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For some denizens of northern 
California, the month of March 
means one thing and one thing 
only: Dungeness crab. While 
the season can start earlier, 
there are often fits and starts, 
but by the time March rolls 
around, the supply of these 
sweet, meaty crustaceans is 
nearly always plentiful. In Napa 
Valley, we often celebrate with 
festive, crowded crab feeds 
and I can’t think of a better 
accompaniment than the 2020 
Pinot Grigio in your shipment. 
Though we can’t gather in 
person this year, in honor of my 
son’s first year in high school, 
I’m planning to celebrate with a 
virtual crab feed with plenty of 
Pinot Grigio to go around. With 
its bright acidity and lemony 

zest, Pinot Grigio is the ideal 
counterpoint to fresh, rich crab, 
dripping, of course, in sweet, 
melted butter.

March brings another occasion 
for me personally…my birthday! 
I already know what I’ll be 
enjoying that day: a thick, 
juicy New York strip, grilled to 
medium-rare perfection on the 
outdoor barbecue, rain or shine. 
If I’m lucky my wife Anne will 
make a side dish of her delicious 
pomme frites, and with my meal 
I’ll enjoy a bottle of our just-
released 2018 Trilogy. A match 
made in heaven!

Nat Komes, General Manager

PERFECT PAIRS



2020 PINOT GRIGIO

Our 2020 Pinot Grigio is made with 
grapes grown in the Oak Knoll AVA in 
the mid-southern Napa Valley where 
cooler temperatures and lingering 
fog create excellent conditions for 
growing this cool climate grape 
variety. The thin-skinned grapes were 
sent directly to the press in whole 
fruit clusters to gently extract clear, 
beautiful juice. The juice fermented 
to wine in small, stainless steel tanks 
at a cool temperature in our cellar, 
retaining the varietal’s delicate 
fruit character and bright acidity. 
This young wine is fresh and fruity 
featuring notes of lemon and lime, 
green melon and aromatic florals 
including citrus blossom and jasmine. 
Crisp and refreshing, Pinot Grigio is a 
great match for many foods, including 
fresh Dungeness crab, quiche Lorraine, 
panko-coated pork chops and Thai 
coconut curry soup.

Price: $26  | Shipment: $23
Wine Club Reorder: $20.80

NEXT SHIPMENT – MAY 2021
2018 Petit Verdot

2018 Napa Valley Cabernet Sauvignon

SHIPMENT : MARCH 2021

Varietal:
Aging:

Enjoyability:

100% Pinot Grigio
7 months in stainless steel
Drink now through 2025 for optimum enjoyment



CONSIDER US YOUR WINE EXPERT & SERVICE TEAM 
To place your order, contact us at:

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

2018 TRILOGY

Trilogy is Flora Springs’ flagship wine, one that dates 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 the 
best blocks in our estate vineyards. 
In 2018 this iconic wine brings 
together Cabernet Sauvignon, 
Malbec and Petit Verdot, all from 
the Komes Ranch. The Cabernet 
Sauvignon dominates at 83% 
of the blend, yielding a deeply 
concentrated wine with luscious 
notes of blackberry, black cherry, 
and ripe plum layered with notes of 
espresso, sassafras, dark chocolate 
and toasty oak. The palate is broad 
and the mouth feel is generous, 
yet the wine has a lovely streak 
of acidity that keeps it fresh and 
lively. Elegant tannins and spicy 
oak notes bring this Cabernet to 
a gracious, long lasting finish. This 
is a classy Cab, a great match for 
a juicy Rib Eye steak, lamb chops 
sizzled with garlic, miso-roasted 
eggplant or pepper-crusted Ahi 
tuna.

Price: $85  | Shipment: $77  |  Wine Club Reorder: $68

Appellation:
Aging:

Enjoyability:

Napa Valley
18 months in French (80%) and American (20%) oak 
barrels
Drink now or cellar. Will continue to age through 
2033.



THE BEGINNING, MIDDLE AND END: THE STORY OF 
THE 2018 TRILOGY 
By Enrico Bertoz, Winemaker

The 2018 Trilogy in your shipment is a blend of Cabernet Sauvignon, 
Malbec and Petit Verdot, and if you’ve been keeping track, you’ll note 
these are the same three varieties that have comprised Trilogy since 
2013, although in different percentages. The blend is not a given; each 
year we start from scratch, evaluating the wine lots and determining 
what will make the finest wine. 

Of course Trilogy is always centered around a strong core of 
Cabernet Sauvignon…that much we do know. Cabernet gives the 
wine its strongest, most concentrated fruit component, as well as its 
full body and fine tannin structure. Cabernet endows the wine with 
aging power. Malbec, on the other hand, gives the wine an opening, 
with rich, dark fruit that makes you sit up and take notice right away. 
Petit Verdot, in contrast, stretches the wine, leaving you with a long, 
satisfying finish. It adds color too, but it’s the lingering quality of Petit 
Verdot that I really love. 

So you see, at least in 2018, and in the previous five vintages, Malbec 
and Petit Verdot provide the framework for Cabernet Sauvignon. It’s 
like a painting 
you’d find in a 
museum, where 
the gilded frame is 
the platform and 
the finishing touch 
on an otherwise 
beautiful portrait. 
Next year may 
bring a different 
blend, with other 
varieties. We 
never know until 
we start to taste 
the new lots. What we do know is that our mission with Trilogy, since 
the beginning, is to create the best wine possible from our estate 
vineyards in Napa Valley. In that we will never waver.  

677 ST. HELENA HIGHWAY/HWY 29   ST. HELENA, CA 94574   FLORASPRINGS.COM   (800) 913-1118. . .

TASTING ROOM UPDATE
Be sure to check our website, www.florasprings.com, for the latest 
updates on Tasting Room hours of operation, tasting options and of 
course reservations. We hope to see you soon!


