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To me, wine is as much about texture as it 
is about taste. In fact, texture may be even 
more important to me when evaluating a 

vintage. I want a wine which coats my 
mouth completely, that touches every part 
of my palate so that I can fully appreciate 

it. This may be why the last several vintages 
of Trilogy, including the just-released 2017 

in your shipment, have been blends of 
Cabernet Sauvignon, Petit Verdot and 

Malbec. They make an ideal threesome. As 
the predominant varietal in the blend, 

Cabernet Sauvignon is a wonderful 
foundation, leaving a broad swath of flavor 

from the tip to the back of the tongue. 
Malbec fills the wine out, giving it a 

generous, opulent mouthfeel. The Petit 
Verdot adds what I call the “fenders,” 

coating the sides of the mouth as well as 
the tongue. Together, these three varietals 

are, as they say, greater than the sum of 
their parts. After all, that’s why we created 

Trilogy so many years ago.



Trilogy is Flora Springs’ flagship wine, one that dates back to 
1984 when our family decided to make the finest wine 
possible by selecting the highest quality wine lots culled 
from our estate vineyards in Napa Valley. Back then it was 
one of Napa Valley’s first proprietary red blends, and today 
this Bordeaux-style wine continues to be sourced from our 
own Komes-Garvey estate vineyards.  In 2017 this iconic wine 
brings together Cabernet Sauvignon, Petit Verdot and 
Malbec grown in Oakville, Rutherford and St. Helena. The 
Cabernet Sauvignon dominates at 80% of the blend, yielding 
a deep purple-black wine that o�ers warm notes of black 
plum, black cherry and cassis layered with mocha, hints of 
tobacco, cola and wild herbs. The flavors are mouth coating 
and generous, but the wine retains a freshness due to lovely 
acidity and sleek tannins. The mix of French and American 
oak adds spice and notes of vanilla crème that linger on a 
satisfying finish. This is a beautiful Napa Cab, ideal with a NY 
strip steak or other favorite cut. Eggplant parmesan would 
also make a nice match, as would a slow-braised lamb or 
pork dish.

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Napa Valley

80% Cabernet Sauvignon, 17% Petit Verdot, 
3% Malbec

5,500 

22 months in French (92%) and American (8%) 
oak barrels

Drink now or cellar. 
Pull the cork until 2028 for optimum enjoyment. 

Price  $85   |   Shipment  $68  |   Reorder  $68

2017 TRILOGY

Upgrade to Preferred Palates 6-bottle membership and all shipments qualify for 
complimentary ground shipping. Contact Wine Club Manager Madeline Nossiter at 

(800) 913-1118 or wineclub@florasprings.com to learn more.



The idea for Flora’s Legacy wines – a tribute to Flora Komes, 
the woman who inspired Flora Springs - came from third 
generation family member, Nat Komes, Flora’s beloved 
grandson. With its etching of a crown, the bottle itself is a 
nod to this amazing woman, who was born in Hawaii and 
often told stories about being descended from Hawaiian 
royalty. Making this wine is a family a�air, with all of us 
tasting through barrels and gradually narrowing it down to 
the blend we like best. The 2017 combines lots from our 
estate vineyards in Oakville and Rutherford, yielding a 
robust, full-bodied wine with intense flavors of crème de 
cassis, ripe plum, blackberry and dark chocolate-covered 
cherries. Impressions of warm gingerbread, cedar, 
underbrush and tobacco are layered with spicy notes of oak 
and toast. With firm, chewy tannins and a fresh, spicy finish, 
this is a serious, long-lived Cabernet that can be cellared for 
ten or more years. Enjoy it with duck confit, risotto Milanese 
or veal chops with rosemary butter.

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Napa Valley

100% Cabernet Sauvignon

290 

22 months in French (96%) and American (4%) 
oak barrels

Drink now or cellar. 
Pull the cork until 2032 for optimum enjoyment. 

Price  $175   |   Shipment  $140   |   Reorder  $140

CONSIDER US YOUR WINE EXPERT & SERVICE TEAM

2017 FLORA’S LEGACY CABERNET SAUVIGNON

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

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

"Love the Land and it will Love you Back" 
- Flora Cabral Komes



A TASTE OF NAPA VALLEY: OUR GIFT TO YOU

One of the joys of living in Napa Valley is experiencing the bounty of the land. Of course 
wine grapes are Napa Valley’s most famous crop, but our climate is ideal for many other 
agricultural products. Citrus, nuts and herbs of all kinds, apples, plums, figs, avocadoes, 
peaches, persimmons, pomegranates – all these and more are cultivated in gardens and 
backyards throughout the valley. And if you’re willing to forage, wild mushrooms can be 
yours for a song (just be sure to hunt with a trained mycologist)! 

With each of your Preferred Palates shipments we include a special food gift as our way 
of sharing the abundance of Napa Valley with you. “My grandmother, Flora, had a natural 
green thumb, and she loved nothing better than growing and harvesting her own fruits, 
vegetables and flowers,” says General Manager Nat Komes. “These gifts are a continuation 
of her legacy of generosity and abundance.”


