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Ferrari-Carano Vineyards & Winery has been home to award-winning wines, exquisite 
gardens, and breathtaking vineyard views in Sonoma County for more than 35 years. 
Vintage after vintage, Ferrari-Carano produces wines that exhibit remarkable consistency, 
style, and elegance – from delicate and seamless Sauvignon Blancs and Chardonnays to 
rich and complex Cabernet Sauvignon. Spanning 1,200+ acres across six appellations, 
Ferrari-Carano’s 21 certified-sustainable estate vineyards provide the grapes that go into 
its esteemed wines. 

Now, with the purchase of Ferrari-Carano by family-owned Foley Family Wines last 
summer, the winery is perfectly poised to continue to grow their legacy into the future, 
including their two flagship wines – the Fumé Blanc and the Chardonnay, both from 
Sonoma County. 

A FRESH FUTURE FOR

FERRARI-CARANO
 Written by Allison Levine
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In June of 2020, Foley Family Wines 
acquired Ferrari-Carano Vineyards & 
Winery, a move that was beneficial for 
both family-owned businesses. Ferrari-
Carano CEO Rhonda Carano stated that 
she was “happy to see our winery become 
part of a family-owned and operated 
company that shares our vision and core 
values”. She added that “Foley Family 
Wines has shown that they value the 
individual character of each of their estate 
wineries. We know that the reputation 
we’ve worked hard to build over the last 
four decades is in good hands.”

Foley Family Wines CEO Bill Foley 
expressed his delight in adding Ferrari-
Carano to his family of wineries. “Their 
established reputation for quality 
wines, their dedication to responsible 
environmental stewardship, and their 
commitment to exceptional hospitality 
are all perfectly aligned with our 
priorities.”

Vice President of Winemaking, Sarah 
Quider expressed excitement that the 
acquisition expanded the "resources and 
grape supply from different vineyards 
and appellations." Foley Family Wines 
Chief Marketing Officer Gerard Thoukis 
added that “the benefit to Ferrari-Carano 
will be in expanded resources across the 
business which includes wine and grape 

supply, distributor/customer management 
through the sales organization, marketing 
capabilities and Direct to Consumer 
infrastructure and e-commerce expertise.”

FEMALE LEADERSHIP
For the past 20 years, as Ferrari-Carano 
became a leader in sustainability, 
Winemaker Sarah Quider has overseen 
the production of the wines, along 
with her team of female winemakers. 
Following Foley’s acquisition of Ferrari-
Carano where Quider was Executive 
Winemaker, she was quickly promoted 
to Vice President of Winemaking, 
overseeing winemaking for the company’s 
entire Sonoma County portfolio, 
including renowned brands such as Chalk 

Hill, Lancaster, Banshee, and Sebastiani. 
As Vice President of Winemaking, 
Quider provides leadership, guidance, 
and support to winemakers at each of 
the Foley Family Wines properties with 
the goal of elevating its highly acclaimed 
estate wines.

Sarah’s winemaking approach emphasizes 
gentle techniques and careful blending. 
“My goal is to make complex, intense 
and seamless wines that strike a 
balance between rich and delicate,” 
she says. Supported by an all-female 
winemaking team, the women work to 
create consistent, quality wines. “Our 
winemaking team at Ferrari-Carano 
works very well together and we all have 
the common goal of making the best wine 
possible,” Sarah expressed. 

THE WINES
2020 provided many challenges to Sarah 
and her team. First, there was grappling 
with the challenges brought about by 
COVID-19. But then the wildfires came 
which added additional stress. Sarah 
added, “luckily we have a dedicated team 
that pulled together to get things done.” 
Sadly, Ferrari-Carano will not be releasing 
any red wines from the 2020 vintage, 
however, all their white wines will be 
produced, including the eponymous Fumé 
Blanc.

FOLEY FAMILY WINES PURCHASES FERRARI-CARANO

“Their established 
reputation for quality 

wines, their dedication to 
responsible environmental 

stewardship, and 
their commitment to 

exceptional hospitality are 
all perfectly aligned with 

our priorities.” 
- Bill Foley
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The Fumé Blanc was one of the first two 
wines created by Ferrari-Carano 40 years 
ago. Made from 100% Sauvignon Blanc, 
the grapes for the 2020 Fumé Blanc are 
sourced from various appellations in 
Sonoma County – Dry Creek, Alexander, 
and Russian River Valleys. The 2020 
vintage started off with average rainfall in 
the winter, followed by a mild and warm 
spring and a hot summer with cool nights. 
Harvest was completed by October 2, 
2020. Separated by vineyard, the grapes 
are gently crushed and pressed into 
stainless steel tanks for cold settling. 73% 
of the juice is transferred to stainless steel 
tanks and 27% of the juice is transferred to 
older French oak barrels for fermentation. 
The wine in barrels is sur lie aged. The 
wine is then blended and bottled. Aromas 
of grapefruit, peach, melon, lemon grass, 
lime zest and floral notes give way to 
a wine with bright acidity and crisp 
freshness as well as body and complexity. 
It is a wine to pair with simple seafood and 
poultry dishes, as well as spicy and ethnic 
cuisines, such as Japanese, Vietnamese, 
Mexican, and Southwestern dishes. 

