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Nick Goldschmidt’s path to becoming a renowned international
winemaker was paved by his passion for his craft, his drive to grow
the perfect fruit for world-class wines, and his desire to push the
$
boundaries of winemaking.
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three. He consults for 26 wineries around the globe—truly an
international winemaker.

After working in California and Chile, and while waiting for harvest
to begin in Bordeaux, Nick was offered the assistant winemaker
position at Simi, working with winemakers Paul Hobbs and Zelma
Nick’s passion and drive continue as he explores new technologies,
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Wine Maker Dinner
Beginning in 1991, Nick was asked by LVMH (Simi’s parent
company) to work with other wineries in their portfolio. This
included wineries in Australia, Argentina, Italy, and New Zealand.
This gave Nick new experiences that would serve him well in the
future. Today many of the winemakers he worked with during
those years remain partners in his worldwide travels.
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In 1999, Simi joined Constellation Brands, and Nick became head

a frequent guest lecturer at UC Davis, Fresno State and Cal Poly,
has written multiple articles for the American Journal of Enology
and Viticulture, and is a regular speaker at American Society of
Viticulture and Enology conferences and at the Unified Wine &
Grape Symposium.
In 1996, Nick was named Winemaker of the Year, and to date has
over 200 wines scoring 90 points or above. Every bottle Nick
produces reflects his desire to grow the best grapes and make only

