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I began learning about wine back in the 1970s 

when my wife Carrie signed us up for a wine 

appreciation class. Though I attended with her out 

of husbandly duty, I fell in love with the stu�, and 

before long I was experimenting with my own 

wine as a home winemaker. When my dad and 

mom bought property in Napa Valley, complete 

with a “ghost winery,” I was more than intrigued, 

and with a little arm twisting (actually a lot), I 

convinced my dad, Jerry Komes, to turn it into a 

working winery. Initially I told him I’d name it 

Chateau Jerome, but he responded that he’d 

worked all his life for his good name and he 

wasn’t about to squander it. So we named it after 

my mother, Flora, knowing that this was the surest 

way to her heart and my dad’s pocketbook!



THE STORY OF THE WILD BOAR
By John Komes

Everyone who knows me knows I have an a�nity 
for wild boars. That’s why we named one of our 
Single Vineyard Cabernets Wild Boar. My first 
encounter with this animal happened back in the 
mid-1970s, when my dad retired from Bechtel. He 
was looking for land to invest his money in. At 
the time, land in Napa Valley cost $25,000 an 
acre, and Dad wasn’t ready to pay that much. But 
in Pope Valley land was ‘cheap’ – only $1,000 an 
acre. He found 100 acres that had a lake, walnut 
trees, etc. The owner said he’d sell it, and my Dad 
thought he had a deal. Then he read somewhere 
that Louis Martini had bought it. Apparently the 
owner wanted to sell to a ‘local.’ 

So my dad bought a place next door, 500 acres, 
60 of them planted. There was an old house on 
the property with nine bedrooms and eight 
bathrooms but no living room. (One can only 
surmise what that house was used for!) My dad 

asked me if I could build him a living room – I 
was still a contractor at the time. 

So I hired some guys, and one of them was up 
on a sca�old doing some plastering and he saw 
a wild boar grazing nearby. He called me and 
said ‘John, there’s a wild boar on your property. 
Can I shoot him?’ I said ‘Why don’t you call the 
game warden?’ He said ‘John, a wild boar is a 
varmint; all I need is your permission.’ I said ‘Ok, 
as long as you give me the hind quarter.’ So he 
got his gun, and he shot it. A few minutes later I 
get a call from my dad: ‘John, John! One of your 
guys just shot the neighbor’s pig!’”

PS: I did finish that house, and we put it up for 
sale, along with 20 acres. A woman who was the 
ex-mayor of Coronado wanted to buy it, said she 
wanted to live in the country. But she didn’t 
know if she could manage 20 acres…could we 
make it 10 for the same price? Done!



The Cypress Ranch Vineyard in Pope Valley is a dramatic site 
that reaches 1200 feet of elevation at its highest point, with 
consistent afternoon breezes that funnel down from the 
Palisades mountain range to moderate the warm 
temperatures. In recognition of the untamed boars that still 
roam this sparsely populated region, we’ve named this gutsy 
wine Wild Boar. The 2015 vintage o�ers a spectrum of bright 
fruit flavors – cherry, red raspberry, boysenberry and 
cranberry - that broadly fill the palate before revealing 
underlying notes of smoke, white pepper, tar and sweet 
tobacco. The seasoned French and American oak barrels 
o�er hints of baking spice and vanilla extract, and the 
youthful tannins give the wine grip and overall freshness. 
This is a wine built for near term enjoyment, though cellaring 
will undoubtedly soften and refine the tannins.

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Napa Valley

100% Cabernet Sauvignon

672 

18 months in French and American oak
(45% new)

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

Price  125   |   Shipment  100*   |  Reorder  100*$ $ $

CONSIDER US YOUR WINE EXPERT & SERVICE TEAM

2015 WILD BOAR
CABERNET SAUVIGNON TASTING NOTES

*new in 2018, all Preferred Palates Members receive 20% o� suggested retail price for shipments and reorders.

Need wine pairing advice? Question about an order? We’re here to help!

(800) 913-1118   |   info@florasprings.com



VINEYARD UPDATE

By the time you read this we should be through bud break 
in nearly all of our Napa Valley vineyards, which means the 
growing season has begun! It also means we’re in full frost 
protection mode. Even a short period of below-freezing 
temperatures can damage young buds, shoots, leaves and 

clusters, so it’s our priority to protect them. We have weather stations in each vineyard that alert us 
when temperatures start to dip down to 32° F or lower. When that happens, our crew heads out to 
turn on the wind machines or sprinkler systems we have in place; even warming the air around the 
vines a degree or two can make a di�erence.  Besides frost protection, we’re really hoping for more 
rain. The best way to start the growing season is with a full soil profile. It helps the vines push those 
new shoots and build up a healthy canopy.

NEW WINE CLUB BENEFIT! 

We continually strive to make your club membership as fulfilling, convenient and personalized as 
possible. That is why we are excited to share a brand-new wine club benefit with you! We call it 
Elect to Select. Beginning with your April shipment, you will be able to customize your wine club 
selection by Swapping wines, as well as Adding wines onto your shipment. Think of it as your very 
own customizable wine club that o�ers an easy way to get your favorite Flora wines conveniently in 
one wine delivery, six times a year. Of course, if you are currently happy with your existing o�erings 
then no action is needed and you will continue to receive our Single Vineyard Cabernets, Trilogy and 
Flora's Legacy Cabernet just as you always have. Members that 
prefer to pick up their club allotments are also welcome to 
customize!

You will be sent a login request for Elect to Select and will be able 
to manage your customization the month prior to your shipment. 
Check our blog for a detailed step by step process or call us for 
assistance.


