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It is hard to believe that 
the Three Keys Cabernet 
Sauvignon is just one year 
shy of its 10th year of 
production. When I started 
the project, I wanted a 
wine that would pay tribute 
to my grandfather, Jerry 
Komes. He always worked 
very hard to make sure his 
wife, my grandmother Flora 
Komes, had the limelight 
when they moved to Napa 
Valley. Perhaps it was his 
way of repaying Flora for 
all the attention she gave to 
him when he was working 
for the Bechtel Corporation. 
Whatever it was, I always 
deeply respected my 
grandfather for it and saw 

the true meaning of what it 
takes to form a lasting love 
partnership.

I can’t tell you how many 
times in its nine years 
of production people 
have asked me what my 
grandfather meant by 
the “three keys of life.” I 
honestly still do not know. 
But recently while cleaning 
out his desk I discovered 
three sets of key chains with 
three keys on each chain. I 
subsequently learned that 
the possession of three keys 
is a good luck charm. 
 

Nat Komes, General Manager

KEYS TO A GOOD LIFE



2017 THREE KEYS  
CABERNET SAUVIGNON

Nat Komes’ grandfather, Jerry 
Komes, always said there were three 
keys to living life to the fullest. What 
the three keys were, however, he’d 
never say, no matter how much his 
eight grandchildren tried to coax 
it out of him. Was it “Life, Liberty 
and the Pursuit of Happiness,” 
“Love, Kindness and a Sense of 
Humor?” Though he never passed 
on the secret, Nat pays tribute to 
him with this wine, sourced from 
his family’s sustainably farmed 
vineyards in Napa Valley. The 2017 
vintage yielded an enticing red 
with generous flavors of warm 
cherry tart, purple plum and black 
raspberry accompanied by notes of 
pipe tobacco, cedar and cola nut. 
The wine has a creamy midpalate 
and luscious finish accented by hints 
of caramel. This is an unctuous, fruit-
driven Cabernet that would do well 
with grilled pork medallions, duck 
with sausage and lentils or even a 
nice, juicy veggie burger.

Price: $70  |  Shipment: $63  |  Wine Club Reorder: $56

NEXT SHIPMENT – SEPTEMBER 2021
2019 Ghost Winery Malbec

2019 All Hallows Eve Cabernet Franc

SHIPMENT : JULY 2021

Varietal:
Appellation:

Aging:
Enjoyability:

Blend of Bordeaux Varietals
Napa Valley
21 months in small oak barrels (93% French; 7% American)
Drink now through 2032 for optimum enjoyment



2020 SOLILOQUY

Flora Springs Soliloquy is named for our proprietary 
Sauvignon Blanc clone, a singular clone which is entirely 
unique to Flora Springs. Planted in our 
Crossroads Vineyard in the Oakville 
AVA, the clone was certified in the 
late 1980s by UC Davis as distinct 
from more common Sauvignon Blanc 
clones in Napa Valley. The clone nearly 
went extinct when our vines became 
diseased and had to be pulled. It took 
eight long years – three in a lab, two 
in a nursery and three in the ground 
– but our family was able to protect 
and preserve this precious clone. After 
that, General Manager Nat Komes took 
Soliloquy on as a personal project, 
conducting numerous blending trials 
over a three-year period to re-create 
the Soliloquy wine he and his family 
remember so fondly. Today, Soliloquy 
represents our quest to create the 
finest white wine we have ever 
made, a singular white and a worthy 
companion to our proprietary red 
wine, Trilogy.

Our Sauvignon Blanc-based 2020 
Soliloquy is a complex, multi-layered 
blend of white varietals offering 
evocative notes of pomelo, lime 
blossom, apple, hazelnut and stone 
fruit. Sauvignon Blanc anchors the 
wine with bold flavor, zesty acidity and serious weight, 
while the Chardonnay rounds out the blend with a creamy 
leesy quality. The Malvasia brings alluring citrus and floral 
notes. Soliloquy is an impressive, crowd pleasing wine 
that can handle Saturday night dinner parties with boldly 
flavored foods such as shrimp fra diavolo, fried calamari, 
grilled chicken skewers or cavatelli pasta with pesto.

Price: $50  |  Shipment: $45  |  Wine Club Reorder: $40

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

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

Varietal:
Appellation:

Aging:

Enjoyability:

Sauvignon Blanc, Chardonnay, Malvasia
Napa Valley
7 months in a combination of concrete “egg” vessels and 
French oak barrels 
Drink now through 2026 for optimum enjoyment
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SUMMER GOODNESS
 
Our summer gardens are starting to produce, 
and one of the first herbs to come in is sweet, 
versatile basil. Wine Club and Customer 
Service Manager Madeline Nossiter, who grows 
her own basil every year, loves to drizzle Basil-
Infused Olive Oil* over homegrown tomatoes 
napped with fresh mozzarella. Here she shares 
her recipe for Basil Chimichurri, which would 
be wonderful with grilled chicken or fish, or a 
nice Rib Eye steak paired with our 2017 Three 

Keys Cabernet. 

Ingredients

1 cup packed fresh basil leaves (no stems)

¼ cup flat leaf parsley (no stems)

1 cup Basil-Infused Olive Oil*
3 tablespoons red wine vinegar
4 tablespoons lemon juice
3 teaspoons salt
Pinch of crushed red pepper flakes
4 medium cloves garlic
¼ cup minced red onion

MADELINE’S BASIL CHIMICHURRI

Directions
To a blender or food processor add the basil and parsley leaves 
and process until the herbs are finely chopped. Pause as needed to 
scrape the herbs from the sides of the blender.

Next add the olive oil, vinegar, lemon juice, salt and red pepper 
flakes. Grate in the garlic, add the minced onion and pulse several 
more times. The consistency should be slightly chunky.

*Members of our Preferred Palates Wine Club receive a special food gift 
with their shipment each month. In June, our gift was Basil-Infused Olive 
Oil, a tasty condiment as green and fresh as a just-mowed meadow. We 
encourage you to look into adding the Preferred Palates club shipments to 
your membership line-up. Not only will you receive a free gift with every 
shipment, but you’ll have Flora Springs wines delivered to your doorstep 
each month of the year! Current Great Tastes members, contact Madeline 
at madeline@florasprings.com, 707 976-6724, to join or gift a membership 
today and receive your first special gift, plus the option for the 2-bottle level 
membership.

Wine Club & 
Customer Service

Manager 
Madeline Nossiter


