
VINEYARD NOTES VINTAGE

2024

VARIETAL 

100% Sauvignon Blanc

APPELLATION

Brancott, Marlborough, NZ

VINEYARD 

Wax Eye

VINES / ROOTSTOCK / CLONE

Planted 1984 / 1103 / 2

SOILS / PRUNING / TRELLIS

VINTAGE NOTES Loam over glacial gravel

HARVEST DATE 

3/18/2024

HARVEST YIELD

4.2 tonnes/hectare

ALCOHOL / TA / pH 

13.5% / 7.1 / 3.29

FILTERING

Unfined / Unfiltered / Vegan

TASTING NOTES CASES PRODUCED

1,605  12-PACKS

WINEMAKER

Nick Goldschmidt

 Goldschmidtvineyards.com    Winery Office (707) 431-8277

2024 Sauvignon Blanc

Forefathers Sauvignon Blanc is a single-vineyard

wine produced from the 19 acre Wax Eye

Vineyard on Hawksbury Road in the Brancott

region. This area produces the classic, cool

climate style Sauvignon Blanc. The glacial soils

offer the vines good water retention, which

promotes flavor development. Machine harvested

at 2:00am for maximum cold temperatures, then

immediately pressed and settled for 10 days on

pulp at 34º F. This method gives the extra flavor

texture you experience in the resulting wine.

Inoculated with slow yeast and 100% stainless

steel cold fermented. Aged on the lees with

stirring for three months to accentuate creaminess.

In the 2024 season, Marlborough shifted from La

Niña to El Niño, leading to stronger westerly

winds and warm, dry conditions on the East

Coast. This resulted in a rare dry season, with

rainfall from July to March falling well below the

long-term average. Only 160ml of rain was

recorded in Blenheim during the growing season

(September 2023 to March 2024), less than half

the average. Consequently, the harvest started

more slowly than in previous years due to frost in

some areas, leading to slower shoot growth and

fewer flowers, indicating a significantly smaller

harvest compared to 2022 and 2023.

Pale straw in color, this wine has aromas of citrus

blossom and fruit, including apricot, pear, and

nectarine. The palate features white flowers,

honeysuckle, and a lingering mouthwatering

finish, with distinct minerality from chalky, flinty

soils. Its medium-full texture and refreshing

acidity make it a versatile pairing for dishes like

scallops, goat cheese, roast chicken, grilled trout,

salmon, roast turkey, salt and pepper tofu, or pork

chop. Best enjoyed now through 2028.


