MEDIA KIT 2019
At Brick Barn Wine Estate we make wines
that we love and grow grapes that inspire us.
For more than 50 years, we have overseen and
worked this land. Today, we fulfill its destiny
as a premium wine estate on the westernmost
frontier of the Santa Ynez Valley AVA.

OWNERSHIP		

Norman and Kathleen Williams

WINEMAKER		

Rob DaFoe

VINEYARD		

With the Pacific Ocean just 10 miles away, the marine influence is forceful. Cool morning
fog and evening breezes create a moderating effect that enables the fruit to ripen steadily
while maintaining a core of natural acidity and structure. At the same time, sun exposure is
persistent across the estate in the afternoons, allowing for the development of rich, layered
flavors. This providential interplay of sun and fog ultimately produces fruit with exceptional
dimension.

VARIETAL WINES
			

Albariño, Vermentino, Viognier, Grenache Blanc, Chardonnay, Grenache Rosé, Pinot Noir, 			
Syrah, Grenache, Cabernet Franc

RESERVE WINES

Chardonnay and Cabernet Franc

CLONAL SERIES
WINES

Pinot Noir - Clones 115, 828, 777, Pommard and 667

REGION		

The Santa Ynez Valley is located in the heart of Santa Barbara County on California’s South 			
Central Coast, approximately 150 miles north of Los Angeles.

			

Brick Barn Wine Estate occupies the westernmost frontier of the Santa Ynez Valley AVA.
AVA				

Just 10 miles from the Pacific Ocean, it is uniquely situated between the warmer inland
areas of the valley and the cooler environs of the Sta. Rita Hills AVA. This allows for true
expressions of our Pinot Noir and Chardonnay and aromatic whites, as well as coolerclimate interpretations of varieties such as Syrah, Grenache and Cabernet Franc.

TIMELINE

Brick Barn Wine Estate belongs to the legacy of the Rancho San Carlos de Jonata dating back
to California’s rancho era. Norman Williams acquired 40 acres here in 1968, and shortly
thereafter he and his family acquired an adjacent 1,100 acres of what was then known as
Buell Ranch. In addition to organic farming and ranching, the property became known as
a premier Arabian horse farm. Brick Barn Wine Estate was established by Norman and his
wife Kathleen in 2017.

TASTING		 The Brick Barn Wine Estate visitor experience is open daily.				
& TOURS		
Private tours are available by appointment.		
CONTACT		Elizabeth Dadosky					Media Contact:

			General Manager						Emily DaFoe
			elizabeth@brickbarnwineestate.com				emily@thedafoeagency.com
			(805) 686-1208						(805) 705-6339

ONLINE		 www.brickbarnwineestate.com

E S T A T E V I N E YA R D
The 35-acre Brick Barn estate vineyard lies just north of the Santa Ynez River in a largely unexplored winegrowing corridor near the city
of Buellton. This is the westernmost vineyard in the Santa Ynez Valley AVA, uniquely situated between the warmer inland areas of the
valley and the cooler environs of the Sta. Rita Hills AVA. With the Pacific Ocean just 10 miles away, the marine influence is forceful. At the
same time, sun exposure remains persistent across the estate. This providential combination produces fruit with exceptional dimension.

Lower Estate: White Varieties
The white varieties are planted in a basin of the Santa Ynez River. Here, the soils are composed mainly of deep, well-drained sand eroded
from ancient waterflows. The vines are VSP trellised, and the rows run in a north-south orientation - providing for uniform sun exposure
throughout the growing season. The wines grown in these blocks typically present assertive aromas and tenacious acidity - the natural
signatures of this terroir.
Block 1 / Albarino Clone 1 / 1.9 acres
Block 2 / Grenache Blanc Clone 141 / 3.28 acres
Block 3 / Viognier Clone 2 / 1.38 acres
Block 4 / Viognier Clone 1 / 2.52 acres
Block 5 / Chardonnay Clone 4 / 5.04 acres
Block 6 / Chardonnay Clone 809 / 2.96 acres
Block 7 / Vermentino Clone Tablas A / 2.1 acres

