
APRIL 2021

I’ve always thought that living life to the 

fullest means that sometimes, you take 

a leap of faith. Many years back I was 

driving around and saw a used Porsche 

for sale. I’ve always loved those cars, so 

I stopped and had a look. It was in good 

shape, seven years old but with only 

7,000 miles on it. The price tag was a 

little high for my budget then, but I 

decided to give it a test drive. The 

feeling I had when I started up the 

engine is almost indescribable. The 

adrenaline just flowed. Needless to say, 

that car came home with me that day. I 

think wine is similar. Sometimes the 

price of a bottle may seem a little out of 

reach, a stretch. But the satisfaction to 

be had from opening and savoring that 

wine is worth it. When paired with the 

right meal, and good company, it’s an 

adrenaline rush. Just like that Porsche. 

You only live once, right?



WHAT IT TAKES TO BE 
A FLORA SPRINGS 
SINGLE VINEYARD 
CABERNET

It takes a special Cabernet 
Sauvignon to be designated a 
Flora Springs “Single Vineyard.” 
Along with Trilogy and Flora’s 
Legacy Cabernet, these are the 
crown jewels in our portfolio. We 
asked General Manager Nat 
Komes how he and the wine-
making team decides what 
makes the cut.

How do you determine when a vineyard is good enough to be bottled on its own?
To become a Single Vineyard a wine must convey a unique sense of place and individuality; in its 
aromas and flavors it must clearly express the characteristics of a particular site. Of course, the 
wine must be of extremely high quality. It’s gotta taste good!

How do you get complexity in a Single Vineyard wine?
The complexity comes from the site itself and in the way we blend di�erent blocks together. Our 
viticultural practices are tailored to each block, allowing us to tease out the di�erences and distinc-
tive characteristics of each one. That, coupled with the singularities each vintage brings, gives each 
of our Single Vineyard wines dimension and layers of complexity.

What winemaking techniques do you employ with 
the Single Vineyard Cabernets?
Our vinification is aimed at obtaining purity of fruit 
and the structure that makes for extended aging. 
We carefully hand sort the grapes upon receipt, give 
them a three- to four-day period of cold soaking 
prior to fermentation, and carefully manage the 
extraction of tannins during and after fermentation. 
Then we age the wines for about 18 months on 
average in French and/or American oak, depending 
on the wine. 

What makes the Wild Boar Cabernet Sauvignon stands out as a Single Vineyard wine?
Wild Boar has always been a revelation to me in the sense that I consider it to be an “all-American” 
wine. By that I mean it has a bit of a wild west character to it, yet it can also be polished and 
refined. Kind of like a well-dressed cowboy. We age Wild Boar in 70-75% American oak, which 
frames it in sweet, vanilla-like tannins. Although big, Wild Boar is never clumsy, but rather manages 
to walk the fine line between rich, ripe fruit and structural elegance. 
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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 2018 Wild 
Boar Cabernet has scented notes of dark cherry, plum and 
wild berry mingled with licorice, spicy cardamom, and cola. 
Dark fruit dominates the palate, accented by beautifully 
balanced toasty oak, vanilla and hints of lilac. This is a 
medium to full-bodied red, with dusty tannins that resolve 
nicely and a finish that lasts and lasts. It would be delicious 
with a grilled Rib Eye steak or a wild mushroom quiche.

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Napa Valley

100% Cabernet Sauvignon

494 

18 months in French (30%) and American (70%) 
oak barrels

Drink now or cellar. Will continue to age through 
2036. 

Price  $125   |   Shipment  $100   |   Reorder  $100

CONSIDER US YOUR WINE EXPERT & SERVICE TEAM

2018 WILD BOAR
CABERNET SAUVIGNON

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

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



SPICE IT UP!
Our gift to you this shipment is a Spring Seasoning Mix, a sprightly mélange of onion, garlic, 
lemon peel, sea salt, dill, chives, and black pepper. It’s a great – and simple – way of livening up 
many dishes, including grilled veggies, pan fried fish or roasted chicken. You could also sprinkle 
it on a savory Rib Eye and enjoy it with your Wild Boar Cabernet!

ST. HELENA IS OPEN, AND SO IS 
OUR TASTING ROOM!
Spring has arrived, and with it the hope that 
our lives will get back to normal relatively soon. 
For many of us that means traveling to the 
places we’ve missed, whether to visit family, 
reunite with old friends, or even to go some-
where new. If you haven’t been to St. Helena in 
a while, now is a great time to drop in. Our 
easily walkable downtown oozes with charm, 
with 19th century buildings that house bou-
tique, independently owned shops o�ering 
everything from hand crafted chocolates and 

gardening accessories to fine jewelry and outdoor gear. It’s a wonderful place to find all kinds of 
gifts, and when you’re done with shopping, stop by one of our many local eateries for fresh 
baked goods, delicious sandwiches, Italian food and more. And don’t hesitate to stroll o� the 
beaten path. Within a few blocks you’ll find cozy neighborhoods with fascinating architecture, 
beautiful landscaping, and at this time of year, roses of all colors, shapes and aromas!

On your way in or out of town, be sure to stop by the Flora Springs Tasting Room on Highway 
29. As a club member you’re eligible for a complimentary tasting for four people. We have 
plenty of outdoor space for tastings, spacious patios with views of lush vineyards and western 
hillsides. For now, reservations are required due to physical distancing guidelines. Groups are 
limited to a maximum of six people. You can make your reservations online, via email at 
theroom@florasprings.com or by calling us at (866) 967-8032. Please expect a phone call to 
confirm reservation details and to answer our safety protocol guest questionnaire prior to your 
visit.

We hope to give you a warm St. Helena welcome soon!

FLORA SPRINGS 
HOTEL PARTNERSHIPS
If you plan to visit Napa Valley from out of town, 
remember that as a club member Flora Springs 
can o�er you special pricing at the four-star 
Meritage Resort and Spa and four-star Westin 
Verasa Napa. Just reach out to Wine Club and 
Customer Service Manager Madeline Nossiter, 
madeline@florasprings.com, (707) 967-6724 for 
further information.
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Wine Club Manager Madeline Nossiter (center) 
hosts wine club members at the tasting room


