
MYKA 
ESTATES

Club Release
Newsletter

Summer 2026



Dear Collective Wine
Club Members

Summer is off to an exciting start at Myka Estates, with events at the Tasting Room, bottling at the 
winery, and fruit set in the vineyards! The first week in July we bottled our 2024 red wines, which 
will start being released to you at some point next year, though some wines will need to age for 
several years in bottle before release. This is always an exciting time for us as we put one vintage 
“to bed” and fully set our sights on the 2026 vintage that we will begin harvesting by late August.

In this club release we are excited to share our much-anticipated new 2025 Riesling from the 
Baron-Carlsen Vineyard. Our last vintage won best of region at the Foothill Wine Festival and has 
been sold out almost ever since. This bottling is once again of limited quantity, due to the small 
block planted at the vineyard. It boasts richly fragrant aromas of honeydew melon, jasmine, fresh 
cut orange and honey. You’ll taste tart green apple, white peach, and creamy green tea flavors up 
front, followed by a lingering zesty acidity. 

In this release we also have our new 2023 Zinfandel from the Engbers Vineyard in Fair Play. This 
dry farmed, head-trained vineyard with approximately 50-year-old vines has been a favorite of 
ours (and our members) for nearly 10 years. The climate of this vineyard, with cool nights, allows 
the grapes to retain acidity even as they get very ripe, creating powerful zinfandels that still have 
beautiful balance. You’ll note bramble fruit, cinnamon and black pepper spice, fresh tobacco, and 
dark cherry flavors followed by bright acidity and a bold, lingering finish.

In this release we also planned to have a new pinot noir for you, but alas it is sadly not quite ready 
yet and will be released this fall instead. So, we are re-sharing our 2021 and 2022 vintages of 
Cabernet Sauvignon. We did not have enough left of either wine for all club members to receive, 
so some members will receive the 2021, others will receive the 2022, and members of some tiers 
will receive both.

Our 2021 Cabernet Sauvignon is from the Jodar Vineyard, while our 2022 Cabernet Sauvignon is 
from the other side of the county, the Mediterranean Vineyard. Both have been popular and we 
hope you enjoy them again this last time before they sell out. We apologize for any confusion this 
may cause. The great news for attendees of our wine club pick up party in late July is that there 
will be a fourth wine and food pairing served!

Please note, you can log in to your account online to double check what wines are in your 
pending order, and you have access to edit the order if you would like a different mix of wines. 
Continue reading through this newsletter for additional details about the wine club release! 

Cheers, 

 
 
The Team at Myka Estates



Tasting Notes
This riesling boasts richly fragrant aromas of honeydew 
melon, jasmine, fresh cut orange and honey. You’ll taste 
tart green apple, white peach, and creamy green tea 
flavors up front, followed by a lingering zesty acidity.  

Winemaking Notes
This riesling was picked ripe and brought into the winery 
early in the morning to preserve the fresh acidity and 
aromatics of the juice after pressing. The clusters were 
lightly pressed and cold settled to ensure only the clean 
riesling juice was fermented. This helps maintain a lean 
flavor profile of the finished wine and avoids off flavors. 
The fermentation of this riesling was arrested while 
there was still 1% residual sugar by volume. This created 
an off-dry style of riesling that balances nicely with the 
bright acid profile. This riesling was then kept cold in a 
stainless steel tank until bottling. 

Aging
This wine will be showing itself well over the next two 
years from its release in the Summer of 2026. 

Food Pairing
Riesling classically pairs well with a variety of spicy 
Indian and other Asian dishes, because the acidity and 
touch of sweetness in this wine balances spiciness 
perfectly. It is certainly also a great choice to pair with 
sushi, easter ham, or sliced green apple and brie on your 
next cheese plate. This wine will pair well with a variety 
of delicate fish and white meat dishes. For a classic 
pairing, we recommend trying it with spiced duck. 