Upper Estate: Red Varieties
The red varieties are planted to an upper highland, approximately 1,500 feet northwest of the lower blocks. A natural spine intersects the
vineyard from west to east along the top of the highland, and from there the rows follow the sloping contours of the land. The soil here is
primarily clay loam with an abundance of sedimentary chert rock and the emergence of limestone to the east. The hallmarks of this terroir
are native fruit intensity and a sense of inherent structure.
Block 8 / Syrah Clone 1 / 1.03 acres
Block 9 / Pinot Noir Clone 115 / 1.01 acres
Block 10 / Pinot Noir Clone 828 / 1.55 acres
Block 11 / Pinot Noir Clone 777 / 1.43 acres
Block 12 / Pinot Noir Clone Pommard / 1.49 acres
Block 13 / Pinot Noir Clone 667 / 1.53 acres
Block 14 / Syrah Clone 470 / 1.35 acres
Block 15 / Grenache Clone 513 / 1.03 acres
Block 16 / Grenache Clone 362 / 1.27 acres
Block 17 / Grenache Clone 136 / 1.48 acres
Block 18 / Cabernet Franc Clone 332 / 2.64 acres

H I STORY
Brick Barn Wine Estate belongs to the legacy of Buell Ranch and, before that, the Rancho San Carlos de Jonata and Rancho Santa Rosa,
both dating back to California’s rancho era in Santa Barbara County.
Purchased by R.T. Buell and his brother Alonzo, Buell Ranch originated from a Mexican land grant and became the precursor to the city
of Buellton. As early as 1875, Buell Ranch was a thriving town with a post office, blacksmith shop and general store.
Brick Barn Wine Estate founder Norman Williams acquired 40 acres from the Buell family in 1968, and shortly thereafter purchased an
adjacent 1,100 acres of the original Buell Ranch.
The property became home to an Arabian horse farm, replete with a 36-stall brick barn created by an Italian stonemason in the early 1970s.
Beyond its distinctive split-face brick and redwood beams, the barn was artfully marked by a mid-century modern roofline at its entrance.
Years later, Norman and his wife Kathleen were drawn to the idea of growing grapes—and ultimately making wine. They saw immense
promise in their land, and they knew that its distinct location could create wines with site-specific personality.
In 2012, they planted 35 acres of vines in two key locations on the property. White varieties were planted near the Santa Ynez riverbed to
take advantage of the sandy soils and cooler temperatures. Red varieties were planted to an upper highland with broader sun exposure,
sloping aspects and rocky soils. The specific varieties were chosen for their synergy with the estate’s unique growing conditions, and
because Norman and Kathleen were passionate about them.
The original brick barn has now been reimagined as a winery and gathering place, while other portions of the ranch continue to be
dedicated to organic vegetable farming and cattle ranching. The first Brick Barn wines were made from the 2016 vintage, and the winery
opened to the public in 2018.

V I T I C U LT U R E
Under the guidance of Winemaker Rob DaFoe, we farm organically by avoiding chemical fertilizers, pesticides and poisons for rodent
control. We are on track to be Certified Organic by 2020. Our organic practices have encouraged native birds of prey to frequent our
vineyard. These hawks and owls naturally help keep the gopher population in check. A similar effect is noted at the micro level, where
beneficial native insects are allowed to flourish in the vineyard in order to ward off harmful insects. We also compost organic matter from
the grape harvest and reapply it to the vineyard, promoting microbiologically healthy soil. Weed abatement is done with manual tools
instead of by chemical means.

FARMING METHODOLOGY
Organic farming is a staple at the ranch. For many years, this land has been a source of organically grown row crops. When we planted
our vineyard, there was no question that it, too, would be farmed with care for the land being primary to our using fundamental organic
practices. For us, it is not about certifications or marketing. It is about doing right by the environment and our wines.
Though we are not Certified Organic, we avoid chemical fertilizers and pesticides, as well as poisons for rodent control. In doing so, we
have noted an abundance of native birds of prey who frequent our vineyard. These hawks and owls along with our native bobcats, naturally
keep the gopher population in check. A similar effect is noted at the micro level, where beneficial native insects are allowed to flourish in
the vineyard, where they ward off harmful insects. We also compost organic matter from the grape harvest and reapply it to the vineyard,
promoting microbiologically healthy soil. Weed abatement is done with manual tools instead of by chemical means.
This is how our ecosystem was designed to function, and we believe that our wines benefit from this state of natural equilibrium.

VITICULTURAL PHILOSOPHY
We believe that the battle for great wine is won early in the growing season.
We try to farm proactively rather than reactively. From pruning on through the growing season we try to manage the canopy and fruit
growth to limit necessary inputs. For example, by performing meticulous shoot thinning early in the season, we are able to cultivate a
balanced fruit zone with ideal exposures to limit leafing work. The goal is to create a perfect canopy from the outset rather than “managing”
the canopy once the fruit is already well on its way.
This provides the best opportunity to achieve true physiological ripeness in the fruit, with color, acidity, flavors and tannins all maturing
in synchronicity.

