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Introducing the 2021 Holy Smoke, the third label of
our Single Vineyard Cabernet series. This label
took the most time to refine, it portrays the
essence of fog moving across the vines of Napa
Valley. Capturing fog with any art medium is a
challenge because of the obscure way it moves
and mists, but | believe Dennis McNett did a great
job with this hand carved wood cut label art.

| hope you are as excited to receive these wines as
| am to share them with you. Please be sure to let

us know any feedback, | take it to heart. So far
your kind comments about the new label designs
have been so encouraging.

We have just wrapped up our 46th harvest and,
when you've been in farming as long as we have;
let's say not all vintages are predictable and
smooth — but so far so good. The 2024 Soliloquy
grapes came off the vine with stunning quality,
that's always a good omen.

Also, as you read this, my wife Anne and | are

celebrating our 25th wedding anniversary as we
cruise around beautiful Japan with some of our
Wine Club Members. We enjoy this unique way to
spend time with you, and of course embark on
adventures abroad. Be sure to reach out to Wine
Club Manager Madeline Nossiter if you are interest-
ed in cruises and other unique upcoming club
events and we'll update you with next year’s
itinerary.

As we look toward the holiday season, | want to
say thank you for supporting our family-owned
winery and | hope to see you soon.
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Nat Komes, General Manager
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2021 HOLY SMOKE CABERNET SAUVIGNON

TASTING NOTES

Blueberries and plums glide across the palate, picking up cocoa nibs, licorice,
vanilla bean and graham cracker along the journey. The texture is soft and
supple, with elegant tannins befitting a wine made from grapes ripened in the
daily rhythm of morning fog and afternoon sun.

VARIETAL: 100% Cabernet Sauvignon
CELLAR: Enjoy now or cellar until 2041
PAIRINGS: Cranberry Glazed Pork Chops, Leek and Goat Cheese Quiche,
Aged Cheddar or Gouda

VINEYARD

Our Fish Friendly Farming-certified Crossroads Vineyard sits in the heart of
the Oakville appellation at the approximate center and widest part of Napa
Valley. The smoke-like fog that lingers above the vines on summer mornings,
lifting gradually as the sun heats the valley floor. The Holy Smoke Cabernet
Sauvignon comes from a single, 3.3-acre block in the vineyard planted to
Cabernet Clone 4. Bordering the seasonal Conn Creek, the soils here are a
combination of Riverwash and Yolo loam. The synergy between clone and
soils yields a beautifully-structured, mouth-filling Cabernet.

YEAR PLANTED: Established 1981
soliLs: Combination of Riverwash and Yolo Loam
cLoNE: Cabernet Sauvignon — Clone 4

WINEMAKING

Harvest Date: October 15, 2021

Immediately after harvesting, the grapes for our 2021 Holy Smoke Cabernet
Sauvignon were given a 3-day cold soak to extract color, tannin and flavor
from the fruit. The juice fermented in small stainless steel tanks and was
transferred to French oak barrels - 70% new - for eighteen months prior to
bottling.

VINTAGE

The 2021 vintage in Napa Valley was smooth and uneventful, producing low
yvields of intensely-flavored, tightly-sized grape clusters. Bud break for our
Cabernet Sauvignon occurred in late March. The ensuing dry, even weather
resulted in a natural crop load on the vines, and the flavor-packed grapes led
to powerful, concentrated wines.

PRICING & REORDER
Price $150 | Shipment %120 | Reorder $120

ACCLAIM

"A polished, toasty style, with a core of dark currant and plum preserve
9 1 flavors wrapped liberally in notes of melted licorice and sweet toast.
POINTS A subtle savory flash gives the finish some contrast, while the modest
structure offers more immediate appeal.”

James Molesworth, Wine Spectator, March 15, 2024

CONSIDER US YOUR WINE EXPERT & SERVICE TEAM
Need wine pairing advice? Question about an order? We’re here to help!

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




CRANBERRY BALSAMIC VINEGAR-GLAZED PORK CHOPS

INGREDIENTS:

4 Pork Chops

3 Tbsp Vegetable Oil

1 Shallot, minced

2 Cloves Garlic, minced

1 Cup Chicken Stock

Vs Cup Cranberry Balsamic Vinegar
3 Tbsp Butter, cubed

Salt & Pepper

Serve with 2021 Holy Smoke Cabernet Sauvignon

YOUR OCTOBER WINE CLUB GIFT:
CRANBERRY BALSAMIC VINEGAR

RECIPE:

Season the pork chops on both sides with salt and pepper. Heat a pan over high heat. Once it is hot,
add in the oil to coat the pan. Then add the pork chops and sear until dark golden brown on both
sides. Cook until it reaches an internal temperature of 145 degrees. If your pork chops are very thick,
you may need to finish them in the oven for a short time so they do not burn in the pan.

After removing the pork chops from the pan, reduce heat to medium and put in the shallot. Saute
for one minute, scraping up the brown bits from the bottom of the pan. Then add the garlic and
saute for another 30 seconds. Add in the chicken stock and let it boil until it has reduced by approx-
imately half. Swirl in the butter until melted. Then add in the balsamic vinegar. Taste and season with
salt and pepper if needed. Pour the pan sauce over the pork chops and serve with 2021 Holy Smoke
Cabernet Sauvignon.

‘TIS THE SEASON!
RING IN THE HOLIDAYS AT FLORA SPRINGS

WINE CLUB MEMBER APPRECIATION
HOLIDAY PARTY
SATURDAY, DECEMBER 7TH 1-4PM

We’re decking the halls and spreading cheer
this season with a special Member Apprecia-
tion Holiday Party! Flora Springs Wine Club
members know how much we love the holidays,
the most magical time of the year. Enjoy live
entertainment, light bites and festive sweet
treats at our St. Helena Tasting Room, which
will be decorated for the Holidays!
Complimentary for Wine Club Members & one
guest, up to two additional tickets can be
purchased for $75 each. Contact Madeline at
wineclub@florasprings.com for tickets.
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