2019 Favia CARBONE Chardonnay Coombsville Napa Valley
It is such a pleasure to release the newest vintage of our CARBONE Chardonnay,
named after the brothers who originally planted the vineyards and built the winery
that now is our home. This young wine showcases all that we love about this variety:
focused energy, palate intensity, and a rush of flavors of green apple, pear skin,
citrus, and almond cake. Time in the glass helps to unfurl added layers of flavors
and aromas—lemongrass, vanilla bean, wet slate, and coriander.
The green and golden fruit comes from thirty-two-year-old vines, organically
farmed and carefully harvested by hand. Whole-cluster pressed, the juice is
fermented in barrel, with only a small percentage of new French oak. We discourage
the malo-lactic fermentation to preserve the vibrant natural acidity, pulling the
wine together with a narrow focus. Aging on the lees for ten months, with
bâttonage, broadens the mouthfeel and adds length. n the end, this combination
makes for a wine that is compelling and hard to resist.
100% Chardonnay
560 cases produced

2018 Favia CARBONE Cabernet Sauvignon Napa Valley
Long before our arrival, in the early days of Napa Valley viticulture, three
brothers settled in what is now known as Coombsville. Antonio, Lorenzo, and
Nicola Carbone were the first Italian immigrants to inhabit this quiet, rolling area
east of the city of Napa, cultivating their first crops in 1872. They planted grapes
on the hillsides, and on the farm around their homestead planted fruits and
vegetables in abundance. By 1886 they had constructed at least one residence, as
well as a stone cellar that still remains. The property became known as the Antonio
Carbone Winery and Italian Gardens.
We are incredibly lucky to have painstakingly restored the old residences, winery,
orchards and gardens, and now call this home to our family and to Favia Wines.
Drawing from the same vineyard blocks we’ve worked with for nearly fifteen years,
we are honing our craft with each season, and we could not be closer to the wines
than we are now, living above the barrel cellar.
With a nod to the past, and with an eye toward continuing our story, we are
incredibly happy to release the latest vintage of CARBONE, a wine that celebrates
the history and promise of this property. The 2018 vintage is a blend of 75%
Cabernet Sauvignon, 24% Cabernet Franc, and 1% Petit Verdot. The first vintage
to say “Cabernet Sauvignon” on the label, it maintains the excitement and
complexity of the previous offerings, with the Cabernet Franc striking a chord of
richness, depth, and spice. The Cabernet Sauvignon brings a core of black fruits,
cassis, structure and power. Overlaid are many layers aromatic and textural
complexity—Asian spice, licorice, and dried white flowers. Sourced from our
favorite vineyards in both Coombsville and Oakville, aged for sixteen months in
French oak barrels, and bottled without fining and filtration, it is a fantastic
introduction to our style of wine.
Annie calls it our “farm wine,” which really means we’re happy to share it at dinner,
with friends and produce from the garden. No doubt it will bring joy to many a
table.
75% Cabernet Sauvignon, 24% Cabernet Franc, 1% Petit Verdot
1,144 cases produced

