
W I N E M A K E R  N O T E S

O N  T H E  V I N E

A L L  T H E  F A C T S

 Appellation:  Napa Valley

 

Varietal:  100% Merlot

 

Cases Produced:  3,500

 

Aging:  18 months, in French and American oak barrels     

:ecirP liateR detsegguS  $40

 Enjoyability:  Drink now through 2035 for optimum enjoyment.

NAPA VALLEY FAMILY ESTATE     p  707 967 6723     f 707 963 7518     1978 W. ZINFANDEL LN. ST. HELENA, CA 94574     �orasprings.com

Our Napa Valley Merlot is a perennial favorite at Flora Springs, an approachable wine

 with an easy-going texture that hits all the pleasure buttons. The 2018 vintage draws 

on estate fruit from our sustainably-farmed vineyards in Oakville and Rutherford, 

properties we have owned and farmed for decades. This wine aged for 18 months in 

mostly French oak barrels and possesses the delicious ripeness of the vintage, with 

dense layers of steeped plum, black currant, �g and cherry notes. Warm notes of 

vanilla crème, mocha and French toast �ll out the palate, with a nice streak of acidity 

and plush tannins adding length and structure. This is the perfect hump day wine to 

enjoy when the weekend is right around the corner. It would taste great with pizza 

topped with arugula and wild mushrooms, pork chops in a Dijon mustard sauce, or 

pasta with preserved lemons and crème fraiche.

2018 brought a long, steady and near-ideal growing season to Napa Valley. Bud break 

began in late February/early March followed by an extended �owering period in 

May/June that yielded uniform grape clusters. The summer continued with typical 

warm temperatures but no signi�cant heat spikes. Harvest was later than in recent years, 

accompanied by mild weather through September and October that allowed grapes to 

be picked at optimum ripeness and �avor. Napa winemakers agreed that 2018 was one of 

the least eventful and �nest growing seasons they’d witnessed, yielding wines of intensity, 

concentration and balance.


