
P R E F E R R E D  P A L A T E S

If you had told me in 1986 that our Out of Sight vineyard would become the source of 

one of our finest Cabernet Sauvignons, I’m not sure I would have believed you. Though 

we knew there was something intriguing about the property — a semi-hidden vineyard 

just of f the Silverado Trail in the southern part of Napa Valley — the old head-trained 

vines had endured years of neglect. The wild looking canes were out of control, and in 

those first years the yields were next to nothing. But we rolled up our sleeves and went 

to work, nourishing the soil and re-training those weathered old vines. The 

transformation certainly didn’t happen overnight – nothing does in the world of wine – 

but nearly 30 years later I can honestly say the Out of Sight Cab is one of my favorites. 

A testament to hard work and perseverance! 

AUGUST 2015

WHAT THE CRITICS ARE 
SAYING ABOUT 2012 TRILOGY

We are big believers in making up your own 

mind about whether you like a wine or not. 

Scores and reviews from wine critics and 

reviewers tend to tell just part of the story. 

Still, it’s nice when our wines get noticed by 

the critics, which has been happening a lot 

lately with our 2012 Trilogy, a wine which is 

still available for purchase. Here are a 

couple of our favorite examples:
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December 2014
“One of this estate’s most iconic red wines is their 

Proprietary Red Trilogy, which was first 

introduced 30 years ago…An elegant, 

Bordeaux-styled e° ort, it reveals notes of red 

and black currants, cherries and spice box, 

medium body, a savory, stylish, impeccably 

well-balanced style, and a Margaux-like 

fragrance. The 2012 is already supple and velvety, 

so enjoy it now and over the next 10-15 years.”

More critical reviews can be found at 
www.florasprings.com

June 15, 2015 Issue
“The pure, intense and vibrant fruit is rich, 

focused, deep and expansive without being 

weighty. The core of dark berry, mineral, 

graphite and cedary notes gain nuance while 

retaining structure and purpose.”

August 2015, Cellar Selection 

“Chalky tannins and subdued fruit and tannin 

weight make this an inviting, food-friendly 

wine… Made from estate vineyards, it’s rich in 

black cherry and dark chocolate, concentrated

and layered. It ends in a spicy back note 

of pepper.”

91POINTS

93POINTS



varietal. However, while these analyses provide a 

great guideline, the actual picking decision is based 

more on flavor for whites, and flavor and extraction 

for reds. We take multiple samples from various 

sections of each vineyard over several weeks, 

tasting them for flavor, acidity, spiciness and other 

attributes we’re looking for. When the fruit tastes 

right, I call the pick.

Why is extraction important for reds?

Reds get their color from the grape skins, so we 

want to know how easily extractable that color is. 

We let the smashed up red berries sit for a few days 

in a zip lock bag to see how the color changes in 

the juice.

Does Flora Springs harvest by hand, 

by machine, or both? 

Our fruit is 100% hand harvested. Many of our 

vineyards are on a trellis system that is not condu-

cive to machine harvesting, plus we have hillside 

vineyards that would be difficult if not impossible 

to harvest mechanically. Also, when you harvest by 

hand, the pickers can discern between clusters of 

fruit, whereas a machine will just pick everything. 

It's just one more layer of quality control.

2012 OUT OF SIGHT 
CABERNET SAUVIGNON TASTING NOTES

Planted on an oak-laden hillside south of Napa Valley’s Stags Leap 

District along the Silverado Trail, our Out of Sight Vineyard is easily 

missed, hence its name. When we purchased the property in the 

late 1980s, the wild appearance of the old head-pruned vines 

suggested years of neglect. Fortunately the vineyard’s St. George 

rootstock was sound, and we spent the next three years re-training 

the vines onto a more contemporary trellis system that allows air 

and sunlight to move through and penetrate the leaves and 

clusters. Today our organically farmed Out of Sight vineyard is one 

of our most treasured fruit sources. In 2012 a spectacular vintage 

yielded an Out of Sight Cabernet Sauvignon with dense aromas of 

dark black cherry and cassis with hints of cedar spice and anise. 

The palate holds a rich tannic structure with flavors of blueberry, 

plum, licorice, summer savory and a hint of vanilla on the finish.  

This is a bold, full-bodied and concentrated Napa Cab.

   CELLAR FACTS

Appellation: Napa Valley

Composition: 100% Cabernet Sauvignon

Cases: 319

Aging: 22 months; 90% new French oak, 

10% American oak 

Enjoyability: Drink now or cellar. 

Pull the cork until 2028 for optimum enjoyment.

   PRICING & REORDER

Price $100   |   Shipment $90    |  Reorder $80

Etched 2012 Out of Sight Magnum 1.5 L  |  Price $350

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

DECISIONS, DECISIONS…

Now that it’s August, harvest is on our minds. 

Choosing the right time to pick the grapes is one 

of the most crucial decisions a winemaker makes 

all year. We asked Winemaker Paul Steinauer 

about testing grapes for ripeness, and how he 

knows when it’s the right time to “call the pick.”

When do you start testing the grapes 

for ripeness? 

It’s different for each varietal and vintage. We 

usually start to sample early-ripening varieties like 

Pinot Grigio and Sauvignon Blanc at the beginning 

of August, when they reach around 20 degrees 

Brix (a measurement of the grapes’ sugar content). 

Our red Bordeaux varieties, which ripen more 

slowly, are first sampled in early September. At this 

early phase, we’re trying to get a baseline reading 

on the relationship between Brix, acid, and pH – all 

of which factor into our picking decisions.

How do Brix, acid and pH play into ripeness?

These are the most common analyses we run 

related to ripeness. Total acidity (TA) tells us the 

total amount of all acids in the grapes, pH refers to 

strength of the acid, and Brix is a measurement of 

the sugar content. We look for different “ideal” 

combinations of these factors depending on the 
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