
DEAR FRIENDS,
As a highly valued Preferred 

Palates member, we are pleased 

to offer you a single-vineyard 

wine hand-picked from one of 

our most prized vineyards. Our 

2009 Rutherford Hillside Reserve 

is grown in our own backyard 

where we keep a close eye on every 

stage of its development. Nothing 

but the highest standard of care 

and craftsmanship goes into the 

production of this wine, and clearly, 

our customers have taken notice!  

We’ve received such an enthusiastic 

response to our 2009 vintage that 

only a very limited supply is left in 

our cellar. Don’t hesitate to order 

if you are interested in a bottle. 

You might also consider moving up 

to our 4-bottle club to guarantee 

your opportunity to purchase 

this wine—crafted from only the 

very best fruit in the vineyard, 

production is limited and the 

demand is always high. 
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I N T R O D U C I N G 
H I L L S I D E  R E S E RV E 
V I N E YA R D
This vineyard put Flora Springs on the map when our 

1991 vintage of Rutherford Hillside Reserve Cabernet 

Sauvignon was voted #3 in the world by Wine Spectator 

magazine! Certainly, this property, located in the 

Rutherford Appellation of the Napa Valley, is one of our 

most picturesque. A single fig tree marks the entrance, 

just footsteps from our matriarch grandmother Flora’s 

home.  From there, the vineyard sweeps upward, past 

scrub oaks and Manzanita into the foothills of the 

Mayacamas, the highest block reaching six hundred 

feet above the valley floor. The property is home to the 

winery’s namesake springs discovered by Flora and her 

husband, Jerry Komes when they first settled into their 

rural estate home. In the evenings, coyotes, foxes, deer, 

and wild turkeys explore the well-tended vineyard rows 

and help themselves to the spring water that continues to 

flow uninterrupted, even during drought years. 

Our Hillside Reserve vineyard is part of the original 

Flora Springs Estate, what we now call Komes Ranch. 

This property is unique in that it spans two appellations: 

Rutherford and St. Helena. The winding creek on the 

valley floor marks the boundary line between the two 

appellations. Hillside Reserve vineyard is cultivated on 

the Rutherford side where the temperate climate and 

west-facing sloped terrain create ideal growing conditions 

for cabernet sauvignon.  The vines are hand-tended, 

vertical trellised, and cordon-pruned. We’ve planted 

two different cabernet clones here: St. George and the 

proprietary “J” clone named after Jerry Komes. No one 

quite remembers the origins of the J clone, but what we 

do know is that it produces superb fruit—intricate and 

complex with hints of lime and granite minerality. 



Appellation Rutherford, Napa Valley

Varietal 100% Cabernet Sauvignon

Case Production 316

Aging 21 months, 100% new French oak

Enjoyability
Drink now or cellar. Pull the cork 
between 2015 and 2025 for optimum 
enjoyment.

2 0 0 9  R U T H E R F O R D 
H I L L S I D E  R E S E RV E  
C A B E R N E T 
S AU V I G N O N
Winemaker’s Notes
The 2009 growing season brought out the trademark charac-

teristics of this vineyard: even ripening, low yields, and small 

berries with naturally complex flavors. Following fermenta-

tion, the wine was racked immediately to 100% French oak 

barrels. In the glass, aromas of coconut macaroon, blackberry, 

leather, tobacco and clover envelop you; while the flavor profile 

exhibits dried herbs, cherries and star anise fading to an 

elegant cinnamon cedar cigar box finish.  This year’s bottling 

is ripe and muscular while still retaining the vineyard’s trade-

mark minerality and soft tannins. The finish is classic Flora 

Springs—everlasting.

Cellar Facts

Pricing
Retail: $100 

Shipment: $90

Wine Club Reorder: $80

To reorder please contact your Preferred Palate Ambassador 

Marissa Nix at (707) 967-6760, marissa@florasprings.com or 

visit florasprings.com/store.

From the Cellar
2009 Rutherford Hillside Magnum 1.5 L

Retail: $280 | Wine Club: $224
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R U T H E R F O R D  H I L L S I D E  
R E S E RV 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 Rutherford Hillside 

Reserve Cabernet Sauvignon. Here are his mouthwatering suggestions!

S AV E  T H E  DAT E
December 8th Holiday Shop Event at the Room 

December 9th Pick-Up Party at  The Estate
February 2nd Trilogy Release Party

View and download all three detailed recipes 

at www.florasprings.com/preferredpalates

R E O R D E R
Reorder the 2009 Rutherford Hillside Cabernet 
 by contacting your Preferred Palate Ambassador  

Marissa Nix at (707) 967-6760,   
marissa@florasprings.com or visit florasprings.com/store.

Dessert
Chocolate Pound Cake with Plum Compote and Vanilla Cream.

Chocolate is always a wonderful friend to our Hillside Cabernet. The pound 

cake’s velvety smooth texture mirrors the mouth feel of the wine to perfection. 

Sweet and tart flavors of seasonal plums combined with the soft vanilla cream 

round out the last bite with your last glass of our Hillside Reserve.

Main Course
Porcini Dusted Sea Bass with Rutherford Hillside Beurre Fondue 

and Baby Tomato Relish. The fresh and delicate flavors of this dish allow the 

2009 Rutherford Hillside to really shine. The porcini dust brings out the earthi-

ness of the Cabernet while 

the beurre fondue acts as 

a bridge between the food 

and the wine. The heartiness 

of the sea bass, acidity of 

the tomatoes and peppery 

arugula compliment the 

complexity of the 2009 Hill-

side perfectly.  Enjoy!

First Course
Wild Rice griddle cakes with smoked duck sausage, Laura Chenel Chevre’ 

and Blackberry coulis. This appetizer has it all: the sweet, savory, creamy, 

smoky balance in this bite pairs with all of the balanced elements you will find in 

the 2009 Hillside Reserve. Using the wine in the coulis offers a lovely bridge that 

really brings the first course together, engaging the palate for the next course.


