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As a vintner one of the questions I get most 

often concerns how long to age a particular 

wine. This is especially true of our Single 

Vineyard Cabernet Sauvignons, which are 

rightfully thought of as cellar-worthy wines. My 

answer: it depends on your preference. Young 

Cabernets, even those that can age for a decade 

or more, provide a lot of pleasure in their youth. 

They tend to be exuberantly fruity, concentrated 

and full-bodied on the palate, and often display 

a spicy vanilla character due to oak influence. As 

Cabernets age, other characteristics join the 

chorus: earth notes, herbs and dried fruits. The 

tannins and acids soften, and overall, the wines 

become less fruit-driven and more complex. 

Which is better? Again, that’s up to you. But 

when we say you can enjoy our 2014 Holy 

Smoke between now and 2035, we mean it. 

When you drink it is up to you and your palate.
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REFLECTIONS ON 40 YEARS IN 
WINE

Our celebration of Flora Springs’ fortieth year of 
making wine in Napa Valley continues, and we 
recently caught up with Founder John Komes 
and asked him to share a few memories.

What do you remember about the first time you 
saw Flora Springs?
Well, for one thing, it wasn’t called Flora Springs 
then; it wasn’t called anything! My dad and mom 
lived in San Francisco, and they bought it in 1977 
as a retirement property; my dad had the idea of 
being a gentleman farmer. There were several 
buildings on the property, but most of them were 
dilapidated. I remember coming here with my 
kids, they were seven and eight at the time, and 
saying to my dad, “This doesn’t look like a 
retirement project. You need help!” I was in 
construction at the time, and I said I’d help him 
out if he “gave” one of the houses to me and my 
family. He agreed, and when I started renovating 
the house my family moved into my dad’s house, 
but after about two weeks he informed us we’d 
been there long enough. So we put plywood on 
the windows of our “new” house and moved in. 
Dad did help me lay the floors though.

How did you come up with the name 
Flora Springs?
We noticed right away that there were a lot of 
natural springs on the property. They’re still here 
and we’re lucky to have them. And of course 
“Flora” was my mother’s name. My sister, Julie 
(Garvey), and I figured that if we named the 
place after her my dad would make sure the 
winery was a success!

Were your mother and father involved in 
the winery?
They were certainly an inspiration – especially 
my mother – but they were not part of the 
day-to-day operation. Remember, they were 
supposed to be retired! But they were both 
supportive, and my mother dearly loved this 
place, especially her gardens and the vineyards. 
She was a friend to anything that came up from 
the soil.

What has been the most satisfying part 
of owning a winery?
The opportunity to work closely with my family – 
my sister and her husband - and now my own 
son, Nat. I grew up in the city, and it was always 
my dream to raise a family in a quieter, more laid 
back environment. Napa Valley was that ideal 
place. It’s gotten more fast-paced these days, 
and there’s more tra�c, but the restaurants are a 
lot better! 



Our organically-farmed Holy Smoke vineyard sits in the heart 
of the Oakville appellation at the approximate center of 
Napa Valley. On summer mornings a veil of fog often 
blankets this mid-valley area, and our vineyard name derives 
in part from this smoke-like layer that lingers above the 
vines. This wine comes from a small parcel of the vineyard 
planted to Clone 4, and it may be the most Bordeaux-like 
Cabernet in our portfolio. The 2014 Holy Smoke exhibits 
aromas of deep, dark fruit – black cherry, blackberry, black 
raspberry – along with notes of black licorice, granite and 
wild herbs warmed by the sun. The judicious use of new and 
seasoned oak endows the wine with subtle notes of 
cardamom, cola and vanilla, but it’s the power of the 
cassis-like fruit that wins out on the palate, with deeply 
concentrated flavors of this dark cherry liqueur. This is a 
highly-structured wine with a smooth tannic backbone that 
will reward long-term cellaring. If drinking young, we 
recommend decanting at least 30 minutes prior to enjoying.

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Oakville

100% Cabernet Sauvignon

485

22 months in new and seasoned
French Oak barrels.

Drink now or cellar. 
Pull the cork until 2035 for optimum enjoyment. 

Price  125   |   Shipment  90   |  Reorder  100$ $ $

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

2014 HOLY SMOKE 
CABERNET SAUVIGNON TASTING NOTES



AND DON’T MISS THESE EVENTS COMING UP AT 
FLORA SPRINGS THE ROOM IN ST. HELENA: 

• September 1st - 30th - Art exhibit featuring curated illustrations from Jeremy Fish, the 
acclaimed artist behind this year’s All Hallows’ Eve Cabernet Franc.

• September 1st - October 31st - “Ghost Winery Tasting,” an exclusive tasting of 
Halloween-themed winery-only wines, including our limited production Malbec and 
Cabernet Franc.

More information can be found at: 
florasprings.com/events

Springs labels. This special wine is sourced 
from two small blocks within the Komes 
Ranch just steps away from that storied 
cellar. This Malbec hints of the dark arts, 
with hair-raising flavors of black raspberry 
and rich cassis, hints of black espresso and 
notes of rich, decadent chocolate. With a 
supple texture, soft, silky tannins, and a 
long lasting finish, this wine is scary good.

Our 2015 All Hallows’ Eve Cabernet Franc 
features custom artwork created by San 
Francisco artist and illustrator Jeremy Fish, 
who was named San Francisco City Hall’s 
first artist-in-residence. The wine comes 
from a small block near John Komes’ home 
on the Rutherford side of the Komes Ranch. 
Featuring blue fruit flavors - plum and 
blueberry - the wine also shows notes of 
tea and violet. 2015 is a ripe vintage and 
this wine is richly concentrated and broadly 
textured, with sandalwood notes from the 
oak barrel aging that add complexity.

It’s that time of year again, when Flora 
Springs celebrates its illustrious past as 
one of Napa Valley’s original “Ghost 
Wineries” with the release of two wines 
timed to coincide with Halloween. 

Our 2015 Ghost Winery Malbec features 
an etching of our historic stone cellar with 
a look and typeface that evokes early Flora 

SPINE-TINGLING WINES!

These wines sell out, so please contact us to 
place your order at 800.913.1118

or info@floraprings.com
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