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



Long before our arrival, in the early days of Napa Valley 
viticulture, three brothers settled in what is now known as 

Coombsville. The Carbone brothers were the first Italian 
immigrants to inhabit this quiet, rolling area east of the city of 
Napa, cultivating their first crops in 1872. They planted grapes 

on the hillsides, and on the farm around their homestead planted 
fruits and vegetables in abundance. By 1886, they had established 

a residence, as well as a stone cellar,
that is home to Favia.



Favia Wines began as a collaboration between Annie Favia and
Andy Erickson. Their philosophy is simple: create soulful wines that 

express the true nature of the vineyards from which they come. 

Together, along with winemaker Jessica Tarpy, they focus on finding 
unique vineyard sites with soils, climate and aspects ideal for growing 

exquisite wine grapes, and develop strong relationships with select 
winegrowers to perfect viticultural practices. 



In the winery, they carefully coax the grapes 
into wine. Gentle handling, minimal 

intervention, and strict monitoring
of the wine allow the grapes to speak

for themselves. 

Ultimately, they unite science, art
and nature to produce unparalleled wines, 

each with its own distinct character. 



Annie Favia – Founder, Viticulturalist 
Keen on all things green, viticulturist Annie 
Favia is down to earth in a literal sense. 
Embracing nature and advocating on its behalf, 
Annie truly believes all plants, vines at the 
forefront, are speaking to us and it’s our 
responsibility to listen. Ardent about leaving 
her surrounds in a better state than they were 
found, Annie cares for plants and brings them 
to an ever-expanding table, where the fruits of 
the garden and the cellar can be enjoyed with 
lively, introspective conversation to boot! 

Andy Erickson – Founder, Winemaker 
Experiences gained from a summer in France during 
university, and many subsequent trips to winegrowing 
regions in Europe, fueled Andy’s enthusiasm for the 
concept of "terroir" as well as for wines made from 
special places. Andy’s goal as a winemaker is to 
highlight the character of each unique vineyard site 
he works with – whether at a clients’ estate vineyards, 
or the vineyards that produce the Favia wines. Feeling 
incredibly lucky to call Napa Valley his home, Andy 
constantly marvels at the diversity of soils and 
microclimates in this small yet diverse valley. 

Jessica Tarpy Shaheen – Winemaker 
Jessica is a true renaissance woman. From her 
childhood growing up in Louisiana to college years 
spent in Italy before landing in California, she is 
by all accounts interested and interesting. As 
Favia’s Winemaker, she orchestrates the marriage 
of disciplines — biology, chemistry, botany, 
geology, geography — seamlessly into their poetic 
and inexhaustible union of wine. An honest and 
reliable sounding board, Jessica’s palate is tuned 
into the subtle balance we try to illuminate in our 
wines. 



Favia Napa Valley red wines are all produced with a 
nod to highlighting the vineyards from which they 

are born. Harvested at optimum ripeness, aged 
twenty-two months in approximately fifty percent 
new French oak, bottled unfined and unfiltered, 

bottle-aged for one year prior to release.



Favia CERRO SUR Red Wine

The wine most reflective of our sense of place, 
from one of the most majestic sites to grow 

Cabernet Franc, our favorite variety.
Planted nearly forty years ago high in the 

eastern Vaca Mountains, this wine, more than 
any other, reminds us of home.



RANCHO CHIMILES

On the southern end of the Napa Valley’s Vaca Range,
on the opposite side of Mt George from the city of Napa, the historic 

1200-acre property, only seventy of which are planted to grapes, 
abounds with biodiversity from cattle to olive, fruit and native oak 

and buckeye trees. Our vineyard block is comprised of gnarled vines 
planted in 1988 to a northeastern exposure, with incredible stamina.



We continuously marvel at the uniqueness of this site, as it is rare to find
Cabernet Franc in the Napa Valley, even more rare to find it on a rocky hillside,
and rarer still on the east side of the valley with great exposure and incredible age.



Favia Cabernet Sauvignon Coombsville

A singular expression of Cabernet Sauvignon
from this very special appellation. Volcanic soils, cooler 

temperatures, and thoughtful viticulture result in 
precise textural and aromatic intensity. A true archetype 

of Coombsville.



COOMBSVILLE AVA

Distinguished by its slightly cooler climate,
by about 9°F (5°C), the “cup and saucer” 
formation and soil conditions, which are
a mix of well-draining river rock and
mineral-rich volcanic ash from Mount George, 
Coombsville is recognized as an up and coming, yet 
extremely historic growing region in Napa Valley.

To elaborate, the “cup and saucer” is
a bowl-shaped depression caused by a caldera
or collapsed volcanic vent,
cradled by a crescent-shaped section
of the foothills of the southernmost tip
of the Vaca Range.



METEOR VINEYARD is located in the 
heart of Coombsville, on a beautiful 
plateau in the foothills of Mt. George. 
It is planted to several clonal and 
rootstock combinations of Cabernet 
Sauvignon, which produce wines of 
great structure and backbone, as it is 
comprised of well-draining soils riddled 
with rounded volcanic ash cobbles, 
formed by heat and pressure. 

THE RABBIT HOLE VINEYARD is a 
highlight on our quest for the best 
rocky hillside vineyards, with Eastern 
exposure in Coombsville. Located on the 
rim of the “cup” and notable for its 
incredibly steep slope, this vineyard is 
certified organically farmed and tightly 
spaced, producing Cabernet Sauvignon of 
profound intensity.

LA COLLINETTA VINEYARD is a stone’s 
throw from our Favia winery, and just 
south of the Rabbit Hole. With northern 
exposure on a very rocky site, our block 
produces tiny berries and highly 
structured and aromatic wines. Certified 
organically farmed, it teeters on the 
southernmost edge of the ridge line, 
fully embraced by the hallmarks of 
Coombsville.



Favia Cabernet Sauvignon Oakville

Hailing from high on the plateau that is Oakville Ranch, our 
Cabernet Sauvignon from Oakville is produced from select 

blocks as rich and complex as the soils from which it grows. 
These red, iron rich soils produce wines of great stature and 

profound complexity, wines that have a signature and personality 
all their own. It is always a deep, structured, and complex wine – 

regal and statuesque. 



OAKVILLE RANCH

Located in the sweet spot of Oakville on the eastern side of the Vaca Range, halfway up the 
Napa Valley amongst the most prized geology, this vineyard
is renowned for classically powerful Cabernet Sauvignon. 

Perched on the top of the hill in a tiny valley, with gentle east and northeast slopes, it garners 
all the benefits of the volcanic soils, without the intensity
of the western exposures dominant on the eastern slopes of Oakville. 



Certified, organically farmed at high elevation, the 
intense red rocky iron-rich soils produce classic 
Cabernet Sauvignon for which Oakville is lauded. 



Thank you for being part of our success and 
sharing our story with the world at large!


