
MYKA CELLARS 

2020 Reserve Cabernet Sauvignon, Sierra Foothills 

This wine releases layers of aromas as it aerates, including oak, spice, cedar, cinnamon    

candy, violets, and licorice root, all backed by a core of ripe blackberry. Round, juicy, dark 

berry and plum flavors surround a strong central tannic backbone from start to finish. You’ll 

enjoy this wine’s mouth coating tannins and medium-full body with lingering tart cherry 

flavors.  

MYKA CELLARS 

2022 “Fair Play” Sauvignon Blanc, Sierra Foothills 

This bright Sauvignon Blanc boasts expressive tropical aromas and a hint of flint followed by 

lime and candied lemon rind as the wine opens up. On the palate you’ll taste Meyer lemon 

and mouth filling acidity that lingers through the crisp finish. This lighter bodied wine is   

perfect for pairing with fresh flavors. 

MYKA ESTATES 

2019 “RhoneWolf” GSM, Sierra Foothills 

Dark garnet in color and richly aromatic with enticing notes of raspberry, black-

berry and plum. The classic pepper and cocoa nuance of Syrah and Mourvèdre 

lingers in the background lending complexity and length to the finish. It is    

incredibly smooth with supple tannins and juicy sweet berry flavors.  

FRINGE WINES 

2020 “Spanish Cowboy” Red Blend, Sierra Foothills 

This easy drinking wine has a sweet earthy nose with notes of tobacco, black pepper 

spice, plum fruit, and leather (of course). You’ll taste ample tannins up front with a 

touch of fruit-forward cherry sweetness rounding out the finish that would be a per-

fect pairing with smoked meats, baked beans, and all the sides you’d expect at an epic 

summer BBQ.  

FRINGE WINES 

2020 “Unapologetically Zin” Zinfandel, Sierra Foothills 

Here you’ll find jammy aromas of blackberry, raspberry, boysenberry and cherry, as 

well as black pepper, cloves, anise and herbs. Behold rich, fruit-forward flavors of the 

same realm, with a tobacco spice tannin profile, a touch of sweetness, and the perfect 

amount of acidity to temper rich foods.  

Wholesale Inquires: Richard Rynders | richard@foodcraftdirect.com | 202.701.6773 


