
	

	

 
 
2018 Favia CARBONE Chardonnay Coombsville Napa Valley 
 
Our inaugural vintage of the Favia “Carbone” Chardonnay has quickly become our 
“house white,” a perennial favorite at the table when gathering with dear friends and 
family.  Produced from thirty-year-old vines planted just behind our historic winery in 
Coombsville, this wine possesses all of the energy, purity and freshness that this 
noble variety has to offer when it is at its best. 
 
With a pale lemon hue glinting with gold on the meniscus, the nose runs the gamut from 
white-petaled flowers, apples and pears, to citrus peel, piecrust and clotted cream. 
The palate is replete with notes of lemon curd, tarte Tatin, marzipan and just a hint of 
fennel. Its creamy texture is balanced with bright acid and lingers on the finish to 
create full-bodied yet refreshing experience. 
 
This wine will continue to unfold and gain complexity with time in the bottle.  The only 
problem is that it’s so inviting today, we might never see that time come! 
 
100% Chardonnay 
 
2017 Favia LÍNEA Sauvignon Blanc Napa Valley 

Now ten years old, our tiny “clos” of Sauvignon Blanc has taken a firm foothold in the 
volcanic soils of Coombsville.  The vineyard was planted without irrigation, and being 
dry farmed, it produces a small but intense crop.  Meticulously farmed by our team, 
strictly following organic and biodynamic principles, the fruit is pure and bright, and 
the resulting wine is incredibly fresh and multilayered. 

The grapes are pressed whole-cluster, and the juice fermented in a combination of 
neutral barrels and stainless steel, with just a touch of new oak.  We prevent malo-
lactic fermentation, in order to highlight the treasures that lie inside this noble 
variety.  The 2017 is as aromatic and expressive as always, with notes of grapefruit 
rind, crushed stones, passion fruit, key lime, and matchstick.  It is a thought-provoking 
wine from a very special terroir. This wine has ample acidity and backbone to age for a 
decade or more but can be enjoyed immediately. 

62% Sauvignon Blanc “Clone 1,” 38% Sauvignon Musqué 
 
2016 Favia SUIZE Viognier Amador County 

Our latest offering of Viognier is richly layered and complex, a truly eye-opening wine.  
Meticulously farmed grapes are pressed whole-cluster, and the juice is allowed to 
naturally ferment in French barrels. The process can sometimes take up to a year.  The 
wine ages for a total of 20 months and is bottled without fining or filtration.  The 
result is a unique, captivating wine. 

The color is pale but bright, reminiscent of early morning sun.  Aromas of caramel, 
orange blossom, meyer lemon, coriander and vanilla bean point to the wine’s inherent 
energy and richness.  This thread continues to the palate, with flavors of white peach, 
Snow Queen nectarine, coriander and crème-brulée. The wine exhibits an alluring 
combination of high energy and richness.  The overall impression is that the wine is — 
all at once — fully alive, weighty and refreshing. 

This rich, golden wine is named in honor of Marie Suize, a female prospector who 
searched for gold in and around Amador during the California gold rush. Her tireless 
spirit and dogged determination remind us of our good friend Ann Kraemer, who 
lovingly tends the vines.  

100% Viognier 
 


