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SPOOKY SEASON IS HERE

Halloween is always a cause for celebration here at Flora Springs, and all year
long we look forward to releasing our spooky wines.

For 15 years, we have paid tribute to our ghostly history by producing special
Halloween wine bottles for our Wine Club Members. It is a particular passion of
mine, and | love working with independent artists to create these limited-edition
designs, some of which we have etched and hand-painted.

This year, | sought out Japanese street artist Hiroyuki "HIROTTON" Uemura, a
talented global artist who specializes in authentic street-art inspired graphic
design, and he created this piece for us based on a Halloween favorite — but
with a terrifying twist.

Do you dare wander through this nightmarish depiction of a haunted field? Bats
fill the All Hallows' Eve sky and glaring jack-o-lanterns cover the ground. All
watched over by a mythical three-eyed cat.

Additionally, the new 2022 Malbec is the first time we have released this wine

under its new label. This wine is a testament to the artistry of winemaking, and |
hope you enjoy it!

In&x..

Nat Komes, General Manager
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2022 MALBEC 2019 ALL HALLOWS’ EVE
CABERNET SAUVIGNON

TASTING NOTES

Flavors of black cherry, red plum and kirsch
form the core of this plush, concentrated
Cabernet, accompanied by notes of licorice,
sweet basil, and a hint of menthol.

TASTING NOTES

It begins with a rich, dense core that envelops the
palate in layers of ripe black cherry, luxurious cassis,
and delicate floral nuances tinged with violet. Aromat-
ic elements intertwine gracefully with subtle under-
tones of cedar and a hint of decadent dark chocolate,
adding depth and complexity to each sip.

THE DESIGN

This piece of art was commissioned from
Hiroyuki Hirotton by Nat Komes, General
Manager, for Flora Springs. Hirotton is a
Japanese artist who exhibits globally and is
heavily influenced by punk, skate, and street
culture. Do you dare wander through his

VINEYARD

Malbec fruit is plump and a deep, red color when it
comes in mid-October. A three-day cold soak in
open-top stainless steel tanks extracts color and flavor
from the grape skins while also preserving tannin and
allow the natural yeast to start to grow before fermenta- nightmarish depiction of a haunted field?
tion. This soak is followed by 2 weeks fermentation in Bats fill the All Hallows' Eve sky and glaring
tanks, then aging in French 80% and American 20% oak IRA SPRI pumpkins cover the ground. All watched over
barrels for 18 months. i by a three-eyed cat - the mythical creature

: that appears in many ancient spiritual texts.
Tread carefully!!

VINTAGE
The 2022 vintage will be remembered for a growing
: ) bl WINEMAKING

season that was near ideal, with abundant early 40 ) ) " h Kb Is i d
season rains and excellent spring and summer Faly Aging in small French oak barrels introduc-

ther, culminating in what many vintners called O es notes of toasted marshmallow and
wea ’ 9 y ; a vanilla to the palate, along with attractive
"the tale of two harvests.” The white wine harvest £ hints of cedar and brown spice. This is a
kicked off in early August, followed quickly by red full-bodied wine with a soft, glycerin-like
wine varietals. But triple digit heat over five days in mouthfeel and smooth tannins that

lengthen the warm and satisfying finish.
Cases Produced: 250

early September - followed by a spate of rain -
brought harvest to a sudden halt. After the rain,
grapes were left to hang through October, with mild
weather that allowed winemakers to await perfect
ripeness. Although the harvest was challenging,
winemakers describe 2022 wines as having perfect
acidity and freshness with remarkable flavors and
textures. Red wines show excellent structure with
deep red colors, luxurious tannins and exquisite
fruit-forward aromatics.

Cases Produced: 333

HALLOWEEN WINES

For 15 years now, we’ve paid tribute to our
ghostly history by producing special
Halloween wine bottles for our Wine Club
Members. Head to our website for more
information on our Halloween wines.

Price: $60 | Shipment: $54 | Wine Club Reorder: $48 Price: $75 | Shipment: $67.50 | Wine Club Reorder: $60
VARIETAL: 100% Malbec VARIETAL: T00% Cabernet Sauvignon
CELLAR: Enjoy now or cellar until 2033 CELLAR: Enjoy now or cellar until 2038
PAIRINGS: Flame Grilled Burger; Wild Rice & Mushroom Stuffed Peppers; PAIRINGS: Grilled Lamb Chops on a bed of Mashed Potatoes; Creamy
Blue Cheese & Bacon Bites Risotto with Shallots and Mushrooms; Baked Brie with Herbs
and Honey
NEXT SHIPMENT - NOVEMBER 2024 WHITE WINE CLUB MEMBERS

2018 Etched Trilogy
2021 Etched Holiday Red Blend Your shipment will include the 2022 Flora’s Legacy Chardonnay



WINE & CHEESE PAIRINGS FOR ALL THIS FALL

While sunny days are all about outdoor casual entertaining, we are swiftly
approaching cozy season. Bring out your soft sweaters, knitted throws and a
relaxed playlist. The ultimate accompaniment for all of the above: a wine and
cheese pairing to complete your evening. We have curated the ultimate pairing
guide for some of your favorite Flora Springs wines.

RED VARIETALS WHITE VARIETALS

CABERNET SAUVIGNON SAUVIGNON BLANC

The sharp aftertaste of Gruyere is best The intensity of an aged, hard cheese
enjoyed in small bites with Cabernet. such as Parmesan pairs well.
MALBEC CHARDONNAY

The wine’s acidity pair well with hard, Cream-enriched cheeses pair best, such
salty, aged cheese like Manchego. as Camembert or Brie.

MERLOT VERMENTINO

The nutty flavors of Gouda bring out Goat cheese pairs well with fresh and
the fruity chocolate notes of Merlot. fruity Vermentino.

CABERNET FRANC ROSE

The acidity of Cabernet Franc brings Young cheeses, such as Mozzarella or

out the fresh saltyness of crumbled Feta. burrata pair with lighter-bodied Rosé.

PINOT NOIR
A creamy, buttery Brie pairs well with
Pinot Noir's smooth, balanced flavors.

YOU CAN NOW REQUEST TO ADD CHEESE & CHARCUTERIE
TO ANY SINGLE VINEYARD FLIGHT AT THE TASTING ROOM.

SEE FLORASPRINGS.COM/VISIT FOR DETAILS.

677 ST. HELENA HWY, ST. HELENA, CA 94574 - (800) 913 -1118
- FLORASPRINGS.COM -



