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With restaurants opening up again, 

I’ve been thinking a lot about the role 

of the sommelier. I think it’s a job I 

would have loved, tasting and learning 

about wines from around the world 

and helping customers find just the 

right match for their meal. But in my 

day, there just weren’t that many 

sommeliers around; only five-star 

restaurants and hotels had them. 

Today they’re much more prevalent, 

and I really enjoy picking their brains 

when I’m dining out, especially if the 

wine list comes to me in the form of a 

large tome. I find that if I tell a somm 

what kinds of wines I like and give 

them a price range (no embarrassment 

in that!), he or she can usually suggest 

a wine that is right on the mark. I’ve 

learned about a lot of fascinating 

wines this way. Although I’ll never be a 

sommelier, engaging with one is a 

vicarious thrill. Try it!



IN THE FLORA SPRINGS’ VINEYARDS

With harvest just around the corner we thought we’d take you through a pictorial of the 2021 growing 
season so far. Though we have yet to bring our grapes in, our weather has been lovely in Napa Valley 
and we’re looking forward to another outstanding vintage!

Within a couple of weeks, the vines had full canopies which we managed 
by hand throughout the season to ensure the grapes had just the right 

amount of dappled sunlight.

Just a few weeks 
later in May, flower 

clusters destined to 
become grapes 

began to appear, 
a growth stage 

known as fruit set. 
Photosynthesis and 

vine growth sped 
up dramatically.

These neatly pruned vines in John Komes’ vineyard were dormant back in 
February, patiently waiting to wake up for the 2021 growing season. 

Budbreak, when buds swell and the vines put 
out their first leaves, occurred right on time, 

rippling through our vineyards in March. 

The first berries 
to form in June 
were green and 

hard to the 
touch. The 

clusters looked 
very healthy 

though, and we 
began to get a 

sense of how big 
the crop is going 

to be (hint: 
small).

In late July the 
fruit started to 
go through 
veraison, the 
period when 
the grapes 
soften and 
develop color. 
Just a few 
weeks from 
now we’ll be in 
harvest, and at 
Flora Springs 
we can’t wait!



Planted on an oak-laden hillside between the Napa Valley 
AVAs of Oak Knoll and Coombsville, our Out of Sight Vine-
yard o� the Silverado Trail is easily missed, hence its name. 
When we purchased the property in the late 1980s, the site’s 
gravelly soils and northwest exposure signaled great poten-
tial, but the tangled head-pruned vines also suggested years 
of neglect. After completely re-developing the property, 
however, our organically-farmed Out of Sight vineyard is one 
of our most treasured fruit sources. In 2018 a spectacular 
vintage yielded an Out of Sight Cabernet Sauvignon with 
dense flavors of dark black cherry, plum and cassis with 
layers of vanilla crème, cedar spice, summer savory and 
anise. It’s a full-bodied wine with silky tannins, a good back-
bone of acidity and a long, tantalizing finish. It would be a 
fine match with barbecued beef brisket, pasta with fresh 
pesto or stu�ed portobello mushrooms.

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  $125   |   Shipment  $100   |   Reorder  $100

CONSIDER US YOUR WINE EXPERT & SERVICE TEAM

2018 OUT OF SIGHT
CABERNET SAUVIGNON

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

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



GET AWAY FROM IT ALL: 
TWO FLORA SPRINGS LUXURY WINE CRUISES TO CHOOSE FROM 

Cruises are back and John and Carrie Komes can’t wait to 
welcome you aboard the luxurious and newly refurbished 
Regent Seven Seas Voyager. In 2022 the seafaring couple 
will host two cruises: in April, they’ll take you from Lisbon, 
Portugal to Barcelona, Spain, with stops in the Canary 
Islands and Morocco. In October, the trip begins in Venice, 
Italy, stopping in Croatia, Malta and Spain before reaching 
the port of Monte Carlo. Each cruise will feature plenty of 
opportunities to enjoy your favorite Flora Springs wines 
along with tastings and events hosted by the master 
storyteller himself, John Komes.

The Seven Seas Voyager features luxurious new décor 
across her 350 suites, and with 447 international crew on 
board, personal service is exceedingly indulgent through-
out. We can’t wait for you to join us!

APRIL 15-25, 2022 | 10 NIGHTS Lisbon to Barcelona  

OCTOBER 11-21, 2022 | 10 NIGHTS Venice to Monte Carlo 

For more information and to participate in FLORA SPRINGS EXCLUSIVE EVENTS, reserva-
tions with Alamo World Travel are required. For more information and reservations, contact 
info@alamoworld.com or (800) 848-8747.

JUST FOR YOU, OUR SUMMER MUSTARD

Napa Valley is famous for its bright yellow mustard flowers that bloom in winter. Did you 
know that mustard is actually a cover crop planted between the vine rows to help nourish 
the soil? Our gift to you this month is Summer Mustard, a locally-sourced product that can 
add flavor to dips, salad dressings and marinades. Try slathering it on bone-in chicken 
thighs before grilling or roasting…
a great match for our Out of Sight 
Cabernet Sauvignon!

John and Carrie Komes


