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Whenever I have the urge to 

“get away from it all,” I climb in the 

truck and head over to Pope Valley. 

There’s something about this region’s 

wide vistas, rugged beauty and 

untamed land that clears my mind 

and reminds me of wine country’s 

simpler pleasures. When we acquired 

Cypress Ranch – the source of our 

Wild Boar Cabernet Sauvignon – in 

1981, we were grape growing 

pioneers in the area. Since that time 

many other vintners have discovered 

Pope Valley, yet the area retains an 

unspoiled character that I love. 
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In many respects, Pope Valley is considered 

the last frontier of Napa Valley. Encompassing 

a relatively thin strip of land east of Calistoga 

and south of Howell Mountain, this sparsely 

populated region features spectacular vistas of 

oak-dotted pastures and fallow fields 

alongside old farmhouses and manicured 

vineyards. Although Pope Valley is not an 

o�cial sub-appellation of Napa Valley, it is 

widely recognized as an outstanding area 

for growing wine grapes, particularly 

Bordeaux varieties such as Cabernet 

Sauvignon. We recognized this early 

on, when Flora Springs became one 

of the first vintners to plant grapes 

in the area in 1981. Our 275-acre 

Cypress Ranch, named for the 

single massive Cypress tree that is 

still its focal point, provides grapes 

for some of the finest bottlings we 

o�er, including our Wild Boar 

Cabernet Sauvignon.

“Cypress is blessed with consistent 

afternoon breezes that funnel down 

from the Palisades mountain range, 

moderating the typically warm 

temperatures of the region. The 

temperature di�erence between night and 

day is dramatic,” says Vineyard Manager Pat 

Garvey, who notes that in the summer 

months the thermometer can drop by as 

much as 50 degrees at night. “That’s not a 

bad thing for Cabernet and other Bordeaux 

reds; it keeps acids and pH in balance.”

The fruit for Wild Boar Cabernet comes from 

a single hillside block, in a parcel of the 

vineyard that reaches 1200 feet of elevation. 

For many years we admired the wine that 
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came from the gnarled, broad-trunked vines 

in this block, and in the mid-1990's we finally 

decided to bottle it on its own, first as 

Cypress Ranch, then as Wild Boar. This is a 

consistently bold and dramatic wine, with 

flavors we describe as ferocious with an 

underlying sweetness.  Wild Boar Cabernet 

exemplifies Pope Valley at its finest, with a 

rugged intensity that matches the land itself. 
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2011 WILD BOAR CABERNET SAUVIGNON 
TASTING NOTES

Our Wild Boar Vineyard in Pope Valley is named as much for the 

forceful personality of its fruit as the wild boars known to roam 

this remote region of Napa Valley. Its grapes are often the last that 

we harvest as they require the entire growing season to reach 

complete ripeness. In order to tame what we call the “Wild Boar” 

tannins, the fruit undergoes an extremely disciplined fermentation 

and aging process resulting in a wine that cannot be duplicated 

from other growing regions. The 2011 o�ers up a delightful 

fragrance of Bing cherry, cola and cinnamon, joined by flavors of 

fresh-from-the-oven plum pie, red cherries, and vanilla cream. 

Hints of toasty oak and a spicy cedar quality last long into the 

finish. With concentration, power and intensity, our Wild Boar 

Cabernet is not a shy wine!

   CELLAR FACTS

 Appellation: Napa Valley

 Composition: 100% Cabernet Sauvignon

 Cases: 380

 Aging: 21 months; 80% new oak, 20% one-year 

  old oak (2/3 French oak; 1/3 American oak)

 Enjoyability: Drink now or cellar. Pull the cork 

  until 2022 for optimum enjoyment.

   PRICING & REORDER

Price $100   |   Shipment $90    |  Reorder $80

   FROM THE CELLAR

2010 Wild Boar Magnum 1.5 L  |  Price $210

1995 Cypress Ranch - A first bottling of Wild Boar
Special o�ering for club members only

Price $100

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



ur Napa Valley estate is home to 

so much more than wine grapes. 

Flora Komes’ love of the land inspired 

her to plant orange, olive and fig trees 

as well as countless flowers and other 

plants. The little “extras” you receive in 

your Preferred Palates shipments are 

gifts from Flora’s garden. In fact, some 

of these gifts are created from 

estate-grown oranges hand-picked by 

our own Wine Club Manager Kenny 

Werle! Each year Kenny harvests 

approximately 350 pounds of oranges 

from the trees here! It’s a labor of love 

for Kenny, and a sweet way to honor 

Flora’s enduring legacy.

NEW AT THE ESTATE

BRUNCH AT FLORA’S HOUSE

Dates: 1st & last Sat. of each month, March – November

Brunch: 9:30 am –11 am

Tour: 11 am-Noon

Maximum: 10 guests

Cost: $50 per person

Join us for brunch at Flora’s historic chalet at the Estate on 

the first and last Saturday of each month from March 

through November. Overlooking the 300-acre ranch that 

served as Flora’s inspiration, you’ll enjoy some of her 

favorite foods prepared by Linda Pippin, Flora’s personal 

chef for 16 years. Linda will create special seasonal 

o�erings from Flora’s garden. This is a unique opportunity 

to relax in Flora’s home, or weather permitting, on the 

sun-dappled porch. Flora Springs Sauvignon Blanc and 

Napa Valley Cabernet Sauvignon will be expertly paired 

with the brunch, and a tour of our historical underground 

caves accompanied by a barrel tasting will follow.

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