2025
Riesling Baron-Carlsen Vineyard 

El Dorado

Wine Specs
100% Riesling
12% alcohol
86 cases produced
$32 per bottle

3405 Carson Court3405 Carson Court
Placerville. CA 95667Placerville. CA 95667
E:E: info@mykaestates,com 
T:T: (530) 644 - 3474 
W:W: mykaestates,com



Tasting Notes
This classic Foothills style zinfandel is deep garnet in 
color with intense brambly dark fruit aromas balanced 
by warm cinnamon and sweet tobacco notes. Those 
carry on to the palate with an additional burst of peppery 
spice and dark cherry flavors followed by bright acidity 
and a bold, lingering finish.  

Winemaking Notes
In 2023 we experienced a hot growing season which 
allowed us to reach full ripeness in the vineyards. This 
zinfandel is great example of those fully ripe flavors. 
However, this vineyard site retains enough acidity in 
the berries to balance out the structure of the resulting 
wine. This zinfandel was picked early in the morning 
and was crushed when the fruit was still cool. This helps 
retain the opulent fruit flavors in the berries. The yeast 
selected for the fermentation is known for driving a fruit-
driven quality in the resulting wine. 

Aging
At the end of fermentation, this zinfandel was pressed 
and aged for 18 months in 100% new French oak. In its 
youth, this wine showed very firm tannins. It has been 
bottle aged long enough where we have noticed the 
tannins present are still ample but are now much more 
luscious and approachable rather than aggressive. 
The acid and tannin structure of this wine makes this 
a very ageable wine. Enjoy this zinfandel now or lay it 
down for 5 years to notice a softer mouthfeel with more 
pronounced spice and tobacco notes down the road. 

Food Pairing
We love pairing this wine with a hearty lasagna with 
red sauce and sausage, chili, pizza, smoked brisket, 
barbecue pork ribs, burgers, or pulled pork with sauce. 
Zinfandel pairs well with Moroccan and Turkish spices 
that complement its cinnamon-spice notes. For cheese 
pairings think rich and bold, such as sharp cheddar or 
smoked gouda. This wine wants to pair with big flavors! 
You can also use some of the wine to make your own 
Zinfandel Cherry Barbecue Sauce, we highly recommend 
it. 

2023
Zinfandel Engbers Vineyard

Fair Play

Wine Specs
100% Zinfandel
15% alcohol
123 cases produced
$38 per bottle

3405 Carson Court3405 Carson Court
Placerville. CA 95667Placerville. CA 95667
E:E: info@mykaestates,com 
T:T: (530) 644 - 3474 
W:W: mykaestates,com



3405 Carson Court3405 Carson Court
Placerville. CA 95667Placerville. CA 95667
E:E: info@mykaestates,com 
T:T: (530) 644 - 3474 
W:W: mykaestates,com

Tasting Notes
This age worthy wine boasts a deep color and 
earthy “left bank” style profile. You’ll notice rich 
dark fruit with toasted pecan back notes and a bit 
of peppery spice, along with bold tannins across 
the palate and a long finish.  

Winemaking Notes
We could tell this was destined to be a beautiful 
European style wine from the day we picked it.  We 
fermented in 5-ton open top tanks so we could 
generously splash the wine and get air into the 
ferment, making for a strong but approachable 
cabernet sauvignon. This wine will easily age for 10 
years from vintage date.  

Aging
Aged in 60% new medium toast barrels, one 20% 
new heavy toast barrel, and one neutral barrel. The 
heavy toast is new to this vintage and gives the 
wine a soft, luxurious vanilla flavor. 

Food Pairing
Cabernet sauvignon is almost always delicious with 
food with a natural buttery or fatty unctuousness. 
Red meats are often an exceptional cabernet 
sauvignon food pairing, whether grilled, stewed, or 
braised. In addition, dishes such as hearty lasagna, 
rich and cheesy polenta, or a wild mushroom 
risotto are also delicious with this bold wine. Chef 
Lisa Scott loves to pair this wine with Toulouse-
Style Cassoulet and whipped potatoes. 
 
