
CAN YOU SPOT THE WILD BOARS?
If you’ve visited Flora Springs Estate, 

you know that “Wild Boar” is more 

than just a Single Vineyard Cabernet 

Sauvignon. One of John Komes’ 

favorite animals, wild boars – of the 

sculptural persuasion — can be found 

in various spots on our property, a 

tribute to this powerful mammal’s 

earlier reign over the domain of Napa 

Valley. Do you know how many wild 

boar sculptures there are on The 

Estate? Email your guess to Kenny at 

kwerle@florasprings.com and if you 

have the right answer you’ll be 

entered to win a swag bag filled with 

goodies.

AT THE ESTATE:

FLORA’S FIVE CABS & FIVE 
CUTS WINE CLUB DINNER
Exclusively for wine club 
members

Dates: Saturday, June 

20, 2015

Brunch: 5 - 9 pm

Maximum: To 50 guests

Cost: $175 per person

Join us for an incredible evening featuring an array of the 

finest cuts of beef paired with Flora Springs’ best bottles of 

wine. If you were here for our inaugural event last summer 

you know what a treat this is: sipping wines and munching 

on delicious appetizers prepared by some of Napa Valley’s 

best chefs, followed by a sit-down dinner in our lush, 

garden patio underneath the stars. Last year’s event sold 

out in just a few days, so reserve your spot now. You won’t 

want to miss this one! 

Contact Margaret at 707-967-6723 or email 
margaret@florasprings.com to schedule your visit.

APRIL 20151978 WEST ZINFANDEL LANE
ST. HELENA, CALIFORNIA 94574

FLORASPRINGS.COM  |  800.913.1118

 

When I was a kid I used to love watching Westerns. John Wayne, Gary 

Cooper, Randolph Scott – I couldn’t get enough of those guys galloping 

over the prairies on their roans and palominos. There’s something about 

our Wild Boar Cabernet Sauvignon that reminds me of those old 

movies. Pope Valley is, after all, home to fewer than 600 people. Listed 

as an “unincorporated community,” it doesn’t really have a proper town, 

and in some places its fallow pastures stretch as far as the eye can see. 

To me, Pope Valley is the Wild West. And though I prefer Tri-Tip to 

baked beans with my Cab, I wouldn’t mind cooking it over an open fire 

and sleeping under the stars. I just gotta get me a horse.



In our last issue we interviewed Paul Steinauer 

about blending Trilogy. This month we catch up 

with Assistant Winemaker Enrico Bertoz who tells 

us about what goes into making Flora Springs’ 

Single Vineyard Cabernet Sauvignons.

How does Flora Springs determine when a 
vineyard is good enough to be bottled on its 
own?
To become a single vineyard a wine has to convey 

a unique sense of place and individuality; in its 

aromas and flavors it has to clearly express a 

particular site. 

How do you get complexity in a single vineyard 
wine?
As winemakers it’s our job to be the translators of 

what each vineyard has to say. Our viticultural 

practices and winemaking techniques are tailored 

to each site, teasing out the di�erences and 

distinctive characteristics of each one. That, 

coupled with the singularities that every vintage 

brings, gives each of these wines dimension and 

complexity.

What winemaking techniques do you employ 
with the single vineyard Cabs?
Our vinifications are aimed at obtaining purity of 

fruit and the structure that makes for good aging. 

We carefully berry sort the grapes upon receipt, 

give them a three- to four-day period of cold 

soaking prior to fermentation, and carefully 

manage the extraction of tannins during and after 

fermentation. Then we age the wines for about 18 

months on average in French and/or American oak, 

depending on the wine.  

What makes the Wild Boar Cabernet Sauvignon 
stands out as a single vineyard wine?
Wild Boar has always been a revelation to me in 

the sense that I consider it to be an “all-American” 

wine. It comes o� our Cypress Ranch in Pope 

Valley, a warm region of Napa Valley. The small 

berries and thick skins this microclimate produces 

yield a wine with intense color, plush fruit and 

intense muscular tannins. We age the wine in 

70-75% American oak, which frames it in “sweet” 

tannins. Although big, Wild Boar is never clumsy, 

but rather manages to walk the fine line between 

rich, ripe fruit and structural elegance.

2012 WILD BOAR CABERNET SAUVIGNON 
TASTING NOTES

The fruit for our Wild Boar Cabernet is from a single hillside 

block in our Cypress Ranch Vineyard in Pope Valley. This 

dramatic site reaches 1200 feet of elevation at its highest point, 

enjoying consistent afternoon breezes that funnel down from 

the Palisades mountain range and moderate the typically warm 

temperatures. The 2012 Wild Boar is a masculine Cabernet 

Sauvignon exhibiting the excellent ripeness that characterizes 

the vintage. With concentrated notes of cassis, fresh-baked 

cherry pie, milk chocolate and pain grillé, the wine shows a 

muscular tannic structure and o�ers nuances of forest floor, 

black pepper and star anise. This is an extraordinarily dense and 

fruit-filled wine with a generous mouth feel and a lingering note 

of vanilla bean on the finish.

   CELLAR FACTS

 Appellation: Napa Valley, Pope Valley

 Composition: 100% Cabernet Sauvignon

 Cases: 484

 Aging: 22 months; 63% new oak, 37% one-year old oak

  (75% American; 25% French)

 Enjoyability: Drink now or cellar. Pull the cork until 2028 

  for optimum enjoyment

   PRICING & REORDER

Price $100   |   Shipment $90    |  Reorder $80

   FROM THE CELLAR

Etched 2012 Wild Boar Magnum 1.5 L  |  Price $350

TO PLACE YOUR ORDER PLEASE CONTACT WINE CLUB MANAGER 
KENNY WERLE AT (800) 913-1118 OR INFO@FLORASPRINGS.COM 

MAKING THE CUT: OUR SINGLE VINEYARD CABERNETS
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