
Dear FrienDs,
We have dedicated tremendous 

time and effort into every facet 

of producing our small lot, single 

vineyard wines. From the consistent, 

organic and sustainable farming 

practices of Pat Garvey in the 

vineyard (by the way i believe it 

is appropriate to announce Pat’s 

achievement as napa Valley’s 2012 

Grape Grower of the Year!), to 

the hand selecting of fruit by our 

winemaker Paul steinauer—no 

detail has gone unnoticed. The 

2009 Holy smoke Cabernet 

sauvignon is another example of 

the excellence that derives from 

our favorite vineyard blocks. a 

friendly reminder: we released our 

2009 single vineyard Cabernets on 

april 1st and expect to sell through 

quickly. We encourage you to place 

your reorder early. 
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H o lY  s m o k e  
V i n e Ya r D
C r o s s  r o a D s  r a n C H , 
o a k V i l l e
Holy smoke Vineyard lies just off the silverado Trail in 

the heart of the oakville appellation. situated between 

the mayacamas mountains to the west and the Vaca 

range to the east, this storied district holds the greatest 

concentration of preeminent napa Valley producers of 

Cabernet sauvignon. 

in the early spring and summer mornings, low-lying 

fog lingers in this valley until the warmth of the sun 

disperses the cool air, sending ethereal wisps curling into 

the atmosphere like campfire smoke. most assume that 

the vineyard derives its name from this daily apparition. 

However, family lore tells of a visiting father-in-law 

who, after tasting sun-ripened fruit in the vineyard, 

would always exclaim in a heavy German accent, “Holy 

schmokes, deez grapes are sweet!”

one of the first things you notice about Holy smoke 

Vineyard is the numerous hawk and owl houses perched 

high in trees and other locations about the property. We 

farm the land organically and these welcome predators 

keep the fruit-eating mole and mouse population to a 

minimum. nature’s morning fog is also welcome as it 

keeps the vineyard cool in the summer months allowing 

fruit to hang longer on the vine. The resulting grapes 

have dark, complex flavors and a ripe sweetness. all ten 

acres of this vineyard, located in Flora springs’ Cross 

roads ranch, are planted to Cabernet sauvignon. We’ve 

chosen two rootstocks—039-16 and 3309—that thrive 

in the valley’s deep loamy soil. our vines are vertical trel-

lised and cordon pruned. each year we thin the fruit to 

about two clusters per shoot with the goal of producing 

a small amount of premium quality grapes from which 

we will extract only the very best for our Holy smoke 

Cabernet sauvignon and Trilogy Blend.



appellation oakville, napa Valley

Varietal 100% Cabernet sauvignon

Case Production 375

aging 22 months, 100% new French oak

enjoyability Pull the cork between 2015 and 2025 
for optimum enjoyment
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Winemaker’s notes
The synergy between clone and vineyard site allows us to cre-

ate a wonderfully bold and complex oakville Cabernet. This 

single vineyard wine shows great extraction and a long, supple 

finish with layers of aromas and flavors. on the nose, Holy 

smoke exhibits aromas of black olives, mint, and eucalyptus 

with hints of granite dust and cassis. on the palate, this food 

friendly wine releases layers of raspberry, cherries and vanilla. 

The soft tannins, a hallmark of winemaker Paul steinauer, are 

firm and fully integrated into the wine. The delightful hint of 

oak will allow the Holy smoke to cellar beautifully for many 

years to come.

Cellar Facts

Pricing
retail: $85

shipment: $76.50 

Wine Club reorder: $68

To reorder call 800-913-1118 or visit florasprings.com/store

From the Cellar
2008 Holy smoke magnum 1.5 l with Branded Wood Box 

retail: $250 | Wine Club: $200

2007 Holy smoke magnum

retail: $250 | Wine Club: $200

2006 Holy smoke magnum- etched Bottle

retail: $260 | Wine Club: $208
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H o lY  s m o k e
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 Holy smoke Cabernet sauvignon. Here are his 

mouthwatering suggestions!

First Course
Seared Big Eye Tuna with Wild Arugula

Melon Vinaigrette and Green Olives

a delectable, light summer entrée that whets the palate for the 

next course.

main Course
Grilled Game Hens stuffed with Wild Mushrooms 

Goat Cheese Potato Gateâu served with Cabernet Jus

and Fig Jam

This flavorful and highly enjoyable dinner highlights first-of-

the-season figs—a great way to prepare Cornish game hens and 

a perfect welcome to the start of summer. 

Dessert
Warm Chocolate Pudding Cakes with Holy Smoke

Cabernet Coulis and Brown Sugar Crème Fraîche

This sinfully rich, chocolate concoction will leave you wanting more.

s aV e  T H e  D aT e
Preferred Palates Pick-up Parties at The estate 

august 19 & December 9

View and download all three detailed recipes at  

www.florasprings.com/preferredpalates

r e o r D e r
reorder the 2009 Holy smoke  

Cabernet sauvignon at florasprings.com/store  
or call (800) 913-1118.


