In collaboration with nature,
with reverence for craft,
in honor of place.

2022 Favia LA MAGDALENA Rep WINE NAPA VALLEY

A WINE THAT CAN BE TRACED BACK TO OUR EARLIEST DAYS MAKING WINE
AT FAaviA, LA MAGDALENA IS A BLEND OF ROUGHLY EQUAL PARTS
CABERNET FrRanc aAND CABERNET SAUVIGNON FROM THE RENOWNED
OAKVILLE F\)ANCH, HIGH IN THE EASTERN HILLS OF NAPA \/ALLEY’S MOST
FAMOUS APPELLATION. OF\’GANICALLY FARMING WITH INTENTION,
HARVESTING AT OPTIMUM RIPENESS, AND CAREFULLY SHEPHERDING THE
WINES THROUGH FERMENTATION AND MACERATION, YIELDS A WINE WITH
REMARKABLE DEPTH, A SILKY TEXTURE, AND EYE-OPENING COMPLEXITY.
THE DANCE OF THESE TWO VARIETIES TOGETHER IS WHAT EXCITES US
MOST ABOUT MAKING WINE IN THE NAPA VALLEY.

THE 2022 VINTAGE SHOWS THE POWER OF TERROIR. THE EXPRESSION
oF CABERNET FRANC FROM THESE RED SOILS IS ONE OF THE MOST
COMPELLING IN THE WORLD, AND WHEN BLENDED WITH CABERNET
SAUVIGNON IT CAN CREATE AN ETHEREAL WINE. WITH SUCH A SMALL
YIELD COMING OFF THE VINEYARD IN 2022, IT WAS DECIDED TO CO-
FERMENT THE VARIETIES, SO THE FINAL BLEND IN THE BOTTLE IS
ACTUALLY THE FRUIT THAT WAS HARVESTED TOGETHER ON ONE DAY.
AFTER TWENTY YEARS OF PRODUCING THIS BLEND, WE HAD THE
CONFIDENCE TO MAKE THE BLEND AT HARVEST. THE WINE, BOTTLED
UNFILTERED AFTER |9 MONTHS IN BARREL, IS DEEP AND AROMATIC, WITH
NOTES OF ANISE, CURRANT, BLACK CHERRY AND GRAVEL. |T IS FINELY
WOVEN AND SOFTLY TEXTURED AND WILL CONTINUE TO UNFURL OVER
MANY YEARS IN THE BOTTLE. IT IS A VIVID REFLECTION OF THIS BELOVED
LAND.

40% CABERNET FRANC, 60% CABERNET SAUVIGNON
305 CASES PRODUCED
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