
DECEMBER 2015

Every once in a while one of my friends will give me one of those piercing 

looks and I know what’s coming: when are you going to retire John? Although 

my wife Carrie leans in a little closer when I get the question, the answer is 

simply, I don’t know. Maybe never.

You see this business of growing grapes and making wine is continually 

fascinating to me. Each vintage brings something di�erent, as growing 

seasons vary, our vines mature and our understanding of a certain piece of 

land deepens. Our Rennie Reserve Cabernet is a perfect example – a wine 

sourced from a small block of vines that we’ve nurtured for over thirty years. 

In some ways I feel like I’ve seen this wine “grow up;” though it still carries o� 

the exuberant fruit of a youthful Cabernet, there’s more complexity to the 

wine now that the vines have aged, a depth and breadth that tell me the vines 

have come into their own. Retire? There’s still too much good wine to make!

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

YOU’RE INVITED!

Please join our family on February 6, 2016 

when we pull the first corks on our 

highly-anticipated 2013 Trilogy! Our 

not-to-be-missed Trilogy Release Party is our 

favorite event of the year, a day when we pull 

out all the stops - and more than a few corks - 

to celebrate the newest release of Flora 

Springs’ signature red wine. 

The creation of Trilogy goes back several 

decades to 1984 when our family selected the 

highest quality lots from our estate vineyards 

to create a blend using traditional Bordeaux 

varietals – Cabernet Sauvignon, Merlot and 

1978 WEST ZINFANDEL LANE
ST. HELENA, CALIFORNIA 94574

FLORASPRINGS.COM  |  800.913.1118

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

Visit our website to purchase tickets 
or learn more. We hope to see you!

www.florasprings.com 

Cabernet Franc. Over the years this 

Cabernet-based blend has evolved to include 

other Bordeaux varietals, but our goal of 

creating the very finest wine from each 

vintage has never wavered. 

If you’ve been to a Trilogy Release Party you 

know what’s in store – delicious small plates 

prepared by some of the area’s finest 

restaurants, tours of our hillside caves and 

gardens, live music and dancing, and of course 

plenty of wine, including our 2013 Trilogy. 

Our extended Flora Springs family and 

winemaking sta� will be your hosts as you 

stroll our estate grounds and take in the 

breathtaking vineyard views. Come celebrate 

with us!

DATE: February 6, 2016

TIME: 11 am – 2 pm

 LOCATION: The Estate

1978 West Zinfandel Lane
St. Helena

Price: $95 | Wine Club: $76

TRILOGY RELEASE PARTY
2013



“When should I drink this Cabernet Sauvignon?” 

It’s the question winemakers get asked more 

frequently than any other. We asked Winemaker 

Paul Steinauer how he knows when a Cabernet 

Sauvignon is at its peak.

How do you know when it’s the right time to 

drink a Cabernet Sauvignon?

If I had a dime for every time I get asked this 

question, I’d buy a yacht! No, seriously, the question 

implies that there’s a “wrong” time to drink a 

Cabernet Sauvignon, and there’s nothing further 

from the truth. It really depends on what qualities 

you like in your wine.

Can you elaborate?

Young Cabernet Sauvignons, particularly those 

from Napa Valley, tend to be very fruit driven, 

where the dominant aromas and flavors are of red 

and black fruits. If the wine is aged in oak, especial-

ly new oak, you’ll also get spiciness, and perhaps 

some flavors of vanilla or toast. As wines age, 

however, they change. The fruit and oak character-

istics become less dominant, the tannins soften, 

and other flavors – such as earthiness, leather, 

cedar, etc. – play a larger role. So it’s not a question 

of objectively picking a “right” time to drink the 

wine; it’s subjective, it depends on what character-

istics you like. 

Is there a way to know how a wine is changing?

All wine ages on a continuum; it’s not as though it 

goes from “young” to “aged” overnight. The best 

way to know how a particular wine is aging is to 

buy a few bottles and open them over several 

months or years. When you do this, I find it’s 

helpful to take notes so that you remember what 

characteristics you found in the wine last time you 

tasted it. 

So why is there so much emphasis on aging 

Cabernet Sauvignon?

Many years ago it was often the case that young 

Cabs were too tannic to drink right away; they 

were cellared in order to let the tannins soften. But 

now winemakers use techniques that help us 

manage and soften these tannins before the wine 

is bottled. In other words, the Cabernet Sauvignons 

of old probably did need more age. Today that’s 

just not the case.

2012 RENNIE RESERVE
CABERNET SAUVIGNON TASTING NOTES

Named for the founders of our historic 1885 winery, our Rennie 

Reserve Cabernet Sauvignon is the result of thirty years of farming 

a small, three-acre block on our estate in the far southwest corner 

of the St. Helena appellation. With a precision watering and stress 

regimen in place and perfectly matched clone to soil selection, this 

block is arguably the best of our 650 acres of vineyard -- one that 

provides fruit for both Trilogy and our Rennie Reserve Cabernet 

Sauvignon.  A spectacular 2012 vintage rewarded us with a Rennie 

Reserve that exudes rich, dark red fruit aromas and flavors of 

strawberry tart, maraschino cherry and eucalyptus. This is a lush, 

full-bodied wine with a velvety mouth feel that coats the palate 

and ends with notes of melted chocolate, tobacco and raspberry.

   CELLAR FACTS

 Appellation: St. Helena, Napa Valley

 Composition: 100% Cabernet Sauvignon

 Cases: 499

 Aging: 23 months; 80% new/20% 1-year old oak 

  (mix of French and American)   

 Enjoyability: Drink now or cellar. 

  Pull the cork until 2028 for optimum enjoyment.

   PRICING & REORDER

Price $125   |   Shipment $112.50    |  Reorder $100

Etched 2012 Rennie Reserve  Magnum 1.5 L  |  $400

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

A MATTER OF AGE…
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