
After a fabulous run, the Boss 

and the Boys (aka Kristin and 

our team at The Room) are 

hanging up their acting hats. 

Yes, the Great Tastes Video 

Tasting Notes series shot its 

last episode in 2013, and our 

gang is going back to their 

day jobs. We are excited to 

announce your Notes will 

return in a newly-designed 

printed form (besides, Steven 

Spielberg was already 

booked in 2014.)

The wines in this month’s 

shipment are two of my 

favorites, in part because each 

represents a slice of Napa 

Valley history. The 2011 

Sangiovese comes from our 
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Cypress Ranch in Pope Valley. 

Known as Napa’s last frontier, 

this expansive, sparsely 

populated region is east of 

Napa. Our Barrel Fermented 

Chardonnay represents history 

of a different kind, a beacon 

for the style of Chardonnay 

Flora Springs became known 

for over 30 years ago. It’s a 

style that continues to inspire 

and delight wine lovers today, 

no matter what the trend may 

be. As always, we appreciate 

any feedback.

Enjoy!

Kenny Werle

Wine Club Manager

February 1
Trilogy Release Party
The Estate

February 20
Three Forks Ranch with 
Paul Steinauer Sierra 
Madres Mountains, CO

July 19
Great Tastes Pick Up 
DayThe Room

{Mark Your Calendars}

1978 WEST ZINFANDEL LANE
ST. HELENA, CA 94574
FLORASPRINGS.COM
800.913.1118

{Trilogy Release Party}

As our exclusive guest, you’ll be the first to sample the 

newest vintage of Trilogy while strolling the estate 

grounds and taking in sweeping views of the vineyards 

used to create this wine. Chefs from some of our 

region’s finest restaurants will be on hand, serving 

delicious bites paired to enhance your enjoyment of 

Trilogy. You will also get a chance to mingle with the 

Flora Springs family, meet our winemaking staff, 

and tour our private hillside caves. And yes, there will 

be live music. Contact us today to attend.

JANUARY 2014

February 1 July 19

{Mark Your Calendars}{Mark Your Calendars}

January 30
North Star Ski Trip*
Lake Tahoe, CA

March 15
Great Tastes Pick Up
Day The Room

May 24
SF Giants Game Day
AT&T Park San Francisco

Date/Time  February 1, 2014, 11 am – 2 pm

Catering  Zuzu, Tra Vigne, Morimoto, 

 Kara’s Cupcakes, Gott’s, and  

 Grapevine Catering

Live Music

2011 Trilogy Release Party Ticket  . . . $80/person

Wine Club Members:  . . . . . . . . . . . . . . $60/person

FEB

1
2014



2012 Barrel Fermented 
Chardonnay

While unoaked Chardonnay is trendy, 

we remain true to the rich, mouth filling 

style we pioneered in 1980. Aromas of 

sun-ripened white peaches, lemon, 

orange, and key lime pie prevail in the 

2012 vintage, while nectarines, 

kumquats, and toasted hazelnut round 

out the palate. Sourced from four 

estate-owned and sustainably farmed 

vineyards in south and mid-Napa Valley, 

the 2012 vintage – one of Napa’s finest 

— is at once detailed and expansive, 

full-bodied and elegant.

2011 Sangiovese

Our food-friendly 2011 Sangiovese offers 

aromas of Amarena cherry, licorice, and 

tart cranberries overlaid with sweet 

heirloom tomatoes. On the palate, a savory 

blend of sage and dried strawberries joins 

a dark fruit profile of black cherry and 

boysenberry. In a vintage that required 

careful vineyard management — opening 

up canopies for better sun and air 

exposure and thinning sub-optimum fruit – 

we were able to produce a Sangiovese of 

liveliness and concentration.

TO PLACE YOUR ORDER, CONTACT WINE CLUB 

MANAGER KENNY WERLE AT: 1-800-913-1118 

or KWERLE@FLORASPRINGS.COM 

2012 BARREL FERMENTED CHARDONNAY
Food Pairing Suggestion: Sautéed Scallops

Only 950 cases produced
Price: $35 | Shipment: $31.50  
Wine Club Reorder: $28

2011 SANGIOVESE
Food Pairing Suggestion: Cioppino

Only 750 cases produced
Price: $30 | Shipment: $27
Wine Club Reorder:  $24

Flora’s Marketplace

We are excited to announce a new addition to The Room- Flora’s 

Marketplace – which features artisan cheeses, gourmet snacks, 

fresh baked bread and other fixings to pair with our wines. 

Because our food permit with the city of St. Helena has been 

altered we can no longer welcome outside food or beverages. 

Thank you for understanding and we hope you find our new 

Flora’s Marketplace the perfect accompaniment to your visit here.

Drink-N-Destroy

Every week a guest offers to buy our 

Drink-N-Destroy bottle on display at The 

Room; every week we have to tell them 

it’s not for sale. The label art was initially 

created by tattoo artist Hank IV (of 

Garage Ink in Napa) for a large bottle that 

we donated to a charitable auction. When 

Nat Komes saw the artwork he loved it so 

much he had another bottle made for 

display. In many ways this bottle was the 

inspiration for Petite Fleur, which 

specializes in small lots of creative wines 

sold only at The Room.

2011 Sangiovese

Our food-friendly 2011 Sangiovese offers 

aromas of Amarena cherry, licorice, and 

tart cranberries overlaid with sweet 

heirloom tomatoes. On the palate, a savory 

blend of sage and dried strawberries joins 

a dark fruit profile of black cherry and 

boysenberry. In a vintage that required 

careful vineyard management — opening 

up canopies for better sun and air 

exposure and thinning sub-optimum fruit – 

we were able to produce a Sangiovese of 

liveliness and concentration.

{Your January Shipment}

{Only at The Room}

{Pricing and Order}

Be Mine Blend will 
be back. Contact Kenny 

early to place your order. 

Wine Club: $43.20/btl