Another recent release from Ferrari-
Carano is the 2019 Sonoma County 
Chardonnay. Sourced from 60 different 
vineyard lots, this is a full-bodied, 
versatile Chardonnay. Fermented and 
aged in barrels, as well as 90% malolactic 
fermentation and sur lie aged, the wine 

has aromas of citrus, white peach, orange 
blossom, vanilla, and buttercream. The 
wine is refreshing and vibrant with creamy 
mouthfeel. A Chardonnay to be enjoyed 
with seafood, poultry, white meats, and 
cream dishes. 

The 2020 Pinot Grigio recently won Best 
of Class at the San Francisco Chronicle 
2021 Wine Competition. Sourced from 
estate vineyards along the river in the 
Russian River Valley, the grapes were 
hand-harvested and gently whole-cluster 
pressed. Fermented in stainless steel, 
the Pinot Grigio has notes of lychee, 
honeysuckle, white peach, dried apricot, 
mango, and lime zest with a touch of 
minerality. Bright yet full-bodied with 
refreshing acidity, this wine is perfect as 
an apéritif or paired with seafood, oysters, 
and pan-seared scallops, as well as spicy 
flavors found in Asian cuisine. 

The 2018 SIENA, a Sangiovese-based 
wine that reflects Ferrari-Carano’s 
Italian heritage, took home Gold at the 
San Francisco Chronicle 2021 Wine 
Competition. Sangiovese is blended 
with Malbec, Petite Sirah, and Cabernet 
Sauvignon and aged in barrels for 14 
months. SIENA has aromas of plum, 
raspberry, mocha, vanilla bean, cola, and 
spice. The wine has supple tannins and 
lively elegance. SIENA pairs with savory 
Italian dishes such as chicken cacciatore, 

pizza, and pasta with tomato sauce, or 
simply prosciutto on crostini. 

LEADERS IN SUSTAINABILITY
Awarded Sustainable Producer/Maker 
of the Year at the 2019 Sonoma County 
Harvest Fair, Ferrari-Carano leads the 
way in sustainable farming practices, 
preserving, restoring, and enhancing 
Sonoma County's rich, agricultural 
lands for future generations. Realizing 
many years ago that achieving the goal 
of producing high quality, memorable 
wine starts in the vineyards, Ferrari-
Carano began practicing sustainable 
farming techniques to grow the best 
grapes, as well as to help protect the land 
for future generations.  

In 2015, Ferrari-Carano’s vineyards 
earned California Sustainable 
Winegrowing Alliance (CSWA) 
certification, becoming a Certified 
California Sustainable Vineyard for 
their numerous efforts to preserve 
the land for future generations while 
producing memorable, sustainable wine 
of outstanding quality. The certification 
acknowledges Ferrari-Carano for being 
conscientious of the environment, 
surroundings, neighbors, and their labor 
force.

Ferrari-Carano’s vineyard practices are 
extremely labor intensive. The vineyard 
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team has implemented many programs 
and protocols, including water use 
efficiency, soil and nutrient management, 
trellis system and canopy management, 
pest management, biodiversity and 
wildlife conservation, energy efficiency 
and greenhouse gas mitigation, human 
resources, and soil waste management.

Prior to 2017, Ferrari-Carano outfitted 
their water trucks with fire monitors. 
Ferrari-Carano is a member of the 
Sonoma County Farm Bureau, California 
Association of Winegrape Growers and 
United Winegrowers for Sonoma County, 
and we support the Geyserville Fire 
Department.

Ferrari-Carano continually seeks the 
most efficient methods of growing and 
making world-class wine while being 
conscientious neighbors and active 
stewards of the land.

LOOKING AHEAD
While an acquisition followed shortly 
by fires in one year may seem daunting, 
what’s proven most challenging has 
been working during COVID-19. 
Sarah explained that “with COVID-19 
changing every business worldwide, it 

has had its challenges. Communicating 
via Teams and Zoom meetings has been 
very important and we all look forward 
to continuing to build the Foley wine 
portfolio.”

Gerard added that as the country emerges 
from COVID-19 restrictions, he sees 
growth in the 2021 forecast. “We expect to 
benefit from pent-up consumer demand of 
experiencing where wine is at the center…
dining out, traveling, visiting tasting 
rooms, entertaining at home.” In addition, 
Gerard sees three trends that will continue 
in the wine space: consumer adoption of 
e-commerce, continued premiumization, 
and consumers’ desire of authenticity in 
the brands that they purchase. “Ferrari-
Carano fits in perfectly with these 
continuing trends,” stated Gerard.

Vintage after vintage, Ferrari-Carano has 
produced wines of style and elegance, like 
the flagship Fumé Blanc and Chardonnay, 
as well as Cabernet Sauvignon, Merlot, 
Pinot Grigio, Dry Rosé, Siena (a 
Sangiovese blend) and Trésor (a Bordeaux 
blend). With all the changes over the last 
year, the future looks bright for Ferrari-
Carano. █ 

SARAH QUIDER
VP WINEMAKING
Sarah first worked as a harvest 
intern at Ferrari-Carano in 1995. She 
completed her degree in Viticulture 
and Enology from the University 
of California, Davis in 2003, and 
returned to Ferrari-Carano that same 
year as assistant winemaker. During 
her tenure with Ferrari-Carano, Sarah 
has assumed various winemaking 
roles, working with the brand’s white 
wines and pinot noir programs prior 
to taking the helm as Executive 
Winemaker in 2014. In 2020, Sarah 
was promoted to VP of Winemaking 
for Foley Family Wines entire Sonoma 
County portfolio.
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