
DEAR FRIENDS,
Our longtime goal with the Preferred 

Palates club has been to create a loyal 

partnership based on our small lots 

of single vineyard Cabernets. We 

wanted to thank our best customers 

with exclusive access to wines 

sourced from our favorite vineyard 

blocks and crafted to Flora Springs’ 

exacting standards. We are excited 

to announce that club membership 

has increased and we expect to 

sell through the single vineyard 

Cabernets quickly. The 2009 vintage 

will be released on April 1st. As 

Preferred Palates members, you are 

guaranteed your two- and four-bottle 

club allocation, but we encourage 

you to reorder early. We hope you 

enjoy the new NOTES layout where 

we share more information with you 

about your wine club selection. As 

always, we look forward to hearing 

from you and welcome any feedback. 
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I N T R O D U C I N G  W I L D  B O A R  V I N E YA R D
C Y P R E S S  R A N C H ,  P O P E  VA L L E Y
Heading north out of Napa Valley, past 

vaunted vineyards and four star restau-

rants, into the rugged backcountry of 

Pope Valley, you get the immediate sense 

that you are on a road less traveled.  The 

open pasturelands and small rural towns 

make you feel like this part of Northern 

California hasn’t changed all that much 

since the early 1900s.  Few vintners have 

staked their claim to this picturesque 

region at the foot of the Palisades Range, 

partly due to its remote location but also 

because it’s just not that easy to grow 

grapes here. If it’s 100° during the day 

in the Rutherford and Oakville appella-

tions, it’s easily 110° in Pope Valley; and 

the cold extremes are equally dramatic. 

Fortunately, Cypress Ranch—marked 

by a single massive cypress tree rising 

above the vineyards—has been part of 

Flora Springs for over 25 years. Through 

countless growing seasons, we’ve learned 

how best to farm this land and help the 

vines we’ve planted here achieve their full 

potential. Our long commitment to this 

untrammeled region has yielded worthy 

results!

Wild Boar Vineyard (Block 9 of Cypress 

Ranch) comprises eleven acres of cabernet 

sauvignon planted in the foothills over-

looking Lake Cabral and Lake Jerome. 

Of all the Flora Springs vineyards, none 



Appellation Pope Valley, Napa Valley

Varietal 100% Cabernet Sauvignon

Case  
Production

376

Aging
21 months,  100% New 
Oak  (1⁄3 American and  
2⁄3 French)

Enjoyability
Drink now or cellar.  Pull the 
cork between 2015 and 2025 
for optimum enjoyment

Winemaker’s Notes
We are proud to say that the 2009 Wild Boar 

lives up to its name and then some! The grapes 

for this wine are usually the last to be harvested 

and the result is an extraordinarily dense, fruit-

filled wine with more than generous tannin. In 

order to tame the “Wild Boar” tannins, grapes 

from this vineyard undergo an extremely 

disciplined fermentation and aging process 

resulting in a wine that cannot be duplicated 

from other growing regions. With aromatics of 

cinnamon, red cedar, anise and dark chocolate, 

entry into this wine brings a sensation of pure 

sweetned vanilla followed by Mediterranean 

herbs and finishing with a wonderful spicy 

cigar box character that lasts and lasts.
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Cellar Facts

is more appropriately named than Wild 

Boar, and not simply because boars—

along with mountain lions and black 

bears—are frequent visitors to this re-

mote property. The name has more to do 

with the intimidating, forceful personality 

of the wild boar. The gnarled and broad-

trunked vines—planted over twenty years 

ago—produce thick-skinned black fruit 

with big, bold tannins and ferociously in-

tense flavors. Yet, these grapes also carry a 

deep underlying sweetness, making them 

very worthwhile to tame.

Wild Boar is farmed organically and has 

received CCOF certification. Due to 

the elevation (approximately 1200 feet) 

and extreme temperatures swings, fruit 

here typically requires the entire growing 

season to reach complete ripeness—but 

by harvest, the heavy clusters of grapes are 

loaded with big, sweet concentrated flavor. 

Pricing
Retail: $85  |  Shipment: $76.50

Wine Club Reorder: $68

To reorder call 800-913-1118 or visit  

florasprings.com/store.

From the Cellar
2008 Wild Boar Magnum 1.5 L with  

Branded Wood Box

Retail: $250  |  Wine Club: $200
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W I L D  B O A R  
D I N N E R  PA RT Y
We asked our partner chef, Christopher Ludwick of Grapevine 

Catering to create a three-course meal to pair with the 2009 

Wild Boar Cabernet Sauvignon. He’s provided three amazing 

dishes to share with you. 

First Course
Warm Green Tomato and Goat Cheese Tartlet 

Baby Greens with Green Olive and Lemon Vinaigrette

This beautiful first course is easy to make and prepares the palate 

for the delicious pairings to come. The creaminess of the warm tart 

balances beautifully with the green olive and lemon vinaigrette. 

Main Course
Rosemary Scented Lamb Loin with  
Sun-Dried Cherry and Olive Relish

Herbed Potato and Fennel Purée 

Caberent jus

A perfect spring time dish. The lamb and fresh herbs will high-

light the aromas and mouth-feel of the 2009 Wild Boar.

Dessert
Cardinal Sin with Cabernet Coulis and Berry Compote

To help you and your guests finish off the bottle of 2009 Wild Boar 

right, this sweet confection makes the cabernet linger on and on. 

Bake cake 4 to 12 hours before guests arrive. 

S AV E  T H E  D AT E
Preferred Palates Pick-Up Parties at The Estate

April 15, August 19 & December 9

View and download all three detailed recipes  

at  www.florasprings.com/preferredpalates

R E O R D E R
Reorder the 2009 Wild Boar Cabernet  Sauvignon 
at  florasprings.com/store or call  (800) 913-1118.


