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My Dad always said I was driven more by my 

passions than qualifications. As a freshman in high 

school I was determined to play football in spite of 

my five foot, 100-pound physique. But I kept at it, 

and in college I did get to play intramural, and 

actually was good enough that a couple of pro 

teams came sni�ng around. It didn’t amount to a 

football career, but the experience taught me the 

value of perseverance. When applied to the wine 

industry, that drive and desire to excel served me 

well. Our Rutherford Hillside Reserve is arguably 

one of Flora Springs’ finest wines. As a wine we’ve 

been making since 1992, it’s certainly the product 

of passion, perseverance, and more than a little 

grit. I’m pretty sure even my Dad would like it.



WINE NEEDS COMPANY
By John Komes

To me, the real value of a bottle of wine lies in 

what you eat with it and who you share it with. 

When I select a wine I always imagine the food 

that I’ll serve, and if possible the characteristics 

of the person or people with whom I will share 

it. At our table, one of our favorite topics of 

conversation has to do with the wine we’re 

drinking and the food we’re enjoying it with.

Let’s say I’ve selected Chardonnay as the white 

wine and Cabernet Sauvignon as the red wine. 

In my opinion, Chardonnay is the Queen of the 

wine world and Cabernet Sauvignon is the King. 

Winemakers love to work with these varietals 

because of the naturally full flavors that come 

from the fruit. Plus, there are many more complex 

flavors that arise during the fermentation and 

aging processes.

I like Chardonnays that are full-bodied, meaning 

they show weight on the palate. At Flora Springs, 

we like to have a slight creaminess to the wine 

and at the same time preserve the acidity so it 

will finish clean on the palate. The flavors 

experienced should be in the range of 

fresh-picked fruit such as pears or peaches. 

One should be able to taste a delicacy of honey 

with a slight lactic tone. My favorite food pairing 

with Chardonnay is lobster or even better, lobster 

bisque. The buttery character of the lobster and 

creaminess of the bisque are perfect with a 

well-made Chardonnay. And my favorite 

companion to share this pairing would be my 

wife, Carrie. 

Now for the King. Cabernet Sauvignon berries 

are small and intensely concentrated; they don’t 

carry a lot of liquid that would dilute their flavor. 

I think of the Cabernet grape as masculine with 

its tannic structure. The tannins give the flavors 

of cassis and blackberries a ride on the palate, 

but the palate doesn’t get overly saturated with 

fruit flavors. Thus, Cabernet is perfect with a 

medium-rare steak; it cleanses the palate of the 

fatty meat flavors and leaves a lasting impression 

of structured fruit. Again, Carrie is my preferred 

partner with Cabernet, along with the rest of my 

extended family! 

I hope you enjoy my passionate description of 

the wines I love. May your next bottle of wine be 

enjoyed in good company!



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

2014 RUTHERFORD HILLSIDE RESERVE 
CABERNET SAUVIGNON TASTING NOTES

Tucked behind our old family home on the northwestern edge 

of the Rutherford appellation is our Hillside Reserve Vineyard. 

This benchland site sweeps dramatically up the hillside, 

bordering an ancient creek and wrapping around the natural 

springs that give our winery its name. The Rutherford Hillside 

Reserve Cabernet Sauvignon, sourced from Block J at the 

vineyard’s highest elevation, was the first Cabernet we chose to 

bottle on its own. The 2014 vintage is dark purple, dense and 

concentrated, with abundant flavors of black currants, black 

cherries, bittersweet chocolate, cardamom spice and a hint of 

violet. Aged in new and seasoned French oak barrels that 

embellish the wine with notes of smoky oak, cedar, and hints of 

tobacco and graphite, this is a deeply-fruited, powerful 

Rutherford Cabernet from another spectacular vintage. The 

wine’s polished tannins, long finish, and firm structure promise 

long term aging potential.

   CELLAR FACTS

 Appellation: Rutherford, Napa Valley

 Composition: 100% Cabernet Sauvignon

 Cases: 500

 Aging: 22 months in French oak barrels (60% new)    

 Enjoyability: Drink now or cellar. 

  Pull the cork until 2035 for optimum enjoyment

   PRICING & REORDER

Price $150   |    Shipment $112.50   |   Reorder $120



A WINE TO TOAST OUR 40TH! 

As you may know 2017 marks the 40th 

anniversary of the founding of Flora Springs 

Winery. To celebrate, we’ve created a special 

bottling of our 2014 Rennie Reserve Cabernet 

Sauvignon, which received 95 points from Wine 

Advocate. The label – a fanciful rendering of our 

beloved estate in St. Helena – is from an original 

painting we commissioned when Jerry and Flora 

Komes first purchased the property. It became 

the cover of the very first brochure we ever 

produced about the winery. If you look closely, 

you can see Jerry and Flora in front of the old 

Ghost Winery, toasting their new lives with a 

glass of Napa Valley Cabernet!

Only 100 cases produced

Pricing: $175 | Wine Club: $140
1978 WEST ZINFANDEL LANE

ST. HELENA, CALIFORNIA 94574
FLORASPRINGS.COM  |  800.913.1118

NEW BENEFIT 
ANNOUNCEMENT!

We are pleased to thank our Six-Bottle 

Preferred Palate members by o�ering free 

ground shipping on six-bottle club shipments. 

If you are interested in upgrading to a 

Six-Bottle Membership, please contact Kenny: 

kwerle@florasprings.com or 800.913.1118.


