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Dear Collective
Club Members

As | write this we are starting to see the light at the end of
the tunnel with harvest. Most of the grapes have come in
the door, and the last of them should arrive at the winery
within the first few days of October. We have quite a few
fermentations finishing so, in between processing new
grapes coming in, we are pressing red wines and putting
them down to barrel.

I've been very impressed with the quality of grapes

this year and look forward to watching and tasting this
vintage's development. Several of the harvests have been
a bit light; it wasn't a large crop overall this year but it will
produce delicious wines. Brian, Darren and | have been
busy and thankful for the help of our coworkers from other
departments (including the team you know and love at
the tasting room!) who have stepped in to help sort grapes
and learn the process.

Early next year we will be bottling the 2025 Sauvignon
Blanc, Riesling and some other whites so we can get those
released to you as quickly as possible.

And now we can turn our attention to our Fall Collective
Club release. In this release | have a trio of Rhéne inspired
wines, including two new wines for you plus a revisit of
our 2021 Cotes du Cruz for our reds only and case club
members before it sells out.

The first new wine is our highly anticipated 2024
RhoneWolf White, our blend of viognier, marsanne and
roussanne that became an instant classic in its inaugural
vintage last year when it won Best of Region at the El

Dorado Wine Competition. | am proud to tell you this new vintage just received a Double Gold Medal at the Foothill
Wine Festival, so I'm confident it will be every bit as popular as the last one was.

The second new wine is our 2022 Syrah from our RhoneWolf Estate Vineyard. Great syrah is complex and bold, and
this one delivers with a profile of black currant, blueberry muffin, violet, and chocolate mingling with savory hints

of olive, bacon fat, and white pepper. This layered wine is full bodied with plum and spice flavors and fine-grained
tannins that linger on the finish and call for hearty pairings. | think you will enjoy it this fall and winter.

Reds Only and Case Club tier members will receive bottles of our 2021 Cotes du Cruz in their orders. Coétes du

Cruz is my favorite Rhéne style red blend of grenache, syrah, mourvedre, cinsault and counoise, which | have been
producing since the winery was still in the Santa Cruz area. We are getting near the end of this vintage and we will be
releasing the next vintage early in 2026.

| hope to see you at the club release party. | will be there on Friday, October 24th to discuss these wines with
everyone who is there that day. Make a reservation to join us and taste these wines with Chef Lisa Scott's perfect
Rhoéne inspired food pairings!

Cheers,

Mica Raas M
\Winemaker



2024
RhoneWolf
White Wine

Foothill
Wine Fest

DOUBLE

RuoNeWDLF

2024 White W
Viognier » Marsan

Wine Specs

40% Viognier, 40% Mar-
sanne, 20% Roussanne
12% alcohol

289 cases produced
$34 per bottle

3405 Carson Court
Placerville, CA 95667

E: info@mykaestates.com
T: (530) 644 - 3474

W: mykaestates.com

Sierra Foothills

Tasting Notes

This expressive wine is clear and pale straw in color.

It boasts fruit forward aromas of pear, stone fruit,
pineapple, and banana along with hints of honeysuckle.
The mouthfeel is bright and medium bodied from the
viognier, with saline minerality from the marsanne and
additional structure from the roussanne. Clean apricot
and subtle ginger spice flavors with crisp Meyer Lemon
acidity dance across the palate and make it a perfect
pairing for a variety of dishes.

Winemaking Notes

We selected the varietals that comprise this blend from
multiple vineyards in El Dorado and Calaveras Counties.
We picked each variety at an ideal ripeness for this Rhone
inspired white blend, with enough sugar accumulation
and phenolic ripeness to result in a fruit forward wine
while also retaining the acidity that is crucial to the
structure of this wine. These grapes were all brought into
the winery separately during harvest, as they achieved
optimum ripeness on different days. Each variety

was immediately whole cluster pressed in a gentle
manner to avoid breaking seeds and over-extracting
undesired tannins. The varieties in this blend were all
slowly fermented separately in temperature controlled
stainless steel tanks, each with different yeast strains,

to encourage complexity and balance of minerality and
fruit. We blended the resulting wines to achieve a perfect
balance of each variety in the blend. We held the wine

in tank at a cool temperature to retain freshness prior to
bottling.

