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When I started Flora Springs in the mid-1970s 

I had a little home winemaking experience 

and a lot of moxie. At least I was smart 

enough to know what I didn’t know, so in 

those first couple of vintages I sought 

consulting help from Mary Ann Graf. She was 

recommended to me by one of my home 

winemaking buddies, and though I’m not sure 

I realized it at the time, she was the first 

female to graduate from UC Davis with a 

degree in fermentation science. Mary Ann was 

a smart person, a good winemaker and a 

straight shooter. But I definitely tested her 

patience. I remember calling her one day and 

quizzing her for three hours about a problem 

I was having with a wine. She finally got tired 

of my (admittedly) naïve questions and quit! I 

called back and said ‘you can’t quit!’ She said 

‘okay, but next year you have to hire a 

full-time winemaker.’ Which I did. Mary Ann 

passed away this last year, but I’ll never forget 

her forbearance and sound advice when I was 

just starting out. She was truly a class act.



A CONVERSATION WITH 
VINEYARD MANAGER
PAT GARVEY ABOUT 
HOLY SMOKE CABERNET 
SAUVIGNON

Pat Garvey, Julie Garvey’s husband and 
John Komes’ brother-in-law, manages 
the 300+ acres of Napa Valley vine-
yards in the Flora Springs portfolio. 

Why is Holy Smoke one of your 
favorite Flora Springs wines?
It’s one of our best vineyards, sitting 
right on the Oakville Crossroad near 
Conn Creek. The soils are alluvial with 
lots of rocks and pebbles, so it’s really 
well-drained. I’ve worked with the 
vineyard since 1980.

Do you have any special memories associated with the vineyard?
So many! Right after we purchased the vineyard my wife, Julie, my father-in-law, Jerry Komes, and I 
drove out to check it out and our pick-up truck got stuck in the mud. Our neighbor Stan Teaderman was 
across the creek and saw us. He hopped on a Caterpillar D2 and pulled us out!

Any others?
Early on we were trying to install an irrigation system before the winter set in. We had trenched down 
about three feet and were trying to get a 4” PVC line in when it started raining. We were trying to cover 
the pipe with soil and were making a muddy mess of it. We must have struggled with that 400-foot line 
for a couple of hours, and �nally I sent everyone home. I cleaned all the mud o� my jeans and boots and 
looked down at my ring �nger – I’d lost my wedding ring in that trench. I went back a number of times 
and dug around but we’d covered too much ground at a pretty good depth under some pretty dire 
conditions.  I’ve been around tractors, pumps, sprayers and all types of farm implements and I’m lucky I 
still have my �ngers.  But rings will hook onto certain equipment and that’s the reason some farmers 
don’t wear rings.  After 44 years I still don’t wear a wedding ring.   

Is this a special occasion wine for you…or one that you enjoy more often? 
Holy Smoke is de�nitely a special occasion wine for me, and I love it with some age on it. I recently 
brought the 1991 vintage to a Napa Valley Vintners event and it was amazing. 

What does the future hold for the Holy Smoke Vineyard?
My son Sean and I are replanting a good portion of the vineyard to more Cabernet and other red variet-
ies. We are using clones and rootstocks that will produce some of Flora Springs’ �nest red wines. We like 
the growing conditions along that sliver of Conn Creek and we love that alluvial soil.  

Julie and Pat Garvey



Our organically-farmed Holy Smoke vineyard sits in the heart 
of the Oakville appellation at the approximate center of Napa 
Valley. It derives its name in part from the smoke-like fog that 
lingers above the vines on summer mornings, lifting gradually 
as the sun heats the valley floor. This wine comes from a small 
parcel of the vineyard planted to Clone 4, and the synergy 
between clone and soil yields a beautifully-structured, 
mouth-filling Cabernet.  The 2016 Holy Smoke exhibits a rich 
fruit core of black cherries, boysenberries, warm plum and 
plumped raisins, interwoven with aromatic accents of 
espresso and dark chocolate cake. Layers of sweet tobacco 
and wild herbs, including savory hints of thyme and fennel, 
are revealed as the wine opens up in the glass. This is a 
generous, full-bodied Oakville Cabernet, a sumptuous wine 
with firm, chewy tannins and a long-lasting finish.

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Oakville, Napa Valley

100% Cabernet Sauvignon

425 

19 months in French (80%) and American (20%) 
oak barrels

Drink now or cellar. 
Pull the cork until 2036 for optimum enjoyment. 

Price  $125   |   Shipment  $100   |   Reorder  $100

CONSIDER US YOUR WINE EXPERT & SERVICE TEAM

2016 HOLY SMOKE CABERNET SAUVIGNON

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

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



HAPPY HOLIDAYS FROM THE 
FLORA SPRINGS FAMILY

We like to think of our etched and hand-painted 
Holiday Bottles as a variation on the tradition of 
sending holiday cards, an annual custom we 
undertake exclusively for our Wine Club mem-
bers. It’s one of General Manager Nat Komes’ 
favorite projects each year: researching and 
selecting new holiday themes, working with the 
etcher to perfect the designs, and of course 
finding just the right wine to fill the bottles.

This year we o�er three beautiful new designs: Gingerbread Estate, Silver Bells and Snowflake 
Ornament, each with its own holiday message. The wine, a 2016 Red Blend combining red Bordeaux 
varietals from our estate vineyards in Oakville and Rutherford, is a cheery tribute to the season, 
with warm flavors of baked cherry, sun-ripened blackberry and black currant along with hints of 
cola, maple syrup and mulling spices. These festive wines are ideal for gift-giving and dressing up 
your holiday table. More information at florasprings.com. 

UPCOMING EVENTS 

2017 TRILOGY RELEASE PARTY at The Estate
February 1, 2020, 11:00 AM - 2:00 PM  •  Price: $225  |  Wine Club: $180
Plans are already afoot for our annual Trilogy Release Party, where we’ll pull out all the stops to 
celebrate the 2017 vintage of Trilogy at our lovely estate in St. Helena. The Trilogy Release Party is 
one of Napa Valley’s premier events, featuring wine, food, live music and dancing. This party of all 
parties features amazing experiences designed to please the palate, awaken the senses and give 
you the most entertaining day wine country has to o�er! Check out our website for a video to see 
what’s in store for you. 

FLORA’S FIVE CABS & FIVE CUTS WINE CLUB DINNER at The Estate
May 30, 2020 @ 5:00 pm - 9:00 pm  •  Exclusively for Wine Club Members
$300 per person – Please note: ticket pricing reflects Wine Club Member 
discount, no additional discounts apply. Limit four tickets per membership.

Our annual “Five Cuts and Five Cabs” dinner is a nod to John 
Komes’ early days of selling our Single Vineyard Cabernets. 
Back then he developed a successful winemaker dinner pairing 
each Cabernet with a specific cut of premium beef. He found 
that the words used to describe the texture and tenderness of 
a steak enhanced the understanding and enjoyment of Caber-
net. In true John fashion, he was well ahead of his time, and his 
innovative concept is still relevant today. Join John Komes at 
The Estate for decadent pairings of our five Single Vineyard 
Cabernets with the finest sustainably-raised and local-
ly-sourced cuts of beef.


