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When I built our Tasting Room on 

Highway 29, just south of St. Helena, I 

was inspired by the famous Catalan 

architect, Antoni Gaudi. Carrie and I 

had recently been to Barcelona and 

seen some of Gaudi’s most famous 

works. I’d heard the well-known quote 

attributed to him: “There are no 

straight lines or sharp corners in 

nature. Therefore, buildings must have 

no straight lines or sharp corners.” 

With that as my cue, I designed our 

Tasting Room, a building that echoes 

the undulating hills to the west and the 

wine caves burrowed into them. I still 

love the feeling of entering that build-

ing, cool, cozy and cave-like at first 

until you walk out onto the 

sun-washed open-air patio with its 

spectacular views and modern 

aesthetic. It’s a celebration of nature 

herself, with no straight lines or sharp 

corners - not in the building, and 

certainly not in the wines! 



WINE COUNTRY 
IS BACK!

With warm weather here to stay 
and the vines swaggering in 

greenery, now is the time to plan 
your trip to Napa Valley. Our 
Tasting Room in St. Helena is 
ready for you, with plenty of 

outdoor spaces including a patio 
and rooftop deck with vineyard 

and hillside views. And stay 
tuned, because we’re planning 

new tasting surprises just for you!
Our idea of heaven: a glass of Soliloquy or Trilogy on our rooftop with hillside views.

There’s no better place to relax with friends than our sun-washed patio.

Our Tasting Room is where you can find 
our most sought-after, limited production 

wines, including our Single Vineyard 
Cabernet Sauvignons.

We’ve missed seeing you and hope you 
can visit the Napa Valley soon. 



When we produced our first Hillside Reserve Cabernet from 
the 1994 vintage, Single Vineyard Cabernets from Napa 
Valley were quite rare. But John Komes recognized there was 
something special about a group of vines – Block J – located 
behind his home on the northwestern edge of the Rutherford 
appellation. Rather than blending he kept these wine lots 
separate and bottled less than 50 cases on their own. Our 
2018 Hillside Reserve is made in a seductive style shaped by 
creamy vanilla-tinged oak. The wine o�ers pure Cabernet 
fruit centered on currant, blackberry and black cherry, with 
ancillary notes of brown spice, dark chocolate and espresso. 
It is a complex, full-bodied wine that finishes with ripe, 
chewy tannins. This is the Cab you bring out when you want 
to impress; it would be an excellent match for grilled Rib Eye 
steak with Chimichurri (check out Madeline’s recipe on the 
back page), White Bean Brandade or Tru�ed Mac and 
Cheese. 

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Napa Valley

100% Cabernet Sauvignon

400 

18 months in French (90%) and American (10%) 
oak barrels

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

Price  $150   |   Shipment  $120   |   Reorder  $120

CONSIDER US YOUR WINE EXPERT & SERVICE TEAM

2018 RUTHERFORD HILLSIDE RESERVE
CABERNET SAUVIGNON

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

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



THE GARDEN’S GIFT
Our summer gardens are starting to produce, and 
one of the first herbs to come in is sweet, versatile 
basil. Our gift to you this June is a Basil-Infused Olive 
Oil, green and fresh as a just-mowed meadow. Wine 
Club and Customer Service Manager Madeline 
Nossiter, who grows her own basil every year, loves 
to drizzle this 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 2018 Rutherford Hillside Reserve Cabernet. 

John & Carrie Komes

MADELINE’S BASIL CHIMICHURRI

Ingredients

1 cup packed fresh basil leaves (no stems)
¼ cup flat leaf parsley (no stems)
1 cup Flora Springs 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 red onion, minced

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. Chill or serve immediately as a relish over your favorite grilled 
meat or roasted veggies. 

Wine Club & Customer Service
Manager Madeline Nossiter 


