
The wine has 6 extra winemaking steps in the processes.

1. We take the two outside rows of grapes from the sweet spot of each block of Game Ranch 
(Oakville) and Yoeman (Alexander Valley) Cabernet vineyards. These outside rows typically 
have more vigor in terms of canopy and less crop. So in general the fruit tastes more dense. 

2. The wine stays in barrel for at least three years in 100% new, tight grained French Oak. 
The advantage of this is I can keep the wine under my control for longer. This means less 
preservative (SO2) and more stable color and much silkier tannins. 

3. Higher than usual VA in the first three months. Then controlling it so it doesn’t increase 
again. I learned this from Penfolds and Grange. Normally VA, which is ethyl acetate and 
acetic acid, gradually increase though time to a level that is apparent in the nose of most 
wines.

A. The benefit is much more complexity and depth in both the nose and then mouth at 
the end of four years. Licorice is the key word.

B. The main challenge is that you can lose the wine and barrel if you can’t stop the VA 
from increasing. If this process goes wrong, we loose the high cost superior fruit, as 
well as an expensive French oak barrel.

4. During fermentation I use délestage, or rack-and-return. Rather than pump over this more 
labor intensive technic maximizes color and flavor extraction while minimizing extraction 
of harsh phenols. The result is a broader mid pallet with softer and richer tannins.

5. We typically make 6 barrels of each Alexander Valley and Oakville per vintage and only use 
the best 4 for bottling.  In lower yield vintages we may only produce 3 barrels in the end.

6. The way I extract the wine out of the tank is something unique and takes two days to 
complete. As far as I know only two other wineries are using this technique, and they 
charge well over $500 for their wines.

Winemaker Nick Goldschmidt makes his Oakville Game 
Ranch in a very approachable, elegant style. Sourced from the               
eastern-end of Oakville Cross Rd, the soils here transition from   
volcanic red clay to brown, gravelly loam. !is is the only knoll 
within the valley itself. !e soil o"ers exceptionaldrainage,        
controlling vigor, producing smaller berries, and ultimately, 
yielding wines deep in concentration. Soil water-holding capacity 
is su#cient enough to prevent dehydration, thus protecting the 
critical fruit $avor-to-alcohol ratios. Goldschmidt Game Ranch 
shows gorgeous fruit, ripe tannins, and savory minerality.

VINEYARD NOTES

Similar to 2014 & 2015, the 2016 is another %ne vintage in a 
string of great vintages dating back to 2010. !e 2016 vintage 
was again early with yields coming in slightly lower than normal 
but bigger than 2014 & 2015. !e season was even and received 
more water, thanks to a great winter of rain in 2015. !e cool 
nights really put this exceptional vintage over the top.

VINTAGE NOTES

Deep red in color. Dark red and blue fruit aromas followed by 
a medley of perfumed elegant rose petal, blueberry, blackberry 
and black pepper.  !e palate texture is incredibly plush and 
velvety, showing ample balance, depth and complexity from 
beginning to end. !e same elegant $oral and fruit notes are 
found in tandem with savory elements such as sage and black 
olive tapenade. !is spectacular hillside wine is certain to age 
with grace over the next several years. Drink through 2036.

TASTING NOTES

Now poured in our  Tast ing Room, The Pour House
4791 Dry Creek Road,  Healdsburg,  CA 95448

Ca b e r n e t  S a u v i g n o n  2 0 1 6
G a m e  R a n c h  O a k v i l l e

WINEMAKER 
Nick Goldschmidt

VINTAGE / RELEASE 
2016  / Current Release

VARIETAL  
100% Cabernet Sauvignon 

APPELLATION 
Oakville, Napa Valley

VINEYARD  /  ELEVATION / SOIL 
Game Ranch /  282’ – 325’ / Volcanic, Clay, Loam

VINES / ROOTSTOCK /CLONE
35 YEARS AVG  / 110-14, 110R / 4, 337

HARVEST DATE / YIELD 
Hand-picked 9/26/16  / 2.9 tons per acre

ALCOHOL / pH/ TA 
14.8% / 3.74 / 6.6 g/L
 
FILTERING 
Unfined, Unfiltered, Vegan

BOTTLE AGE 
48 Months

BARRELS 
French / Saury / New 

CELLARING POTENTIAL 
20 Years

CASES PRODUCED 
75, 12-PACKS

SUGGESTED RETAIL 
$150

w i n e @ g o l d s c h m i d t v i n e y a r d s . c o m g o l d s c h m i d t v i n e y a r d s . c o m

HarvestTopography Technique Limited

PLUS
CABERNET SAUVIGNON
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PLUS

In the end, this is a high risk - high reward wine. It is labor intensive, risky and very expensive 
considering the quality to premium fruit, time and the quality of oak used to make the 
finished Cabernet.  PLUS will never be a volume wine.  We only get 1 barrel for each 5 tons of 
fruit. The resulting wine is special in every way, and will age gracefully for years to come. 