Aging

Enjoy this wine soon after its release in 2025 to enjoy its
nuances of minerality and racy acidity or wait a year from
its release to enjoy a softer, more integrated mouthfeel
with more notes of ripe fruit.

Food Pairing

This blend is a perfect pairing for appetizers, salads,
richer seafood, chicken dishes, brie cheese, and even
meals with a hint of spice like Thai Curry. For your
charcuterie boards, we recommend prosciutto wrapped
melon or brie with dried apricots. Viognier tends to

pair with stone fruit, and this wine is no exception, so
we recommend a stone fruit salad with fresh basil as a
side, or pork loin stuffed with brie and peach or apricot
chutney as a main dish.



2022 Syrah

Wine Specs

90% Syrah, 10% Mourvedre
13.2% alcohol

125 cases produced

$45 per bottle

3405 Carson Court
Placerville, CA 95667

E info@mykaestates.com
T: (530) 644 - 3474

W: mykaestates.com

Rhonewolf Vineyard
El Dorado

Tasting Notes

Great syrah is complex and bold, and this one delivers
with a profile of black currant, blueberry muffin, violet,
and chocolate mingling with savory hints of olive,
bacon fat, and white pepper. This layered wine is full
bodied with plum and spice flavors and fine-grained
tannins that linger on the finish and call for hearty
pairings. It will age gracefully through 2030.

Winemaking Notes

This Syrah was picked at the peak of ripeness
alongside the mourvedre from the same vineyard and
co-fermented together as whole clusters. The yeast
selected for this wine is specifically isolated for Rhéne
varietals.

Aging
After fermentation, this Syrah was aged in 50% new
French oak and 25% new American oak.

Food Pairing

Awine of this style will pair beautifully with cassoulet,
rich casseroles, beef brisket, venison, duck, beef
stroganoff, lamb chops or roasted lamb, and rabbit.
Barbecued red meats will pair well, making this a great
wine for cookouts. Lamb Shawerma and Gyros are a
truly enjoyable pairing with a bold Syrah like this.



2021

Cotes du Cruz ......

Wine Specs

43% Syrah, 22% Grenache,
16% Mourvedre, 10% Cari-
gnane, 9% Cinsault

13.9% alcohol

250 cases produced

$40 per bottle

3405 Carson Court
Placerville, CA 95667

E info@mykaestates.com
T: (530) 644 - 3474

W: mykaestates.com

Tasting Notes

S'mores and cherry cola radiate from the nose of this
medium bodied wine, followed by a playful and juicy
palate with firm tannins and a soft, supple grip. It wraps
up with a bright red pluot finish and lingering silky,
delicate cranberry flavors.

Winemaking Notes

We selected the five different Rhone varietals in this
wine from vineyards throughout El Dorado County. They
were miraculously all ripe at the same time, so we picked
them the same day.

This wine was cofermented, with all the varietals
fermenting together in tank. The Syrah we left whole
cluster at the bottom of the tank, to control the tannins.
During fermentation we did pump overs three times per
day as a delestage to continue to promote soft tannins. In
the delestage process we separate the fermenting juice
from the skins, seeds, and stems, and then pump it back
into the tank over the solids. This two-step pump over
process allows for color and flavor extraction without
harsh tannins.

After fermentation completed, and we achieved our ideal
extraction, we racked the free run wine into barrel for
aging then racked periodically to clarify the wine prior to
bottling.

Aging

Aged in a mix and 40% American and 40% French oak
for 18-months. The American oak adds vanilla character
while the French oak contributes chocolatey notes.

Food Pairing

Pair this wine over the holiday season with a rosemary
roast turkey with sage and cranberry stuffing. The bright
fruit and mellow tannins of this wine always beg to be
paired with a sweeter meat such as pork, or duck. A tea
and spice rubbed pork loin with berry chutney really
showcases this wine. Beef Bourguignon is another great
choice for pairing.



