
I have a new love in my life. His name is 

Willy, and he’s a 16-week-old short legged 

Jack Russell terrier. Now you have to 

understand that I never intended to get a 

new dog, much less a puppy. My wife, Carrie, 

and I were driving to Arizona last November 

and stopped in Palm Desert. As we checked 

into our hotel we saw an older gentleman 

with a very handsome Jack Russell and got 

to talking. I asked where he got the dog, and 

he said Blythe, near the California/Arizona 

border. Well, we just happened to be going 

through Blythe and we stopped to see the 

breeder. The rest, as they say, is history. We 

picked up Willy – who we named after our 

tiki restaurant, Wilfred’s Lounge – in January 

when he was four weeks old, and he’s been 

running our lives ever since. While raising a 

puppy is a lot di�erent than running a 

winery, they both take a lot of time, e�ort 

and TLC. I hope you’ll join me in raising a 

glass of 2019 Wild Boar Cabernet to Willy, 

our newest family member!
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HAVE YOU HEARD THE ONE ABOUT THE WILD BOAR?

We don’t know about you, but we’ve been reading a lot about wild boars in the news lately. Apparently, 
the population of these feral hogs, both in the U.S. and Europe, has increased dramatically in recent 
years. Wild boars in rural areas are one thing, but in suburban neighborhoods and city streets, they’re 
quite another. We even heard that Shakira, the world-famous pop star, had her purse ripped from her 
by two wild boars in a park in Barcelona! At Flora Springs we still have a fondness for these animals, 
and it all stems from the following story that John Komes never tires of sharing, and we never tire of 
hearing!

“My first encounter with a wild boar happened back in the mid-1970s. My dad had purchased 
some land over in Pope Valley, about 100 acres with 60 acres of vines. Back then, Pope Valley 
was even more remote and rugged than it is today. Even though it’s just a few miles east of 
Napa Valley proper, Pope Valley seemed – and still seems - like a step back in time.

Anyway, there was an old house on this property that had nine bedrooms and eight 
bathrooms but no living room. One can only surmise what that house was originally built for! 
Since I was a contractor, my dad asked me if I could add a living room to the house.

I hired some workers, and one of them was up on a sca�old doing some plastering when he 
saw a wild boar grazing nearby. He called me and said ‘John, there’s a wild boar on your 
property. Can I shoot him?’ I said, ‘Why don’t you call the game warden?’ He said, ‘John, a 
wild boar is a varmint; all I need is your permission.’ I said ‘Ok, as long as you give me the 
hind quarter.’ So he got his gun, and he shot it. A few minutes later I got a call from my dad: 
‘John, John! One of your guys just shot the neighbor’s pig!’”

And that’s how I decided to name one of our single vineyard Cabernet Sauvignons “Wild 
Boar.” I guess I could have gone with “Neighbor’s Pig,” but Wild Boar has a better ring to it!



Wild boars are a fixture in Napa Valley, and 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. 
Sourced exclusively from the Komes Ranch in Rutherford, 
our 2019 Wild Boar Cabernet is deep purple in color with 
aromas of ripe blackberries and cherries, plum preserves and 
blackcurrant jelly. These dark fruit notes continue on the 
palate, joined by rich chocolate, clove, cola and peppercorns. 
Full-bodied with plush tannins, the wine’s concentrated 
tannins deliver a flavorful, refreshing finish. 

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Napa Valley

100% Cabernet Sauvignon

400 

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

Drink now or cellar. Will continue to age through 
2037. 

Price  $125   |   Shipment  $100   |   Reorder  $100

CONSIDER US YOUR WINE EXPERT & SERVICE TEAM

2019 WILD BOAR
CABERNET SAUVIGNON

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

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

James Suckling, October 2021
jamessuckling.com92
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FLORA SPRINGS 2019 WILD BOAR CABERNET SAUVIGNON 
SCORES 92 POINTS FROM JAMESSUCKLING.COM

In October 2021 the renowned wine critic James Suckling awarded our 2019 Wild Boar Cabernet 
Sauvignon 92 points. He had this to say about the wine: 

“Aromas of blackberries, cassis, ripe cherries and peppercorns. It’s 
full-bodied with plush tannins. Rich chocolate and slightly sweet 
dark-fruit notes. Concentrated, flavorful finish. Drink or hold.”

‘TIS THE SEASONING

The Spring Seasoning Salt that accompanies your shipment this month is a savory blend of 
onion, garlic, paprika, red and green bell peppers. It’s a super simple way to elevate grilled or 
roasted meats or vegetables. Our Wine Club and Loyalty Manager Madeline Nossiter 
recommends slathering it onto a pork tenderloin and letting it marinate for 30 minutes before 
grilling. Enjoy a glass of our 2019 Wild Boar 
Cabernet Sauvignon while you let the 
seasoning marinate and enjoy the rest
of the bottle with your meal! We 
hope you enjoy this token of 
our appreciation and thank 
you for your continued 
support of our small 
family-owned winery.

Meet Willy! 

THE 2022 GROWING SEASON IS 
UNDERWAY!

It’s springtime in wine country, the beginning of 
another growing season. All of our estate vineyards 
at Flora Springs have gone through bud break, and 
the vines are getting greener and leafier by the day. 
This is the time of year we worry about frost, which 
can damage those young tender buds and reduce 
the size of the crop. We have wind machines in our 
vineyards which protect vines by stirring up the air 
around them when it gets too cold. But it takes 
humans to operate these machines, which is why 
our vineyard team is on high alert 24 hours a day, 7 
days a week! 


