


In the past few months we've received a lot of questions about
California’s drought. While there’s no doubt that the extended dry
weather is a signi cant problem for the state, in Napa Valley

— and with wine grapes in general — the issue is more nuanced.

Grapevines thrive in warm, dry climates, and don’t require as
much water as many other crops. In addition, nearly all of Napa
Valley's vineyards — including our family estate properties — use
“de cit irrigation,” where water is withheld from grapevines until it
is absolutely necessary for their continued health. Not only does
this save water but it also improves grape quality, focusing the
vines’ energy on developing grapes that are rich, concentrated
and intensely avored. So drought or no drought, at Flora Springs
our strictly controlled water use is one of the ways we underscore
our commitment to sustainably and organically farmed vineyards,
and to making the greatest wine possible.

The fruit for this wine was sourced from our
estate vineyard in Oakville. While most of
the vineyards in this Napa Valley
sub-appellation have been given over to
Cabernet Sauvignon, we've held on to a few

small blocks of Sauvignon Blanc because it's

one of the best regions in the valley for
growing this heat-loving variety. Nearly
equal parts of this wine were fermented and
aged in stainless steel tanks, large wooden
oval casks, concrete tanks and French oak
barrels, imparting complexity and layers of
aroma and avor. The wine lifts from the
glass with a spectacular bouquet of
lemongrass, key lime pie and honeysuckle,
unfolding on the palate to a core of candied
ginger and orange rind avors.

2013 Napa Valley
Sangiovese

Sangiovese is the primary grape of Chianti,
and this version, grown in a southern Napa
Valley vineyard where the climate is slightly
cooler, displays the characteristic notes of
bright red currant and strawberry rhubarb
one nds in this classic Italian varietal. The
wine was fermented in stainless steel but
aged in large French oak casks for 15
months, imbuing more texture than avor
and allowing the bright red fruit to take
center stage. At its core, the wine reveals
notes of Maraschino cherries, mint, thyme
and even violets, and while sweet red fruits
dominate the palate, the wine is framed with
savory acidity and youthfully soft tannins.
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2012 Still Available!

We were so excited to SHareseur new club-gxclusive label with

you that we i pepre-release of the 2013 Sangiovese in

this shipment:*f you arg interested T acquiring the 2012
Sangiovese, Kenny has set some aside for you. Contact him
directlytoorder ()« ! or %*"+.y+. [,.%*#/ +)

{Pricing and Order}

TO PLACE YOUR ORDER, CONTACT WINE CLUB
DIRECTOR KENNY WERLE AT: (800) 913-1118
or KWERLE@FLORASPRINGS.COM

2014 NAPA VALLEY SAUVIGNON BLANC

Food Pairing Suggestion: Grilled sword sh, Asian-marinated
chicken or Classic Quiche Lorraine.

Price: $25 | Shipment: $225°

Wine Club Reorder: %20

2013 NAPA VALLEY SANGIOVESE

Food Pairing Suggestion: Tomato-based pasta dishes,
Roasted Cornish game hens or Roast beef sandwiches
slathered with blue cheese dressing.

New Release & Very Limited!

Price: 30 | Shipment: $27

Wine Club Reorder: %24

NEXT SHIPMENT — SEPTEMBER 2015
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