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Dear Collective
Club Members
Spring sprang early this year! As it became 
clear that winter was going to fade quickly, we 
scrambled to finish pruning our vineyards before 
the vines came out of dormancy. Now we are 
excited to see how this vintage progresses. 
In this spring release I have our long awaited 
2025 Sauvignon Blanc. Our 2024 vintage sold out 
very quickly, but luckily we were able to make 
a bit more this year so we will have enough to 
get us through summer! We bottled this wine 
in January as it needed no time to age, and it is 
now ready for spring and summer sipping, with 
refreshing aromas of lemon verbena, honeydew 
and white peach. Meyer lemon and juicy 
Mandarin orange flavors linger on the mid palate 
and are perfect for complementing bright and 
fresh food pairings.

Also new in this release is my 2022 vintage of 
Namesake. Traditionally, I have produced this 
as a blend of cabernet franc and merlot, but 
this new vintage of Namesake is 63% merlot 
and 37% cabernet sauvignon. It is elegant, 
highly aromatic, and complex with ripe notes of 
raspberry balanced with layers of dried herbs, 
sandalwood, dark chocolate and tea. Round red 
fruit flavors fill out the palate of this full-bodied 
wine, balancing the tannins for a lush mouthfeel. 

The result is one of our most age worthy wines. 

I am pairing the new vintage of Namesake with a re-release of our 2021 Namesake, making for a 
mini vertical of this wine in your club release. The 2021 vintage is a blend of cabernet franc and 
merlot that were co-fermented. It features earthy aromas reminiscent of Bordeaux wines, with a 
signature dark berry backdrop. It is a big, age worthy wine with significant but velvety, fine-grained 
tannins across the palate.

I hope to see you soon and have a chance to share more about these wines. I will be attending 
the wine club release party on Sunday, April 26th and am excited to see some of you there. 

Cheers, 

Winemaker Mica Raas
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Tasting Notes
This wine is ready for spring and summer with 
refreshing aromas of lemon verbena, honeydew 
and white peach. The classic bright acidity of 
sauvignon blanc presents itself with Meyer lemon 
and juicy Mandarin orange flavors that linger on 
the mid palate and are perfect for complementing 
bright and fresh food pairings. 

Winemaking Notes
This sauvignon blanc was picked at the ideal time 
when flavors have developed enough to drive an 
expression of ripe fruit in the finished wine but 
while there are still enough natural acids in the 
berries to create a fresh and vibrant sauvignon 
blanc. The clusters were pressed on the stems 
early in the morning. This delicately extracts the 
juice that will soon become wine. After a period of 
settling under cold temperatures, this sauvignon 
blanc was fermented in a stainless steel tank at 
cool temperatures to retain the pleasant aromatics 
that are present in the finished wine. 

Aging
After fermentation, this sauvignon blanc was held 
at a cold temperature in a stainless-steel tank to 
retain its fresh character and then bottled as soon 
as possible. This wine is made to be enjoyed very 
young to experience its crisp acidity. 

Food Pairing
Sauvignon blanc pairs beautifully with herby 
sauces over chicken, fish, or tofu dishes. Bright 
Asian flavors such as those in Thai curries, 
Vietnamese food, or Sushi are practically a can’t 
miss. Try this wine with oysters served with a 
fresh mignonette. In the spring and summer, pair 
with light appetizers and first courses, including 
goat cheese with fresh herbs, salads with citrus 
dressing, shrimp, crudo, ceviche,  mango salsa, 
grilled vegetables and fresh fruit. For your 
cheese course, soft, fresh cheeses are ideal to 
complement the brightness of this wine.

2025 Sauvignon 
Blanc Saureel  Vineyard 

El Dorado

Wine Specs
100% Sauvignon Blanc
12.6% alcohol
209 cases produced
$32 per bottle
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2021 
Namesake Jodar Vineyard. El Dorado

Tasting Notes
This expressive wine features earthy aromas reminis-
cent of Bordeaux, with a signature dark berry back-
drop. It is a big, age worthy wine with significant but 
velvety, fine-grained tannins across the palate and a 
lingering dark fruit profile of blueberry and blackberry.

Winemaking Notes
The cabernet franc and merlot were picked the same 
day and co-fermented in 2-ton open top tanks. During 
fermentation we practiced gentle daily punchdowns 
to avoid overextraction, then sent the free run wine to 
barrel for aging after fermentation completed. You can 
age this wine for at least 8 years from vintage date.

Aging
Aged for 18 months in 80% new French oak and 
20% neutral oak to allow the tannins plenty of time 
to soften.

