
	

	

	

 

 

2014 Favia THE LINCOLN Grenache Amador 
 

 

The Lincoln Grenache makes a cameo in our portfolio merely 
sporadically, when vineyard conditions are ideal for producing a 
balanced Grenache. This rare bird reveled itself to us over time. 
In 2009, we made two open-top barrel fermenters of whole-
cluster Grenache, which we jumped on with joy – and ultimately 
made a fitting addition to our 2009 Rompecabezas. During the 
2010 harvest, we got a little bolder and made a separate 
fermentation in stainless steel with 20% whole cluster. The 
early harvest of 2014 produces the vibrant, perfectly ripe 
clusters ideal for The Lincoln. Throughout the fermentation, 
bright fruit characters of fresh strawberries filled the cellar. 
We aged the wine in 20% new French oak and 80% neutral, 
resulting in a silky textured wine replete with sweet tannins and 
notes of fraises des bois, hibiscus, rose hip, strawberry pie and 
Rosa californica. In the spirit of experimentation and the firing 
up of old gold mines in Amador, we bestowed the moniker “The 
Lincoln” to this special wine. Our 100% Grenache - with its old 
roots in the southern Rhone and its newfound roots in the 
quartz and gold-ribboned soils of Amador – is sure to be a 
welcomed addition to your table! 

  
 

100% Grenache 

118 cases produced 

	


