
Thanks to our much-needed 
El Nino rainfall, the vineyards up 
and down the Napa Valley are 
gorgeous seas of vibrant yellow 
mustard flowers, a scene that 
takes my breath away every 
spring.  March also ushers in 
one of my favorite reasons to 
celebrate - St. Patrick’s Day! 
Looking to create a unique Bit 
O’ Blarney for your own St. 
Paddy’s celebration?  Take one 
of our bottles of delicious 2015 
Pinot Grigio, squeeze 2 or 3 
drops of green food coloring 
into the wine, tip the bottle 
upside down a few times 
and presto. You have 
Pinot Greengio!  

{Spring is in the Air}

Besides the delicious 2015 Pinot 
Grigio, I am also excited about our 
new 2013 Trilogy label and bottle 
re-design.  I hope you like the new 
logo and colors as much as I do. 
And with spring around the corner, 
it’s time to talk baseball. Please 
contact me for information and 
tickets to our San Francisco Giants 
Wine Club events. The dates are 
Saturday, May 21st versus the 
Chicago Cubs and Saturday, 
August 13th versus the Baltimore 
Orioles. These games are 
immensely popular and sell out 
fast, so order tickets now!

Kenny Werle, Wine Club Director

{Mark Your Calendars}
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{What They’re Saying About Us}

Our 2016 got o� to a great start when Robert M. Parker, Jr. of 
The Wine Advocate released the 12/31/15 issue including 
several reviews of Flora Springs wines. In his overall 
comments about the winery, Mr. Parker said “This venerable 
Napa winery continues to turn out high-quality wines and 
certainly has an impressive track record.”

He also gave our 2013 Trilogy – the one in your shipment 
– 92 points, saying “It’s meant to be an elegant take on Napa
viticulture and they’ve pulled it o� fabulously.”

We’ll take it!

MARCH 2016

March 19
Great Tastes Pick Up Day
The Room

May 21
SF Giants Game Day
AT&T Park San Francisco

March 27
Golden State 
Warriors Game
Oracle Arena, Oakland

April 22
Earth Day Celebration
The Room

March 27
Easter Egg Cork Hunt
The Room

June 18
Flora's Five Cabs & Five 
Cuts Wine Club Dinner
The Estate

G R E A T  T A S T E S  

eRobertParker.com92POINTS



TO PLACE YOUR ORDER, CONTACT WINE CLUB 
DIRECTOR KENNY WERLE AT: (800) 913-1118 

or KWERLE@FLORASPRINGS.COM 

Next shipment- May 2016:
2013 Petit Verdot and 2013 Poggio Del Papa

{Your March Shipment}

2013 Trilogy 
Tasting Notes

Sourced exclusively from our family’s 

estate vineyards in the Rutherford 

(82%) and Oakville (18%) appellations, 

our 2013 Trilogy reflects meticulous, 

sustainable farming practices along 

with the evolution of a wine style 

originated by the Komes and Garvey 

families and honed to perfection by 

winemaker Paul Steinauer. From a 

stellar vintage across the board, the 

2013 Trilogy brings together Cabernet 

Sauvignon, Malbec and Petit Verdot in 

a wine that is richly fruited and 

generously structured. Dark and 

opulent with a saturated nose of 

blackberries, Bing cherries and sweet 

cassis, the wine slowly unfolds to 

reveal a core of black licorice, dark 

chocolate and mocha. This is a warm, 

voluptuous Napa Valley red with a 

long tannic structure that resolves in a 

lasting finish.

PRICING
Price: $75 | Shipment: $67.50  
Wine Club Reorder: $60

2015 Pinot Grigio

Flora Springs’ first wine to be 

released from the 2015 vintage, this 

Pinot Grigio is from the Oak Knoll 

appellation of Napa Valley, a cool 

region desirable for growing this 

thin-skinned variety. The grapes 

were sent directly to the press in 

whole fruit clusters in order to gently 

extract clear, beautiful juice. The 

juice fermented to wine in small, 

stainless steel tanks at a cool 

temperature in our cellar, retaining 

the delicate varietal’s pretty fruit 

character and bright acidity. This 

young wine begins with fresh 

aromas of just-sliced Granny Smith 

apples followed by a delicate 

bouquet of Asian pear and juicy 

stone fruit. The aromas are echoed in 

the flavors, along with reminders of 

crème brûlée and hints of eggnog 

and cinnamon spice. It finishes with 

a crisp, zesty elongated finish.

PRICING
Price: $22 | Shipment: $19.80 
Wine Club Reorder: $17.60

For Vineyard Director Pat Garvey and his son, Vineyard Manager 
Sean, the decision to farm Flora Springs’ vineyards organically and 
sustainably comes naturally. “We live in the vineyards,” says Pat. 
“And we depend on them for our livelihood. Of course we want 
them to be as natural and healthy as possible.” Spring is when we 
mow our cover crops, which we plant between the vine rows in 
late fall. These crops, generally a mixture of grasses, legumes and 
clovers, help build organic matter and hold water and nutrients in 
the soil. They’re a natural way of building healthy ecosystems in 
our vineyards.

We’ll be celebrating Earth Day at The Room on April 22nd. We hope 
you’ll join us for this annual event celebrating our planet! Stay tuned 
for more details.

{Every day is Earth Day 
in our Vineyards}

MULTI-SENSORY EXPERIENCE: 
Pair the 2013 Trilogy + Barbecue Ribs + Major League 
Baseball’s Opening Day (4/4) + watching with friends.

MULTI-SENSORY EXPERIENCE: 
2015 Pinot "Greengio" (see Kenny's Intro for more info) +
Corned Beef sandwich + live Celtic music. (Sound familiar? 
This could be YOU at our Great Tastes Pick Up Party on 3/19!)


