
DEAR FRIENDS,
Our family is committed to our 

best customers, like you, and we are 

always looking for ways to exceed 

your expectations. We believe 

the 2009 Out of Sight Cabernet 

Sauvignon is another stellar example 

of our line-up of Single Vineyard 

Cabernets. This wine is deliciously 

complex boasting ripe blueberry, 

rhubarb, clover, and espresso 

characters with layers of cinnamon 

and cedar, anise and mushroom 

with a silky soft finish. We look 

forward to hearing your feedback 

and thoughts on this release.

We invite you to take full advantage 

of your exclusive benefits including 

access to The Estate. Please contact 

us to arrange for your private tour. 

Harvest is a busy time and we 

are booking up quickly. We look 

forward to seeing you soon.
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I N T R O D U C I N G  O U T  O F  S I G H T  V I N E YA R D
Planted on an oak-laden hillside just 

south of the Stags Leap District in Napa 

Valley, this hidden vineyard is easily 

missed, hence its name, “Out of Sight”. 

When Flora Springs purchased the 

property in the early 90s, the vineyard 

had been left to run wild; long, unfettered 

vines curled about their stakes and coiled 

on the ground. But the rootstock—St. 

George—was sound and the few grapes 

that these ten-year-old vines did produce 

were deliciously complex with a natural 

cherry cola character. So, rather than 

replant the vineyard, we decided to roll up 

our sleeves and work with what he had. 

Taking advantage of the vineyard’s hillside 

terrain, we re-trained the shoots using 

quadrilateral terracing so that each cluster 

could catch sun all day. Although it took a 

number of seasons and countless hands-

on hours to revive the vines, the site has 

proven be a perfect location for growing 

complex Cabernet Sauvignon. Southern 

Napa Valley is typically cooler and often 

windier than its northern counterpart, but 

this vineyard’s northwest facing orientation 

and rocky soil (that reflects the heat back 

onto the vines) keep the grapes warm 

throughout the growing season allowing 

their flavors to develop and become more 

complex. We farm the thirty-acre property 

organically, and with each harvest, we 

find ourselves enamored with this hidden 

vineyard and with the fruits—excuse the 

pun—of our labor. 



Appellation Napa Valley

Varietal 100% Cabernet Sauvignon

Case Production 377

Aging
21 months, 90% new French oak, 
10% American oak

Enjoyability
Drink now or pull the cork between 
2015 and 2025 for optimum 
enjoyment
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Winemaker’s Notes
Despite its warm, northwestern facing location, our Out of 

Sight vineyard tends to be one of the last vineyards we harvest. 

The luxury of extra hang time for the fruit grown here makes 

this one of our most desired vineyards. Our 2009 vintage 

exhibits characteristics of ripe blueberry, rhubarb, clover, and 

espresso with layers of cinnamon and cedar, anise and mush-

room with a silky soft finish. 

Cellar Facts

Pricing
Retail: $85 

Shipment $76.50 

Wine Club Reorder: $68

To reorder please contact your Preferred Palate Ambassador 

Marissa Nix at (707) 967-6760, marissa@florasprings.com or 

visit florasprings.com/store.

From the Cellar
2008 Out of Sight Magnum 1.5 L with Branded Wood Box

Retail: $250 | Wine Club: $200

2007 Out of Sight Magnum 1.5 L

Retail: $250 | Wine Club: $200
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O U T  O F  S I G H T
D I N N E R  PA RT Y
We asked our partner executive chef, Christopher Ludwick of Grapevine 

Catering, to create a three-course meal to pair with our 2009 Out of Sight 

Cabernet Sauvignon. Here are his mouthwatering suggestions!

First Course
Warm Fig Tartlet with Wild Arugula and Out of Sight Cabernet Coulis

This sumptuous first dish warms the palate with the sweet and savory combina-

tion of fresh goat cheese and caramelized onions. The Out of Sight Cabernet 

Coulis tops off a perfect first bite bringing a sweet balance that tempts you 

towards the next dish.

Main Course
Grilled Lavender Scented Beef Tenderloin with 

Oyster Mushroom, Corn and Point Reyes Blue Ragout 

and Out of Sight Cabernet Gastrique 

The Out of Sight Cabernet is a great wine with big flavors; such a wine deserves a 

flavorful, complex dish. The lavender and mushrooms bring out the earthy tones 

in the wine, while the pairing is rounded off by the finish of the Point Reyes Blue 

Ragout. Incorporating the Cabernet into the preparation of the Gastrique creates 

a bridge that marries the food and wine on the palate.

Dessert
Peach and Blackberry Cobbler

This rustic dessert is a beautiful end to a memorable meal to be enjoyed with the 

last sip of Out of Sight. Top it off with a big scoop of vanilla bean ice cream and 

the crowd will be more than pleased.

S AV E  T H E  DAT E
Preferred Palates Pick-Up Parties  

at The Estate August 19, December 9  
& April 21, 2013

View and download all three detailed recipes at  

www.florasprings.com/preferredpalates

R E O R D E R
Reorder the 2009 Out of Sight Cabernet Sauvignon by 

contacting your Preferred Palate Ambassador Marissa Nix at 
(707) 967-6760,  marissa@florasprings.com or  

visit florasprings.com/store.


