DRINK

Date Established: June 2000

How big is your team?

50 people counting the restaurant and
events.

Winemaker: Duncan Williams
Varietals You Produce:

Chardonnay, Sauvignon Blanc, Viognier,
Merlot, Cabernet Sauvignon, Riesling,
Amante (Super Tuscan Blend), Meritage
(Bordeaux Blend), Syrah, Port.

Awards/Accolades:

2012 Amante-Wine Enthusiast
90 Rating & Platinum medal,
2013 Syrah-Wie Enthusiast
92 Rating & Double Gold Medal
2013 Amante- Platinum Medal
2012 Cabernet Sauvignon-Gold
2013 Meritage-Gold Medal
2015 Chardonnay-Gold Medal
2015 Viognier-Gold Medal

What’s on the horizon for
the winery:

Continue to increase the quality of
all new wines.

What trends do you see coming in
the wine industry?

Movement towards more blended wines.

What makes your wine
club unique?

We offer reward points on all food and
wine purchases redeemable in free lunch
and free wine certificates.

Located in Temecula Valley, CA, Falkner Winery
is a long time in the making. Their story is one of
passion, perseverance and of course great wine.
Falkner Winery produces premium wines with
outstanding varietal character from grapes that
are grown on the estate and prides itself on
producing great blended wines. Wines such as
the Falkner Amante is an example of an excellent
Super Tuscan style red wine that blends together
the superb flavors of Sangiovese, Merlot,
Cabernet Sauvignon and Cabernet Franc.
Winemaker Duncan Williams prides himself on
producing wines with a “food-friendly, soft”
style that are easy to drink and complement
food extremely well.
Staff members
recommend Lobster Mac n’ Cheese paired with
their Falkner Sauvignon Blanc for a delicious and
unforgettable meal.
If you’re headed to the Temecula Valley, make
sure to head to Falkner Winery on a Sunday when
they offer “FUNday;” a day filled with wine, yard
games, tournaments, and an endless amount of
entertainment. Ask their associates about their
wine club as it offers reward points on all food
and wine purchases that can be redeemed as a
free lunch and/or free wine certificates. Tasting
room hours are daily from 10 a.m. to 5 p.m. and
their restaurant The Pinnacle is open daily from
11:30 a.m. to 3:30 p.m.

Fun facts about your
winemaking staff:

They love to visit other wine appellations
in the world.

How does your team like to kick
back and relax?

Golf.

“The wine that changed my
life was…”
1964 Dom Perignon.

Favorite food and wine pairing?
Lobster MacN Cheese with Falkner
Sauvigon Blanc.

Any other details about your winery
you wish to highlight:

We have an award winning restaurant,
conduct multiple weddings on site, and
offer FUNday Sundays with yard games
and tournaments.
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