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2024 Dolcetto 
Fraser Family Vineyards, California Shenandoah Valley AVA 

 
Since 2010, our passion has been to carry on and expand the tradition of small-family wine growing.  We grow and 
source the highest-quality fruit and carefully craft sustainable, environmentally friendly wines.  Today, we manage two 
vineyards in Northern California and partner with our neighbors and guests to learn and teach winemaking skills.  We 
value community, quality, and innovation in all things wine.  Cheers! 
 

Vineyard and Winemaking Notes 

Nestled in the Sierra foothills at an elevation of 
1083’, Fraser Family Vineyards has proven to be 
an ideal location for growing several premium 
grape varietals. In a community of wineries, less 
than one acre is planted with Dolcetto alongside 
three other varietals. 
 
The 2024 harvest was timed to perfectly capture 
the sugar and acid levels for our beautiful 
Dolcetto wine.  During fermentation, this wine 
was a pleasure to produce.  The bright color and 
aroma of rock candy filled the winery during 
maceration. 
 
Tasting Notes 

Dolcetto translates to “little sweet one,” a 
reference to its lower acidity compared to other 
varieties, also originating from the Piedmont 
region.  Our Sierra Foothills Dolcetto is a delicious 
example of this important but lesser-produced 
varietal.  Vibrant and bright, this Dolcetto shows 
notes of wild cherry, tart plum, and fresh berries.  
Violet aromas blend with smooth tannins and 
lively acidity, resulting in a zesty finish.  An 
energetic and playful red from the Sierra 
Foothills, perfect for sharing. 
 
Awards 

2025 Harvest Challenge 96 pts Double Gold, Best 
of Class, Best of AVA 
2026 CA State 84 pts Bronze 

 

  
Composition 
100% Dolcetto 
Vintage 2024 
Appellation California Shenandoah Valley AVA 
Vineyard Designation Fraser Family Vineyards 
Hand Harvested September 2, 2024 
Brix (average) 25 
Barrel Aging 8 months 
Type of Oak French (ReCoop) 
Bottled July 19, 2025 
Case Production 14 (168 bottles) 
Alcohol 14.31% BY VOL 
pH 3.39 
T.A. 7.6 g/L 
Release Date Spring 2026 

 


