
Fall 2026 Releases 

 

anks for coming to our Summer Preview Tasting. 

e 2023 vintage was small but mighty. 

e season started cool and wet, pushing bud break two weeks later than recent years – the latest since 2010 and 
2011. en May arrived with a surge of heat, including record highs in the Yakima Valley in late May. Our vines 

reacted dramatically: going from a delayed bud break to bloom the 3rd week of May, nearly on pace with the 
warmest growing seasons like 2014 and 2015, with canopies growing like a weed. 

e summer was hot but we avoided the prolonged temperature spikes with relatively few triple-digit days that stress 
our vines too much and stall growth and ripening. 

After our warm summer and a stressful few days of triple-digits mid-August we settled into a long, gentle autumn 
stretch through September and October giving us plenty of time and flexibility during harvest. e fruit was 

extremely high quality but some blocks were half of what we would typically pick in an average year. e clusters 
were small and sparse on the vine, and the berries themselves were barely pea-sized with wide spacing between them 

— every measure pointing to lower yields and more concentrated fruit. 

As a result, the wines are intensely concentrated, with polished tannins and a bright, mouthwatering finish. e 
extended hang time in moderate fall temperatures was especially beneficial for our reds.  

 

 



Fidélitas Estate 

 
 

 Our family has called Red Mountain home since my dad, Charlie, first fell in love with this hillside back in 
1989. After founding Fidélitas in 2000 and spending years sourcing from some of the mountain's most celebrated 
growers, we put our own vines in the ground here in 2008 — 12 acres in the heart of the hillside.  

Legendary vineyard manager Dick Boushey worked alongside Charlie from the very beginning, helping 
match varietals and clonal selections to each block. We grow Cabernet Sauvignon, Merlot, Malbec, Petit Verdot, and 
Cabernet Franc on deep, dusty soils and have been part of the Sustainable Washington certification program since its 
inception. 

In 2023, we hit a milestone we've been building toward for over two decades: our Optu Red Mountain 
became 100% Estate grown for the first time. e quality coming out of our newer blocks has made that an easy 
decision — and you'll see that across this entire Estate lineup. 

e deep, dusty soils here give our wines a rich and plush texture that is distinctly Estate. Concentrated, 
structured, and built for the cellar — but with the fruit and balance to enjoy now. 

 



 

2023 Fidélitas Estate Merlot 

• 200 cases – member only release 
• 100% Merlot 
• Aging: 22 months, 44% New French Oak, 22% New American Oak 

• Oak Fermentation: 56% Roller Barrels 

2023 Fidélitas Estate Malbec 

• 170 cases – member only release  
• 100% Malbec 
• Aging: 22 months, 28% New French Oak, 28% New American Oak 
• Oak Fermentation: 100% Oak Tank 

2023 Fidélitas Estate Petit Verdot 

• 180 cases – member only release 
• 100% Petit Verdot 
• Aging: 22 months, 38% New French Oak 

• Oak Fermentation: 75% Oak Tank, 25% Upright Barrels 

2023 Fidélitas Estate Cabernet Sauvignon 

• 490 cases – member only release 
• 100% Cabernet Sauvignon 
• Aging: 34 months, 85% New French Oak 
• Oak Fermentation: 90% Roller Barrels, 10% Upright Barrels 

2023 Fidélitas Estate Cabernet Sauvignon, Clone 169 

• 96 cases – member only release 
• 100% Cabernet Sauvignon 
• Aging: 34 months, 100% New French Oak 
• Oak Fermentation: 75% Oak Tank, 25% Roller Barrels 

2023 Fidélitas Estate Cabernet Sauvignon, Clone 412 

• 96 cases – member only release 
• 100% Cabernet Sauvignon 
• Aging: 34 months, 85% New French Oak 
• Oak Fermentation: 90% Roller Barrels, 10% Upright Barrels 

 

 



Quintessence Vineyard 

 

 

Quintessence is managed by Marshall Edwards, who has been working with — and arguing over — grapes 
with my dad since their days together at Chateau Ste. Michelle. When the property was being planted in 2010, we 
had the rare opportunity to pick out our own blocks before the vines even went in the ground. 

e vineyard sweeps across the entire eastern corner of Red Mountain, one of the most dramatic views on 
the hillside, surrounding Antinori Road with virtually no topsoil, relentless southern-facing exposure, and winds 
that never let up. ere's an old saying that the best wine is grown in the most beautiful places, and it's hard to 
stand here and disagree.  

Marshall and his team manage these extreme conditions with real grace, and the result is what we consider 
the most powerful and concentrated wines in our entire lineup — yet never out of balance. 

 

 

 

 



2023 Quintessence Merlot 

• 340 cases 
• 100% Merlot 
• Aging: 22 months, 29% New American Oak, 5% New French Oak 

• Oak Fermentation: 71% Oak Tank 

2023 Quintessence Malbec 

• 340 cases 
• 100% Malbec 

• Aging: 22 months, 43% New French Oak, 14% New American Oak 

• Oak Fermentation: 57% Oak Tank 

2023 Quintessence Red Wine 

• 390 cases 
• 31% Petit Verdot, 31% Cabernet Franc, 19% Merlot, 19% Cabernet Sauvignon 
• Aging: 22 months, 56% New French Oak, 19% New American Oak 
• Oak Fermentation: 69% Oak Tank, 13% Upright Barrels 

2023 Quintessence Cabernet Sauvignon 

• 360 cases 
• 100% Cabernet Sauvignon 

• Aging: 34 months, 100% New French Oak 

• Oak Fermentation: 70% Oak Tank, 30% Roller Barrels 

2025 Quintessence Sauvignon Blanc 

• 160 cases 
• 100% Sauvignon Blanc 

• Our Quintessence Sauvignon Blanc is hand-picked, pressed, cold-settled for 48 hours, and then racked into 
egg-shaped Ovonum barrels where it is slowly fermented at low temperatures. The juice spent 11 months on 
lees before being racked and bottled. 

 

We hope you enjoy these wines as much as we enjoyed making them. Thanks for being a member. 

 

Will and Charlie Hoppes 


