
	

	

 
 
 
 
 
 
 
 
2020 Favia CARBONE Chardonnay Coombsville Napa Valley 
 
Our third vintage of our CARBONE Chardonnay, produced from 33-year-old 
organically farmed vines in Coombsville, Napa Valley, is the most exciting one 
yet.  The wine has boundless energy, the result of a beautifully balanced 
growing season and a deliberate, early harvest.   

Our aim is to capture the fruit when it is just starting to turn golden, but still 
has plenty of malic acid and fresh Granny Smith character.  With these deep-
rooted vines in the cool corner of the valley that is Coombsville, this is no 
problem at all.  The grapes are harvested at night, to preserve the freshness 
and integrity of the fruit, and whole cluster pressed early in the morning.   
The juice is then carefully settled and sent to barrel where it is fermented in 
French oak barrels, only a small fraction of which are new.  The wine then 
stays on the lees for six to eight months and is bottled without malo-lactic 
fermentation. 

The 2020 vintage is bright, bold and flavorful, with notes of green apple, pear 
and citrus blossom.  The fruit flavors rush across the palate, with a growing 
intensity and electricity.  The wine is finely focused but also expansive and 
generous, appealing to our love of European wines and wines that speak of 
special places.  We feel that this latest vintage of Chardonnay captures the 
unique potential of Coombsville and provides hedonistic pleasure to boot. 

100% Chardonnay 
1609 cases produced 
 
 
 


