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To My Very Best Friends,

�is spring has been a busy 
one. Budbreak started on the 
early side at the very beginning 
of April, right as we were 
preparing to bottle a slew of 
wines to make room in the 
cellar for the 2021 vintage. 

�e timing was good as we’d just �nished pruning in the 
vineyards. Now the clock is counting down to harvest! �e 
rest of the season will depend on the weather, with 
consistent warm weather in the 80’s and cooler nights being 
ideal. As the weeks progress I’ll be able to calculate with 
more and more accuracy when the grapes will reach full 
maturity.  

We started bottling 2020 white wines and rosé in April and 
are following up at the end of this month bottling 2019 reds 
for release later this year and next year. Now that I have a 
tasting room again to showcase my favorites I’m able to 
make more of the wines I’ve been wanting to share, so you’ll 
see Pinot Noir, more sparkling wines, Riesling, reserve 
wines, Jodar Estate wines, Port and Sherry coming down 
the pipeline. �e more you drink up now the sooner we can 
release them! 

Taylor and I have also been tasting through our 2020 
vintage red wines in the cellar now that they’ve had enough 
time to show their true colors. �is is when we start 
identifying our highest quality barrels for reserve wines, 
which lots stand on their own and which lots will be better 
balanced in a blend. We’re making adjustments and putting 
them back down to sleep until next spring when we’ll 
bottle them.  

I wear a lot of hats overseeing vineyard and winery 
operations, as well as being a business owner and wanting 
to be there in the tasting room to meet you all. It’s a dance 
each day to keep everything in balance, but over all 2021 
is a good year so far for us. We have a lot to be thankful for. 
Speaking of things to be thankful for, have you tasted our 
new Bread Boule yet at the tasting room? �at was my 
idea, and you’re welcome. It’s the little things – treat 
yourself! 

I hope to see you soon in the tasting room or at one 
of our events.

 
-Director of Winemaking,
Myka Cellars

facebook.com/mykacellars 

@mykawinecellars

wine release celebration

Join us May 20th through May 24th for our Spring Wine Club 

Release Celebration! Come savor delicious food pairings made 

by our Culinarian and Tasting Room Manager Lisa Scott. You 

will be the �rst to taste and purchase this special 

limited-production wine before we release it to the public. We 

can't wait to see you and share these beautiful wines! Call us to 

reserve your spot.Can't make it to the Release?

Visit us for wine tasting ~ 3405 Carson Ct. Placerville, CA                 

Monday - Sunday 11am -5pm

MykaCellars.com



Tasting Notes
Vanilla, pear tart and cooked stone fruit aromas. Silky smooth with 
bright honeydew fruit �avors and delicate acidity.   

Winemaking Notes
Our Pinot Grigio is one of the �rst grapes we harvest each year, 
around 22˚ Brix (the measure of sugar in the grapes). �is wine was 
fermented cold to retain clean, fruit-forward characteristics, then 
was kept in stainless steel tank for the limited time until bottling.   

Food Pairing
Light summer salads. Grilled Halibut and other white �sh. Ligurian 
grilled squid salad. Grapefruit, cucumber and crab salad. Fish tacos. 
Oven roasted chicken.   

Aging
After fermentation the wine was brie�y held in stainless steel prior to 
bottling, no oak was used.  

Wine Specs
100% Pinot Grigio   13.7% alcohol 
116 cases produced   $28 per bottle 

2019 

Pinot Grigio 
Mediterranean Vineyards Estate, Fair Play 


