
This summer I’m taking some 

time o� to explore the remote 

backroads of the eastern 

Sierras. And I’m taking some 

2014 Sauvignon Blanc with me, 

because I’m sure after a hot day 

of hiking in the parched, dry 

landscape I’ll be ready to sit 

back with a nice chilled glass of 

this wine. I’ll also bring along 

the 2013 Sangiovese. When the 

sun goes down it gets cool up 

in those mountains, and I can’t 

think of a better campfire wine 

than this smooth, fruity red.

{Summer Daze}

It was great to see all of you 

who made it to the Giants v. 

Braves game in May. Hands 

down this is one of my favorite 

Club events of the year, and I 

can’t wait for the next one when 

the Giants meet the Nationals 

on August 15th. Hope you can 

join us – even if you’re a 

Nationals fan!

Enjoy!

Kenny Werle
Wine Club Director

{Mark Your Calendars}
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{Employee Spotlight}
Tom Shoar
Wine Educator

If you haven’t met Tom, you must visit The Room on a Monday. 
That’s the day you can find him here, though he also helps out at 
wine club events, so you might catch him then! 

How long have you worked at The Room?
I’ve been at the winery for nine years. It’s been a wonderful gig 
for a retiree. 

What is your background?
I grew up and attended high school in Oakes, North Dakota. 
I have a BA from the University of North Dakota and my DDS 
from Creighton University in Omaha, Nebraska. I have been 
married 48 years. I met my bride in Greenland while in the USAF 
after dental school. She’s from Denmark and was working for 
Scandinavian Airlines. 

One of my favorite memories of The Room is…
When we delivered wine to victims of the earthquake here in 
Napa. Many of our club members lost all their stemware plus their 
wine cellars. It surprised them to know we were thinking of them 
and wanted to help. It was a great experience for me. 

What question do you get most often in The Room?
People always wonder where we get our grapes. I tell them about 
the Komes-Garvey family and our Napa Valley vineyards, and 
explain that our wines are estate-grown, which means we own 
and farm the vineyards ourselves.

JULY 2015

August 15   
SF Giants Game Day
AT&T Park San Francisco

August 27   
#CabernetDay 2015  
Online, Worldwide

November 14
Great Tastes Pick Up Day
The Room

September 19
Summer Movie Night 
The Room

August 15 
Summer Movie Night 
The Room

G R E A T  T A S T E S  



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 swordfish, Asian-marinated 
chicken or Classic Quiche Lorraine.
Price: $25 | Shipment: $22.50  
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
2013 Ghost Winery Malbec & 2013 Cabernet Franc

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 significant 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 

“deficit 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 flavored. 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.

{Your July Shipment}

{Water & Wine}

{Pricing and Order}

2014 Napa Valley 
Sauvignon Blanc

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 flavor. 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 flavors. 

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 finds 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 flavor 

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.

We were so excited to share our new club-exclusive label with 
you that we included a pre-release of the 2013 Sangiovese in 
this shipment. If you are interested in acquiring the 2012 
Sangiovese, Kenny has set some aside for you. Contact him 
directly to order (800) 913-1118 or info@florasprings.com.

2012 Still Available!

Flora's natural 
springs on the 

winery property 
that have flowed 

uninterrupted 
even through 

periods of 
drought


