
VINTAGE VINEYARD NOTES

2024

VARIETAL 

100% Sauvignon Blanc 

APPELLATION

Russian River Valley

VINEYARD  /  ELEVATION

River Road near the Guernville Bridge

SOILS  / PRUNING / TRELLIS VINTAGE NOTES

Gravelly loam, Cane Pruned, VSP

VINE AGE

1999

ALCOHOL / TA / pH

13.9%, 6.2, 3.30

FILTERING

Unfined / Unfiltered / Vegan TASTING NOTES

CELLARING POTENTIAL

Drink Now

CASES PRODUCED

500

WINEMAKER

Nick Goldschmidt

Fidelity Sauvignon Blanc from Russian River

Valley offers a vibrant and refreshing profile,

beginning with a crisp and mineral-driven

foundation that provides a clean and invigorating

finish. On the nose, it bursts with aromas of fresh

gooseberry and sweet peas, intertwining

beautifully with zesty grapefruit notes. The palate

is a harmonious marriage of ripe pineapple, juicy

guava, and delicate notes of tropical mango,

adding a lush sweetness that balances the

acidity so typical of Sauvignon Blanc. It's a

bright, fruit-forward expression with a refreshing

mineral edge that lingers elegantly on your

palate. Perfect to enjoy with loved ones during

the warm season ahead of us.

 Russian River Valley

2024 Sauvignon Blanc

The 2024 season was one for the books. We had

excellent winter rainfall, a cool spring, and a

warm summer that accelerated ripening, leading

to an early, low-yield harvest. The warm summer

brought a steady, staggered harvest with still

wine harvest kicking off early, at mid-August and

wrapping up in mid-October. Despite harvest

down 20% from 2023, quality was

outstanding—balanced sugars, great phenolic

ripeness, and ideal chemistry. 

Fidelity Sauvignon Blanc is sourced from a

vineyard near Forestville, at the corner of River

and Westside Roads in the heart of the Russian

River Valley. The vineyard sits on Goldridge

sandy clay loam, formed from an ancient inland

sea that once drained into the Pacific. This well-

drained, nutrient-poor soil is ideal for producing

high-quality wine grapes. This combined with the

naturally low vine vigor provides greater control

over fruit quality, which we fine-tune as needed

through compost or deficit irrigation. The soil

feels like moon dust —truly remarkable.

Winery Office (707) 431-8277                                

Goldschmidt Vineyards wines are designed to showcase the finest examples of single-vineyard bottlings. Sourced from Alexander Valley and Napa 
Valley/Oakville appellations. Using site-specific harvests and state-of-the-art winemaking, our wines embody exceptional richness, quality and 

balance—hallmarks of a world-class wine. 

goldschmidtvineyards.com wine@goldschmidtvineyards.com


