Vyborny Vineyard”
Cabernet Sauvignon. This single vineyard wine comes from a very unique
place in the Alexander Valley AVA. Remember that this appellation is
located at the north end of Sonoma County and is about 22 miles in
length and varies in width from two to seven miles. Most of the vineyards
here face southwest and the region gets very, very hot in the summer.
What makes the Vyborny Vineyard so special is its aspect: it lies
on one of four little knolls and faces north and east. Soft morning sun
gently caresses the grapes to ripeness and the harsh afternoon sun is
avoided. Secondly, the age of the vines is very special. It is one of the
oldest Cabernet vineyards left in the area and with that comes great
balance of fruit to canopy. The final expression is a wine with black
fruits and lower alcohol rather than the red jammy fruit so often found
in Alexander Valley wines.
This Goldschmidt Cabernet Sauvignon shows great drive and
power, another unusual trait for reds from this appellation. What I’ve
attempted to do here is push the limits in terms of style. Dense, complex
layers of fruit are framed in sweet, toasty oak. The 2007 vintage has
deep fruit and soft tannins – blackberry, black cherry, and plum accented
by hints of chocolate and spice that carry over the long finish. While
stylistically fruit forward and ready to drink upon release, the 2007
Cabernet will benefit 5-10 years aging.
Cheers,

Nick Goldschmidt

-Wine Enthusiast
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Goldschmidt Vineyards only makes
Cabernet Sauvignon, and they do it well.
Crafted from select barrels of Vyborny
Vineyard’s best fruit, the 2007 Cabernet
Sauvignon is a beautiful silhouette of
Alexander Valley Cabernet. This bottling
exhibits the richness and balance that are the
hallmarks of world-class wines – Enjoy!
The Goldschmidt 2007 “Vyborny
Vineyard” Cabernet Sauvignon retails
winery-direct for $70.00 per bottle. As a
Platinum Series member your very special
pricing is as follows:

2-Bottle Members.  .  .  .  .  .  .  .  .  .  .  . $52.00 /bottle*
4-Bottle Members &
Multi-Series Members. .  .  .  .  .  .  . $49.00 /bottle*
*2 bottle min. order [Plus shipping]
Call:
1-800-266-8888
Fax:
1-800-266-8889
E-mail: orders@goldmedalwine.com
Website: www.GoldMedalWineClub.com
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