
Charming Creek, Oakville Napa Valley

Cabernet Sauvignon 2023

VINTAGE VINEYARD NOTES

2023

VARIETAL 

100% Cabernet Sauvignon 

APPELLATION

Oakville, Napa Valley

VINEYARD  /  ELEVATION

Hilary /  700’

SOILS 

Volcanic, Clay, Gravelly Loam

PRUNING / TRELLIS

Cane / Vertical

VINES / ROOTSTOCK / CLONE VINTAGE NOTES

Planted 1989  / 110R / 337 & 4

HARVEST DATE 

Harvested 11/1/23

HARVEST YIELD

3.2 tons per acre

ALCOHOL / TA / pH

14.7%  /  5.7g/L   /  3.78

FILTERING

Unfined / Unfiltered / Vegan

BARREL AGE

18 Months

BARRELS TASTING NOTES

Demptos / 85% New

CELLARING POTENTIAL

15 Years

CASES PRODUCED

2,000 6-PACKS

WINEMAKER

Nick Goldschmidt

   Winery Office (707) 431-8277

Goldschmidt Vineyards wines are designed to showcase the finest examples of single-vineyard bottling. Sourced from Alexander Valley and Napa Valley/Oakville appellations, site-specific 

harvests and state-of-the-art winemaking to craft our Cabernet, they achieve exceptional richness, quality, and balance—the hallmark of a world-class wine. 

                                  wine@goldschmidtvineyards.com  goldschmidtvineyards.com

The Oakville district is the heart and soul of Napa

Valley Cabernet. Where the coolness of the south

meets up-valley warmth in perfect equilibrium. That’s

why Cabernet Sauvignon from Oakville perfectly

expresses the essential qualities of the varietal as

deep, complex wines that can last for decades.

Charming Creek vineyard is located on Route 29, just

north of Oakville Cross Rd. The old Clone 7 Cabernet

Sauvignon vines here give perfumed aromatics but

also silkiness, deep color, power, and richness. Also,

typical of Clone 7, the wines age very

gracefully—moving from purple to red— while

showing good acidity and structure when older. 

The 2023 Napa Valley vintage was shaped by a cool

growing season, significant rainfall, and extended

ripening, producing concentrated, expressive wines

with moderate alcohol levels. Roughly 55 inches of

rain fell between December and March, delaying bud

break until April and veraison until August. Sugar

development slowed in September, giving tannins and

flavors time to mature fully, while harvest stretched

into November, recalling classic vintages. One

prevailing theory suggests deep-rooted vines drew on

ample soil moisture rather than accelerating sugar

accumulation, leading to a natural sugar plateau. The

result is a structured, age-worthy vintage.

The 2023 Charming Creek presents with a deep

purple and an almost black hue. Aromas of black

cherry, dark plum, blackberry and blueberry with a

little vanilla, cedar, and wet stone please the senses.

The palate is full bodied and richly textured, with a

firm fine tannin feel. This is a Cabernet built for the

cellar but already very expressive in its youth. Drink

now through 2036 and pair with grilled ribeye, rack of

lamb or aged cheddars and manchego. 


