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It’s hard to believe, but it 
was 1989 when we produced 
our first Soliloquy white 
wine. We’d noticed there 
was something special 
about the Sauvignon Blanc 
grown in a small block of 
our Crossroads Vineyard 
in the Oakville AVA, so we 
decided to bottle it on its 
own. Shortly after our hunch 
was confirmed when UC 
Davis certified Soliloquy 
as a singular clone entirely 
unique to our vineyard. 
In the 1990s when the 
vines became diseased 
and the clone nearly went 
extinct, we decided to 
take action, spending the 
next eight years growing 
new plant material in a 
lab, propagating a few 
dozen vines in a nursery, 
and replicating them in 
the vineyard. But even 

with these new vines, I felt 
the wine wasn’t quite as 
I remembered, so I took 
Soliloquy on as a personal 
project. We experimented 
with different yeast strains, 
fermentation regimes, 
and aging vessels. We 
looked at different varietal 
compositions and conducted 
countless blending trials, 
until finally, we were able 
to re-create the Soliloquy 
I knew from its earliest 
vintages. Our 2021 Soliloquy, 
from a growing season 
that was nothing less than 
exquisite, may be the finest 
white wine we have ever 
made. I’m so excited to share 
it with you, our most valued 
friends and customers. 

Nat Komes, General Manager

SOLILOQUY’S JOURNEY



2018 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 2018 vintage blends 
grapes from two estate vineyards 
in the Rutherford AVA, yielding a 
Cabernet Sauvignon that offers a 
rush of blackberry, black cherry 
and cassis fruit laced with espresso, 
cola, cardamom and black licorice. 
The mid palate is rich and viscous, 
augmented by vanillin oak notes 
and soft tannins that lead to a fresh, 
bright finish. Bring this Cabernet out 
next time your father comes over 
and ask him about the keys to living 
life to the fullest!

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

NEXT SHIPMENT – SEPTEMBER 2022
2020 Ghost Winery Malbec

2020 All Hallows Eve Cabernet Franc

SHIPMENT : JULY 2022

Varietal:
Appellation:

Aging:
Enjoyability:

100% Cabernet Sauvignon
Napa Valley
18 months in small oak barrels (70% French; 30% American)
Drink now or cellar. Will continue to age well through 2037



2021 SOLILOQUY

From the outstanding 2021 vintage, 
our 2021 Soliloquy was grown in the 
well-drained H block of our Crossroads 
Vineyard, where vineyard practices 
include aggressive vine and cluster 
management to ensure an ideal 
balance of fruit to green growth. 
Whole cluster pressing and seven 
months of aging in seasoned French 
oak barrels yielded a beautifully 
balanced and multi-layered blend 
of white varietals that offers well-
rounded flavors of grapefruit, Meyer 
lemon, yellow peach and spice. At 
73% of the blend, Sauvignon Blanc 
anchors the wine with bold flavors and 
zesty acidity, while the Chardonnay 
brings a creamy mouthfeel and notes 
of ripe pear and apple. Malvasia gives 
the wine its alluring notes of citrus 
flower and jasmine. This is a delicious 
rendering of Soliloquy from an 
extraordinary vintage, an age-worthy 
white that can carry its own with a 
robust meal and a worthy companion 
to our proprietary red wine, Trilogy.

Price: $60  |  Shipment: $45  |  Wine Club Reorder: $48

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 French oak barrels 
Drink now or cellar. Enjoy until 2027
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WE HAVE A THIRST FOR CONSERVING WATER
 
When you live in California, you understand deep down that water is 
a precious resource. Periodic droughts are a fact of life. Even in years 
when winter storms are plentiful, our Mediterranean climate means 
we get very little rain from May through September. That’s actually 
good for grape growing, since wine grapes don’t require as much 
water as many other crops. But grapevines do need some water, and 
we’re always looking for ways to irrigate as judiciously as possible. It 
begins by studying our soils. You see, one vineyard can have several 
types of soils; Napa Valley has more than 100 soil variations. We 
know that soils heavy in clay need less water than sandy soils, which 
drain more easily. So we adjust our irrigation regimes to match these 
different soil types. For example, at the Komes Ranch, we have six 
irrigation zones within one 15-acre block.

Once we’ve “mapped” the soils, we use several different technologies 
to measure vine stress during the growing season. These include 
aerial images (known as Normalized Difference Vegetation Index or 
NDVI) to understand which sections of our vineyards are undergoing 
heat stress. We also use fancy sounding evapotranspiration sensors, 
sap flow meters and soil sensors that measure the water content 
of our soils. By using these measurements, we are able to precisely 
target the areas that need irrigation. Over the last few years these 
technologies have resulted in water savings of approximately 50%. 
What’s more, we’ve found that being more precise in our irrigation 
practices also results in higher quality grapes.

SAVE THE DATE!
 
On November 19, 2022 Flora 
Springs will bring a Wine Club 
member appreciation event to 
Palm Springs, California. We 
can’t wait to celebrate with you! 
More details to come…

If you’re interested in this event 
and would like to be contacted 

as soon as tickets are available for purchase, please contact 
madeline@florasprings.com.