Accolades
90pts - Wine Enthusiast

2021 Cabernet 
Sauvignon Jodar Vineyard.

El Dorado

Wine Specs
100% Cabernet Sauvignon
13.5% alcohol
119 cases produced
$60 per bottle



3405 Carson Court3405 Carson Court
Placerville. CA 95667Placerville. CA 95667
E:E: info@mykaestates,com 
T:T: (530) 644 - 3474 
W:W: mykaestates,com

Tasting Notes
This medium bodied cabernet sauvignon is ready 
to drink now. You’ll find opulent blueberry and 
raspberry aromas on the nose followed by a palate 
with medium tannins that strengthen through the 
finish, with cranberry and red cherry flavors.  

Winemaking Notes
The 2022 vintage had a lower than average yield 
but great fruit quality. This cabernet sauvignon 
ripened fully and developed rich flavors during 
primary fermentation. A seven-day extended 
maceration took place at the end of fermentation 
where the skins were left in the tank to develop a 
more balanced and integrated tannin profile before 
pressing to barrel.   

Aging
After the extended maceration, the completed 
wine was barreled down and aged for 18 months 
in 50% medium toast French oak and 50% medium 
plus toast French oak.  Prior to bottling, a small 
amount of Petite Sirah was blended in to give this 
wine more dimension and depth of color. The 
medium tannin structure on this wine makes it very 
drinkable now. 

Food Pairing
Brie, Gruyere, and toasted pecans are great 
choices to pair on your next cheese board. French 
onion soup or a caramelized onion tart make great 
pairings as will your favorite hearty stews and pasta 
dishes. 

2022 Cabernet 
Sauvignon Mediterranean Vineyard 

Fair Play

Wine Specs
95% Cabernet Sauvignon, 
5% Petite Sirah
14.1% alcohol
113 cases produced
$60 per bottle



INGREDIENTS
Marinade
• 1/4 cup olive oil
• 2 tablespoons balsamic vinegar
• 2 cloves garlic, minced
• ½ teaspoon Kosher salt
• ¼ teaspoon fresh ground pepper
Sliders
• 6 slider rolls, split and buttered
• 2 portobello mushrooms
• Lemon Juice to taste
• 1 cup arugula

• ¼ cup shaved parmesan
Peppercorn Sauce
2 tablespoons olive oil
2 shallots, sliced
2 cloves garlic, minced
3 sprigs fresh thyme
1 cup brandy
2 cups beef stock
2 cups heavy cream
2 tablespoons corn starch
2 tablespoons grainy mustard
½ cup green peppercorns in brine, drained

GRILLED 
PORTOBELLO 
CARPACCIO SLIDER 
WITH GREEN 
PEPPERCORN 
SAUCE AND 
ARUGULA
 
Start to finish: 2 hours, 45 
minutes active. Servings: 2

DIRECTIONS

Mix marinade ingredients together in a small bowl. Place the portabella mushrooms in a zip lock bag and pour the 
marinade over the mushrooms. Close the bag so it does not leak. Let the mushrooms marinate for 2 to 24 hours.

Preheat your grill to medium high heat.  Place the mushrooms on the grill and cook for about 4-5 minutes per side 
until they have nice, dark grill marks and are tender but not mushy. To slice, place the mushrooms flat on a cutting 
board, gill side down, and slice as thin as possible. While you are building the sliders, place the mushrooms back in 
the marinade and add a little lemon juice.

To make the peppercorn sauce, heat the oil in a medium sized frying pan, add the shallots and garlic. Cook until they 
are golden in color and add the thyme. Turn off the heat and add brandy and flambe using a long kitchen match.  
After the flame dies down, return to the heat, add stock and reduce by half. Strain out solids. Add the cornstarch to 
the cream and mix until combined, then add it to the pan along with the mustard. Reduce by half again, then shut off 
the heat and add the green peppercorns. 
 
To Build

Toast the slider buns on a hot griddle or large pan until golden brown. Remove them from the pan and layer 1/6 of a 
portobello mushroom to each of the bottom halves of the bun. Ladle a tablespoon of sauce over the mushrooms and 
top with arugula and parmesan, finish by placing the top of the bun on the slider.

Serve with glasses of Myka Estates Cabernet Sauvignon.