Food Pairing
If you’re feeling fancy, this wine is worthy of a spe-
cial meal. We love it with Chateaubriand, Osso Buc-
co, Seared Duck Breast, or even Foie Gras, for an 
elegant food pairing. No matter how you’re feeling, 
we recommend pairing it with rich foods to bal-
ance beautifully with the layered fruit and tannins 
in this wine. This wine pairs perfectly with Chef Lisa 
Scott’s Rigatoni a la Bordelaise.

Accolades
90pts - Wine Enthusiast

Wine Specs
58% Cabernet Franc  
42% Merlot  
14% alcohol  
250 cases produced  
$40 per bottle



Tasting Notes
Our new vintage of Namesake is elegant, highly 
aromatic, and complex with a well-integrated ripe 
raspberry fruit in the background balanced with layers 
of dried herbs, sandalwood, dark chocolate and tea. In 
its youth it has ample, but not harsh, tannins creating 
tension and a full body. Round red fruit flavors fill out the 
palate, balancing the tannins for a full, lush mouthfeel. 
The result is one of our most age worthy wines which is 
also a joy to drink right now. 

Winemaking Notes
The merlot and cabernet sauvignon in this blend were 
harvested separately at optimal ripeness to capture 
their ideal flavor development, then destemmed and 
gently crushed upon arrival at the winery. Each lot 
was fermented with classic Bordeaux yeast strains, 
followed by one week of extended maceration on the 
skins to integrate structure and soften tannins. After 
fermentation, the wines were carefully evaluated and 
blended in precise proportions to achieve balance and 
complexity needed for our Namesake blend.  

Aging
This Namesake was barrel aged in 100% new French oak 
for 20 months allowing the components to harmonize 
while developing depth, texture, and refined oak 
character. After bottling, the wine has aged for almost 
another 2 years. The structure of this wine has integrated 
nicely and is very approachable now. However, this wine 
will continue to develop savory flavors and tannins will 
soften over the next ten years from its release in the 
spring of 2026. 

Food Pairing
This wine is worthy of a special meal. We’re thinking 
Chateaubriand, Osso Bucco, or Seared Duck Breast. 
Meat with a coffee or cocoa rub will be beautifully 
balanced with this wine. No matter how you’re feeling, 
we recommend you pair it with rich foods to balance 
beautifully with the layered fruit and tannins in this wine. 
This wine pairs perfectly with Chef Lisa Scott’s Rigatoni 
a la Bordelaise. For vegan or vegetarian pairings, this 
wine pairs nicely with mushroom and lentil shepherds 
pie, grilled eggplant or portobello mushrooms, or dark-
chocolate mole over roasted vegetables. For a cheese 
pairing our favorite is Barely Buzzed, a cheddar style 
cheese rubbed with espresso and lavender.

2022
Namesake  

Fair Play

Wine Specs
63% Merlot
37% Cabernet Sauvignon
14.3% alcohol
128 cases produced
$42 per bottle
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INGREDIENTS
Dressing
• 2 cloves garlic, chopped
• 1 lemon, juiced
• ¼ cup apple cider vinegar
• 1 teaspoon honey
• 1/4 cup fresh Italian parsley leaves, chopped
• 1/8 teaspoon red pepper flakes
• 1 teaspoon honey Dijon mustard
• 1/2 cup olive oil
• Kosher salt
• Fresh ground pepper

Salad
• 2 English cucumbers, sliced
• 6-8 medium watermelon radishes, sliced thin
• 1 cup snow peas, chopped
• 4 green onions, sliced
• 1/3 cup fresh dill, minced
• ¼ cup Italian parsley leaves, chopped
• 3 tablespoons roasted and salted pumpkin 
seeds, shelled
• 5 ounces arugula

Watermelon 
Radish, Cucumber 
and Snap Pea 
Salad
 
Start to finish: 30 mins 
Servings: 8

DIRECTIONS
 
Dressing
Put all ingredients, except olive oil, salt and pepper, into a blender or food processor. Blend until smooth. With the 
blender or food processor running, slowly add olive oil through the top. Blend until creamy and smooth. Season with 
salt and pepper to taste.

Salad Instructions
Mix all the vegetables except for the arugula in a bowl with about three quarters of the dressing. Toss until well 
coated. In a separate bowl toss the arugula with rest of the dressing. To serve, place the arugula on a platter or an 
individual plate and top with the salad. Sprinkle with pumpkin seeds.

Serve with Myka Estates Sauvignon Blanc for a perfect pairing. 


