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The wine in this month’s shipment is 

especially significant, the 25th vintage 

of our Rutherford Hillside Reserve 

Cabernet Sauvignon. When we first 

made this wine in 1994, Single Vineyard 

Cabernets were somewhat rare. It was 

also unusual to harvest and ferment 

small blocks of a vineyard separately, 

but that’s exactly what we did that year. 

We’d noticed that one of blocks up 

behind my house was always low 

yielding, so rather than combine the 

grapes with fruit from other blocks, we 

fermented and aged the wine on its 

own. What a revelation! We decided to 

bottle the wine separately, and our 

decision was a�rmed when it received 

96 points from Wine Spectator! Today, 

fermenting in small lots is more 

common, but it’s always the way we’ve 

done it at Flora Springs. It’s one of the 

advantages of being – and working – 

small. You just never know what gems 

you might find.



WE HAVE A THIRST FOR CONSERVING WATER

When you live in California, you understand deep down that water is a precious resource. Periodic 
droughts have been a fact of life here for decades if not centuries, and even in years when winter 
storms are plentiful, our Mediterranean climate means we get very little - if any - 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 as farmers we’re always 
looking for ways to irrigate as judiciously as possible. It begins by studying our soils. You see, one 
vineyard or even one block can have several types of soils; Napa Valley has more than 100 soil 
variations, after all. 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 di�erent 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 di�erent technologies to measure vine stress during 
the growing season. These include aerial images (known as Normalized Di�erence Vegetation 
Index or NDVI) that help us 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 and stress of the vines. By using these measurements, we 
are able to precisely target the areas of our vineyards 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 results in higher quality grapes, a win/win for us 
and the planet!



Our 2019 Rutherford Hillside Reserve is the 25th vintage of 
this Single Vineyard Cabernet Sauvignon. When we 
produced the wine, 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, 
beginning a tradition we’ve held to ever since.

Deep purple in color, our 2019 Cabernet Sauvignon 
Rutherford Hillside Reserve reveals notes of blackberries, 
black raspberries and crushed blackcurrants, with touches of 
cedar, mocha, lavender and black olive. Creamy and rich with 
a velvety texture and fine-grained tannins, this medium to 
full-bodied wine features dusty black fruits, quiet intensity 
and hints of chocolate, spice and mineral on the finish. This 
would make a special birthday gift for your wine-loving best 
friend.

CELLAR FACTS

PRICING & REORDER

Appellation:

Composition:

Cases:

Aging:

Enjoyability:

Rutherford, 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 
2037. 

Price  $150   |   Shipment  $125   |   Reorder  $125

CONSIDER US YOUR WINE EXPERT & SERVICE TEAM

2019 RUTHERFORD HILLSIDE RESERVE
CABERNET SAUVIGNON

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

(800) 913-1118   |   wineclub@florasprings.com
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jamessuckling.com
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Thank you Richard Tiedemann for hosting our club members on the Seven Seas Voyager Cruise from Lisbon to Barcelona. 
Everyone had a wonderful time.

THE CRITICS LOVE OUR 2019 RUTHERFORD HILLSIDE RESERVE!
The well-respected critics from JamesSuckling.com and Wine Advocate have spoken: 
Flora Springs’ 2019 Rutherford Hillside Reserve scored 92 points in both publications. 

“…Creamy and velvety with a caressing texture and fruity character 
on the mid-palate. A chocolate and spicy touch at the finish. Nice 
drinkability already, but better from 2023 onwards.” October 2021

“…Medium to full-bodied, it has a quiet kind of intensity, featuring 
delicate earth-laced black fruits with a plush texture and seamless 
freshness, finishing on a mineral note.” November 2021

DRIZZLE IT ON!
This month’s gift, a Red Wine Balsamic Vinegar, is a versatile condiment that can be used to 
make a salad dressing (recipe below!) or drizzled on your favorite grilled vegetables. We 
also like it as a dipping sauce for your favorite crusty French baguette.  

RED WINE BALSAMIC VINAIGRETTE 

Ingredients
1/4 cup Red Wine balsamic vinegar
1/4 cup extra virgin olive oil
2-3 tablespoons honey
2 teaspoons Dijon mustard

Directions
1. Place the balsamic vinegar, olive oil, 2 table-

spoons honey, Dijon mustard, dried thyme, and 
garlic clove in a jar. Season with 1/2 teaspoon 
salt and 1/2 teaspoon ground black pepper.

2. Place the lid on the jar and shake vigorously to 
combine. Once smooth, taste. Add more honey 
or salt if needed.

1/2 teaspoon dried thyme
1 clove garlic, minced
Salt and pepper


