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One of the things I love about Napa Valley in the summer and fall is the ebb 

and flow of fog. Nearly every evening it sweeps in over the western hills, 

stirring up a breeze and filling the heat-soaked valley with cool, refreshing air. 

The grapes love it too; after sun-filled days spent gathering carbohydrates 

from nearby leaves, the evening fog o�ers grape clusters a break, allowing 

flavors to catch up with sugars and acidity to reassert itself.

Though our Holy Smoke Vineyard is named in honor of my father-in-law Otto – 

who could often be heard uttering the phrase “holy smoke” when the spirit 

moved him – it could just have easily been named for the wisps of fog that 

linger in our Oakville vineyard. In the early mornings it really does look like 

smoke left over from a campfire. Is it Holy? I’m not so sure about that!   

P R E F E R R E D  P A L A T E S

A GHOSTLY TIME OF YEAR

October may be our favorite month – Napa 

Valley is filled with the scent of fermenting 

grapes, our cellar is brimming with new 

wine and the holiday season is just ahead, 

beginning with one of our favorites, 

Halloween. This year, once again, we o�er 

two wines to celebrate this ghoulish annual 

observance: our 2013 Ghost Winery Napa 
Valley Malbec and our 2013 All Hallow’s 
Eve Cabernet Franc.

Our estate-grown Malbec honors our 

winery’s illustrious history as one of the few 

remaining Ghost Wineries in Napa Valley. 

The beautiful stone cellar on the label is our 

winemaking home, and this label recalls our 

early Flora Springs labels in look and 

typeface. The wine, sourced from two small 

blocks within the Komes Vineyard in 

Rutherford, sends tingles up the spine with 

aromas and flavors of dark plum, blueberry 

and blackberry, the fruit deftly balanced 

with notes of warm baking spices, 

bittersweet chocolate and espresso.

1978 WEST ZINFANDEL LANE
ST. HELENA, CALIFORNIA 94574

FLORASPRINGS.COM  |  800.913.1118

P R E F E R R E D  P A L A T E S

We expect these wines to sell out quickly, 
so place your order by contacting 
Wine Club Director Kenny Werle 

at kwerle@florasprings.com 
or (800) 913-1118.

The Cabernet Franc, 

adorned with creepy 

label art created by 

NY-based artist Arik 

Roper, is also sourced 

from the Komes 

Vineyard in Rutherford. 

Featuring generous 

flavors of deep red 

strawberry preserves, 

Santa Rosa plum and 

fresh black cherries, the 

wine carries a hint of 

roasted espresso and 

chocolate from the oak 

barrel aging, finishing 

with round tannins that 

coat the mouth and 

leave a lasting 

impression.
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With harvest well underway, our cellar at Flora 

Springs is filled with tanks of Cabernet Sauvignon 

grapes on their way to becoming wine. We asked 

Winemaker Paul Steinauer how he decides when 

to separate the wine from the skins -- what’s 

referred to as “pressing” in wine jargon.

How long is it between harvesting the grapes 
and pressing the red wine o� its grape skins?
It’s about three weeks on average. First we let the 

grapes sit in the tanks for a four to five-day cold 

soak at 50˚F, then we’ll warm the tanks up to 85˚F 

and inoculate with yeast. The fermentation usually 

takes about two weeks.

How do you decide when it’s time to press the 
wine? What characteristics do you look for?
It can vary depending on vintage, but in an ideal 

world we’ll ferment each vineyard lot in three 

di�erent tanks. We may decide to press one tank 

before it’s dry to allow the fermentation to finish 

when the juice is o� the skins, bringing out more 

aromatic, fruit forward characteristics. We might 

press a second tank right at dryness, resulting in a 

wine that still has fruit but also a fuller mid-palate 

and finish. And we may decide to extend the 

maceration on the third tank anywhere from a 

couple of weeks to a couple of months. This 

typically makes for a bigger, richer wine with more 

complexity and a longer finish. Blending these 

three wines together allows us to preserve the 

unique characteristics of each one.

What happens after pressing?
After we let the wine settle in tanks for a few days, 

we transfer it to oak barrels and inoculate it with 

malolactic bacteria (ML), which converts the 

astringent malic acid to a softer lactic acid. When 

the wine finishes ML fermentation, we transfer it 

back to tanks to let it settle and clarify. Then we 

rack it back into barrels for aging. After that, it’s 

mostly a matter of keeping the barrels topped up, 

as wine has a tendency to evaporate!

2012 HOLY SMOKE 
CABERNET SAUVIGNON TASTING NOTES

Our Holy Smoke Cabernet Sauvignon comes from a 15-acre parcel 

in the Oakville appellation that our family purchased in 1980. After 

extensive research on this small piece of land we chose to plant the 

famous Cabernet clone known simply as "Clone 4." The synergy 

between clone and vineyard site yields a single vineyard Cabernet 

that may be the most Bordeaux-like wine in our portfolio, 

exhibiting what we call the “red fruit trinity” -- raspberry, cherry 

and boysenberry. The 2012 Holy Smoke is a true “vin de terroir,” 

expressing its Oakville origins with notes of granite dust and soft, 

elegant tannins. The wine has powerful aromas of rich, ripe 

blackberry and baking spices – cinnamon, cardamom, clove – along 

with intense flavors of black raspberry and boysenberry. A hint of 

blond tobacco adds intrigue to the long lasting finish.

   CELLAR FACTS

 Appellation: Oakville, Napa Valley

 Composition: 100% Cabernet Sauvignon

 Cases: 481

 Aging: 22 months; 80% new French oak, 

  20% 1-year old French oak  

 Enjoyability: Drink now or cellar. 

  Pull the cork until 2028 for optimum enjoyment.

   PRICING & REORDER

Price $100   |   Shipment $90    |  Reorder $80
Etched 2012 Holy Smoke Magnum 1.5 L  |  Price $350

TO PLACE YOUR ORDER PLEASE CONTACT WINE CLUB DIRECTOR 
KENNY WERLE AT (800) 913-1118 OR INFO@FLORASPRINGS.COM 
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