
Napa Valley

Oakville AVA
Appellation that totals 5,700 acres. The region is virtually a flat 
field, squeezed between the Mayacamas Mountains to the west 
and the Vaca Range on the east. The gravelly, well-drained soils 
are perfect for the world-class wines that are made here, mostly 
from Bordeaux varieties.  The cooling wind and fog that rolls in 
during the afternoon greatly influences the fine balance achieved 
in these quality wines. 

St. Helena AVA
Covering just over 9,000 acres, the appellation is located where 
Napa Valley floor narrows, between the Mayacamas and Vaca 
mountains. A marine air incursion that affects the lower areas of 
the valley is not so dominant here. However, cool Pacific 
breezes from the north reach St. Helena earlier, cooling vines 
quickly and delivering graceful, intense fruit with concentration 
and depth. St. Helena has become the cultural, social and eco-
nomic heart of the Napa Valley.

Oak Knoll AVA
3,500 acres under vine and located toward the southern end of 
the Napa Valley at a relatively low elevation on the valley floor, 
making it accessible moderating effects of San Pablo Bay. 
Cooling breezes and coastal fog slow ripening, extending a 
growing season which can last up to eight months. 

Yountville AVA
Its long, chilly growing season produces incredibly long-lived 
Cabernet Sauvignon, with rock-hard tannins and deep concen-
tration. Just over 8,000 acres in area, nearly half of this appella-
tion is under vine.

Napa Valley AVA 
‘Land of Plenty’. This valley, snug between the Mayacamas and 
Vaca mountains in Northern California, claims some of the most 
expensive agricultural land in the world, producing wines of 
‘cult’ status. The main ecological factor of the region is the cool 
wind and fog that is sucked in from San Pablo Bay during the 
afternoon, cooling the vines. Temperature fluctuations from 
north to south can vary as much as 15 degrees, even though the 
valley is only 30 miles long and five miles wide. Due to these 
climactic differences, Napa Valley has many unique microcli-
mates that have their own AVA designations. With over 300 
wineries and 43,000 acres of vines, the Napa Valley AVA is 
certainly the land of plenty. 

Atlas Peak AVA
Located on the western slope of the Vaca Mountains, northeast 
of the city of Napa. Covers 1,500 acres of vines. Elevation frees 
it from the afternoon fogs. Since it faces west, the region bene-
fits from extended, direct afternoon sunlight. Soils are volcanic 
and porous, contributing to radiant cooling. Temperature can 
drop as much as 30 F in the afternoon. Zinfandel is emerging as 
the best varietal.

Diamond Mountain AVA
Covering 5,000 rocky acres in the Mayacamas Range on the 
northeast side of Napa Valley.  Due to the up-valley location and 
the high elevation of vineyards, the fog that influences the 
valley floor is not a factor. Unique, porous volcanic soils and 
extended exposure to the sun make for  world-class wines are 
made here. 

Spring Mountain AVA
Hand-tilled and range from small to smaller. Grapes are hand-
picked on steep, east-facing terraces of the Mayacamas Moun-
tains. Vineyards here are situated from 400-2,600 feet above sea 
level. Due to the higher elevations of the vineyards, fog is not a 
factor here like it is in much of Napa Valley. However, an 
afternoon breeze from San Pablo Bay cools the vines in the 
afternoon. Days are cooler and nights are warmer than on the 
valley floor. The growing season is long, ranging from mid-
March to as late as November. 

Chiles Valley AVA
Narrow appellation in the Vaca Mountains. Roughly 1,000 acres 
under vine. The terroir is unique, as cooling bay breezes which 
affect the Napa Valley floor do not reach as far inland as Chiles 
Valley, making the climate more continental than maritime. 

Wild Horse Canyon AVA
The Wild Horse Valley AVA, is a mere 3,300 acres in size, with 
barely over 100 acres under vine, and just a single winery 
calling it home. Enjoys more sunshine hours than both Napa 
and Green Valleys, as summer fogs .usually stop before reaching 
Wild Horse’s elevation. Its southerly location near San Pablo 
Bay exposes it to cool westerly winds from the ocean and bay, 

especially in the spring and summer.  (not pictured)

Mt. Veeder AVA
A small, 25-square-mile appellation that covers rugged, volcanic 
mountain. The slopes are steep, the soils are thin and the 
viticulture is back-breaking, but the result is intense, chewy 
wines with distinctive wild berry fruit flavors and magnificent 
spice. Just over 1,000 acres under vine. Some vineyard slopes 
here are as much as 30 degrees, allowing more direct exposure 
to the sun, as well as providing superior air drainage, reducing 
climactic extremes. 

Howell Mt. AVA
The first Napa Valley microclimate to be designated an AVA. 
Possesses only 600 acres of vines. Vineyards at 1,400-2,200 feet 
above sea level, avoiding the influences of fog. Even so, Howell 
Mountain receives cool Pacific breezes. Largely due to the 
elevation, the climate here is characterized by moderate tem-
peratures that are cooler than in most other parts of the valley. 
While vineyards in the valley are often blanketed in fog, those 
on the mountain are enjoying sunshine. The soils of this area are 
mostly well-drained tuff and volcanic rock. 

Stags Leap District AVA
Located on the Vaca Range, six miles north of the city of Napa, 
Stags Leap District was the first Napa Valley AVA to be desig-
nated specifically because of the uniqueness of its soils. They 
vary from river sediments of loam with a clay substructure, to 
volcanic mountain erosions. Covers a mere two square miles --
over half of which is vineyard.  

Los Carneros AVA
Straddles the borders of the Napa and Sonoma Valleys.  Cool 
and wind-whipped, the AVA has thin soils and little rainfall. 
During the day, as the sun heats up the  vineyards and moun-
tainsides of Napa Valley to the north, the rising hot air draws 
cool air and fog from San Pablo Bay. Right conditions for 
growing cool-climate varietals with crisp acidity and moderate 
sugar levels. Known for  Pinot Noir, Chardonnays and 'Methode 
Champenoise' sparklers. 

Rutherford AVA
Rutherford’s soils are primarily gravel, sand and loam, and are 
dominated by volcanic deposits and Franciscan marine sedi-
ment. They provide excellent water drainage and ideal condi-
tions for Cabernet Sauvignon. 


