
As a Great Tastes club member 

you’re one of the first to see our 

new “look” a new logo and label 

for Flora Springs! The 2014 Pinot 

Grigio is extra special, with a 

slate-colored label designed just 

for our club-exclusive wines. We 

love our new “Flora” – read what 

John Komes has to say about her 

on the next page.

Pinot Grigio is so versatile — if 

you came to our St. Paddy’s Day 

Pick-Up party you saw how we 

“greened” it up with just a few 

drops of food coloring. Crisp and 

light, it was the perfect foil to the 

thick corned beef sandwiches 

{A New Look}

and 80˚ day we had in Napa 

Valley. I love this wine on a warm 

evening, but if I’m grilling a steak, 

I’ll usually move on to our Napa 

Valley Cabernet. The ’12 in this 

shipment is just about the last we 

have in house; it wowed the 

critics and fans have been 

snapping it right up.

Enjoy!

Kenny Werle
Wine Club Manager

{Mark Your Calendars}
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{Employee Spotlight}
Irma Hernandez
Hospitality Associate
At Flora Springs: 7 years (4 years at The Room)

What do you like best about working at The Room? 
That’s simple…everything! But most of all the sta� I work with and 
the many club members and other people who visit us. They’re 
always happy!

What is your favorite Flora Springs wine?
That would have to be the Rennie Reserve Cabernet. It’s a nice, 
dry bold red wine that goes well with food. My favorite way to 
enjoy it is with a nice steak, a side of veggies and a baked potato.

Do you like to cook? 
Of course, I am Mexican! 

Do you enjoy wine at home?
Sometimes I’ll drink beer, but most of the time it is wine. 
Depending on what I’m cooking for dinner – chicken with 
vegetables, tamales, posole soup — my beverage of choice 
changes.

What kinds of things do you like to do on your days o�?
I have been attending Napa Valley College for seven years to 
better my English. I’m now in the English 11 class and it always 
makes me happy and excited to take the next step.

MAY 2015

May 21   
#ChardonnayDay 2015
Online, Worldwide

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

June 26 
#11 FedEx Car & Wine 
Club Pick Up Party 
The Room

June 20     
Flora's Five Cabs 
& Five Cuts  
The Estate

August 15 
Summer Movie Night 
The Room

July 18 
Great Tastes Pick Up Day  
The Room

May 30   
SF Giants Game Day  
AT&T Park San Francisco  



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

2012 NAPA VALLEY CABERNET SAUVIGNON
Food Pairing Suggestion: Grilled NY Strip Steak, pizza with 
“the works” or roasted vegetable tart with goat cheese.
“92 points, Wine Enthusiast”
Enjoyability: Drink Now through 2020 for optimum enjoyment.
Price: $40 | Shipment: $36  
Wine Club Reorder: $32

2014 NAPA VALLEY PINOT GRIGIO
Food Pairing Suggestion: Charcuterie selection, main-course 
salads or spicy Indian and Thai curries.
New Release & Very Limited!
Price: $22 | Shipment: $19.80  

Wine Club Reorder:  $17.60

NEXT SHIPMENT – JULY 2015
2012 Napa Valley Sangiovese & 2014 Napa Valley Sauvignon Blanc

We’re hoping that the first thing that strikes you when you 

open this month’s shipment is the new slate-colored label on 

our Pinot Grigio featuring a new logo with a new Flora!  

“Flora has always been our icon, created in honor of my 

mother who inspired the founding of Flora Springs,” says 

John Komes. “The new image – with Flora holding a cluster of 

grapes — underscores our role as a Napa Valley grape grower 

as well as winemaker, while the water at her feet symbolizes 

the natural springs which nourish our estate vineyard.” Look 

for this updated, classicized image of Flora on upcoming 

2014 white wines and 2013 red wines, and for the slate label 

on all of our club-exclusive wines. Though we make these 

wines in very small quantities, as a Great Tastes member 

you’re always guaranteed a bottle.

 {Your May Shipment}

{A New Flora}

{Pricing and Order}

2012 Napa Valley Cabernet 
Sauvignon

This wine represents Napa Valley at its 

finest, a blend of some of the valley’s 

most prestigious sub-appellations 

including Rutherford and Oakville. In this 

vintage Winemaker Paul Steinauer added 

Malbec (3%) and Petit Verdot (2%), small 

tweaks that nonetheless bring more color, 

deeper flavor and complexity to the 

finished wine. This is a bold, rich Cabernet 

Sauvignon with a beautiful core of dark, 

brambly fruit — black cherry, black 

raspberry and boysenberry — framed by 

spicy notes of black pepper, anise, clove, 

cinnamon stick and fresh sage. Lush and 

full-bodied, the wine shows o� sweet oak 

notes and a vanillin-tinged finish that is 

smooth and silky. 

2014 Pinot Grigio

It’s unusual to see a Pinot Grigio from Napa 

Valley, yet this one comes from one of our 

most revered Napa Valley vineyards, 

Crossroads, located in the heart of the 

Oakville appellation. After hand harvesting 

and whole-cluster pressing the delicate 

Pinot Grigio grapes, the juice fermented to 

wine in small, stainless steel tanks at a cool 

temperature, helping to retain this delicate 

varietal’s bright, fruit forward character. 

This wine is unmistakably Pinot Grigio, with 

jasmine and Asian pear on the nose 

followed by flavors of quince and 

mineral-infused stone fruits. The wine has 

great definition as the purity of flavor is 

carried through on the palate into a 

textured, lingering finish

Napa Valley Cabernet Sauvignon for the month of May. 
O�er code: VIPCAB or contact Kenny to place your order.

25% o�


