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If you’ve been a Preferred Palates club 
member for a while, you’ve probably heard 
my Wild Boar story (if you haven’t, you can 

read it on our blog under “How did Wild 
Boar Cabernet Sauvignon Get its Name?). 

At the end of the story, one of the guys 
working on the vineyard property shoots 

what he thinks is a wild boar, only to 
discover it was actually the neighbor’s pig. 
I’ve often been asked what the neighbor 
did about it, and the answer is…nothing. I 

never heard a peep from him. You see, 
Pope Valley, the source of this wine, was 

lawless back then. There weren’t that many 
vineyards, and there certainly weren’t many 

wineries. You never saw tourists or limos, 
there weren’t any restaurants to speak of, 
and the Pope Valley Market was the only 
place to get a soda pop. It’s actually not 
that di�erent today. Pope Valley is still a 

bucolic backwater compared to Napa 
Valley proper. But I don’t think you could 
get away with shooting a neighbor’s pig!



A TASTING ROOM
FOR THE SENSES
By John Komes

It was the early 1990s and Flora 
Springs had been in business for just 
over ten years when I decided we 
needed to have a tasting room on 
Highway 29. There wasn’t quite as 
much tourism in Napa Valley as 

there is now, and I wanted a place right on the highway where people could easily visit us. I bought a 
building – an old HVAC shop - just south of the old Dean & DeLuca gourmet grocery (now Gary’s Wine & 
Marketplace) in St. Helena. I cleaned it up, installed a circular bar, hired an artist to paint some wall 
murals, and opened up for tastings. 

But business was slow. I kept hearing folks say they hadn’t “noticed” the tasting room, even people who 
stopped at Dean & Deluca. I decided to do something about it. My wife, Carrie, and I had recently visited 
Barcelona and seen many of the buildings designed by renowned architect, Antoni Gaudí. I loved the 
flow and imagination of his structures, the fanciful nature of his designs. 

You can guess what happened next. When I 
returned to St. Helena I consulted with a local 
architect, and together we designed a new Tasting 
Room that echoes, in Gaudí-like fashion, the look 
and feel of a wine cave set into a mountainside. We 
used bent plywood to give the structure its 
curvature and painted the outside to represent 
geologic striations in the earth. Inside we created 
separate tasting areas made to feel like private 
rooms in a wine cave, and installed a curved 
tasting bar with a modern bistro vibe. The rooftop, 
which has magnificent views of mountains and 
vineyards to the west, feels like a comfortable 
living room, a place where people can relax and 
enjoy a glass of wine.

Thanks to my son Nat, our Tasting Room has gotten some upgrades recently, and I’m excited about the 
improvements. I always wanted it to be a place where people could indulge their sense of sight as well 
as taste and smell, and I know Nat agrees with me on that. Most of all, I want the Tasting Room to inspire 
curiosity and delight, to be the place where people come to learn more about the legacy of Flora 
Springs. 



Wild boars are a fixture in Napa Valley, especially in the more 
remote and rugged regions of the area.  As vineyard owners 
we’ve had our share of run-ins with the creature, which is 
how our Wild Boar Single Vineyard Cabernet got its name. 
Boars love to munch on ripe wine grapes, and when we get 
close to harvest we try to keep them to the natural habitats 
that surround our vineyards. But if one or two have a meal 
on us, we’re okay with it. As farmers who depend on Mother 
Nature, sometimes we need to live and let live. Our 2017 
Wild Boar is a rich and concentrated Cabernet with layers of 
blackberry jam, dark Santa Rosa plum, chocolate-covered 
cherry and fresh-scented wild fennel. Built on a framework of 
toasty oak that lends hints of vanilla and spice, this is a 
full-throttle wine with hefty tannins that promise a long life. 
Serve with savory herb-crusted leg of lamb, grilled venison 
steak, or a rustic cheese and onion tart.

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Napa Valley

100% Cabernet Sauvignon

420 

22 months in French (64%) and American (36%) 
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

2017 WILD BOAR CABERNET SAUVIGNON

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

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



A MESSAGE FROM NAT KOMES

As I write this, we are collectively grappling with the news and 
impact of the coronavirus. Our family and the extended family of 
Flora Springs hope that you, your family and friends are healthy 
and safe. Despite the immense challenges we face, it is hearten-
ing to see our communities come together to address what is an 
unprecedented situation.

In more ways than one, 2020 is proving to be an eventful year 
for Flora Springs. You may have heard that our family sold the 
Komes Ranch property in St. Helena, long known as the Flora 
Springs Estate. The sale – which did not include the Flora Springs brand, our St. Helena Tasting 
Room or our family’s 250+ acres of vineyard land in Napa Valley - was an expected part of our 
family’s long-term succession planning. It allows the older generation (my dad, mom, aunt and 
uncle) to step back a bit from the day-to-day operations, giving me and my cousins the opportuni-
ty to lead the winery forward. That includes Sean Garvey, who continues in his role as vineyard 
manager, as well as our cousins Michelle Dolge, Nadine McIntosh, Lisa Meyers and Jeannine Ross. 
We’re excited to work together to keep this a family-run winery. 

In another development, my dad (John Komes) 
and I are excited to let you know we just complet-
ed the purchase of a building in the heart of down-
town Napa. Overlooking the Napa River, the space 
is located within walking distance of Napa’s central 
business district and the Oxbow Public Market. 
Although we’re early in the planning phase, we’re 
looking at di�erent options and ideas for turning 
this into a new hospitality venue in downtown 
Napa. I can’t wait to share more with you as our 
plans move forward.

Finally, it is with appreciation for his service that I announce the retirement of our long time wine-
maker, Paul Steinauer. In addition to being a Napa Valley native with deep family roots here, Paul 
has been an integral member of Flora Springs’ winemaking team since 1990, and a close friend of 
our family. He has made innumerable contributions to the winery in his thirty years here, always 
making the quality and consistency of our wines his highest priority. Enrico Bertoz, who has 
worked side by side with Paul since 2008, remains in place to carry on Paul’s legacy. We will miss 
Paul, but wish him all the best as he pursues a relaxing and well-deserved retirement.

In closing, I hope our Tasting Room in St. Helena is 
open by the time you read this. We have missed seeing 
and interacting with you. Please check our website 
and/or social media channels for developments, and 
know that we are available by phone and email should 
you have questions or wish to place an order. In the 
meantime, our best wishes for good health for you and 
your loved ones.

Sincerely,
Nat Komes

JOHN & NAT KOMES


