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Restaurant Chefs: Cameron Remine
Pastry Chef: Amy Verduzco
Director of Food & Beverage: Charles Wilson




OUR STORY

Our property has been the site of grape growing and commercial
winemaking since 1880, during Napa Valley’'s first boom as an American
wine country. Napa's pioneer vintners not only filled San Francisco’s
wine cellars, but shipped wine across the country and earned gold
medals at the 1889 Paris Exposition.

John Shafer, a Chicago publishing executive, purchased our site in 1972
and spent the mid-1970s planting the hillside estate to Cabernet
Sauvignon. In 1978 John transitioned to full-scale winemaking, making
the winery’'s first Cabernet Sauvignon. In 1983 John’s son, Doug Shafer,
joined the winery as winemaker. The following year, Elias Fernandez
joined the winery, initially as assistant winemaker.

Today, Elias Fernandez is celebrating 40 harvests on this property.
Shafer Vineyards is known as one of Napa Valley's most celebrated
historic wineries, year after year producing wines that create delicious,
memorable moments wherever they are poured around the world.

shafcrvineyards.com
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