WINEMAKING
Our winemaking philosophy is to stay as true to the estate vineyard as possible. In light of our unique location and non-invasive farming
practices, we believe that our fruit provides all of the natural ingredients needed to produce wines of personality and distinction.
Therefore, we are guided by the will of the vineyard. Interventions are minimal, inputs are purposeful, and clarity of terroir is the rule.
This approach requires continual discernment in the vineyard and the cellar. Our winemaking practices differ from variety to variety, and
lot to lot. For example, Winemaker Rob DaFoe employs a variety of vessel types for the fermentation and maturation of different wines,
including neutral oak barrels, new oak barrels, oak puncheons, stainless steel and concrete. Maceration and fermentation practices are also
tailored to each individual wine.
In other words, there are no formulas at Brick Barn Wine Estate. We never stop seeking new ways to accentuate what the fruit in each block
is telling us. Through continual exploration, we will always aim to produce wines that capture the intention of the land and its potential for
greatness.

WINEMAKER: Rob DaFoe
Rob DaFoe is a testament to the idea that winemaking is a tradecraft sometimes mastered in the field, not the classroom.
The Santa Barbara native was called to a life of adventure, first embarking on a career in professional snowboarding. The sport led him
abroad to Europe, and it was there that he first became intrigued with the culture of wine, knowing that someday it would play a role in his
life. When his snowboarding career was cut short by injuries, he pivoted into filmmaking. His winemaking documentary From Ground to
Glass premiered at the Santa Barbara International Film Festival and sparked his inevitable journey into the world of wine.
Rob paid his dues at local wineries before founding his own label. Rob’s wines were hailed by the Wine Spectator’s James Laube for “making
impressive gains with Cabernet Sauvignon grown in the eastern reaches of Santa Barbara County.” Along the way, Laube named Rob DaFoe
as one of four “rising stars in California Cabernet.”
Now, at Brick Barn Wine Estate, Rob brings his brand of intuitive, low-manipulation winemaking to the western frontier of the Santa Ynez
Valley.

E S T A T E VA R I E T A L W I N E S
Albariño 2017

Vermentino 2016

A lively rendition of this classic Spanish variety. Bright white flower
aromatics build in the glass, leading to a crisp and direct core of exotic
citrus and pear. These qualities are enhanced with extended skin contact,
light pressing and extended cold settling prior to fermentation and aging
in stainless steel.

An aromatic white that offers both crispness and length. Grown in a
wind-protected block behind the winery, this wine shows delicate floral
notes of peach and honeysuckle followed by vibrant white fruit flavors all layered over a fresh sea breeze salinity and a lasting, stony finish.

Wine Enthusiast rating - 90

Viognier 2016

Grenache Blanc 2016

Gem-like vibrancy marks this Viognier grown in two of the estate’s sandy
lower blocks. Lush yet restrained scents of honeysuckle and guava lead to
a round core of citrus with mouthwatering acidity. A sleek Viognier with
remarkable balance.

A rare showcase for this unsung Rhône variety. Subtle aromas of green
apple, lemon rind and dried herbs, with bright flavors and vibrant acidity.
Derived entirely from Clone 141 planted to the sandy riverbed soils of
Block 2.

Chardonnay 2016

Grenache Rosé 2017

A focused, terroir-driven Chardonnay. Bright and alluring tones of citrus
and pear are driven by a crisp mineral structure derived from the alluvial
sands of our estate’s lower blocks.

Alive with a vibrant fragrance of rose petal and chalk followed by a juicy
core of fruit and beach stones. This wine is whole cluster pressed, settled
and co-fermented with Grenache Clone 136, Grenache Clone 513 and
Grenache Blanc.

Wine Enthusiast rating - 92

Wine Enthusiast rating - 92

Pinot Noir 2016

Grenache 2016

A wine that derives its native intensity and beauty from the rocky clay
soils of our estate vineyard’s upper blocks. Rich cherry, cranberry and
sage flavors are layered over earth and finely textured tannins.

Grown in the rocky upper blocks of our estate. Fresh rosed, rhubarb
and sandalwood inspire the aromatics while alluring dried cherry and
plum flavors drive and complex and spicy core. 15 percent whole-cluster
fermented.

Syrah 2016

Cabernet Franc 2016

A blend of Clone 1 planted to a north-south orientation and clone 470
planted to an east-west orientation— balancing and highlighting the
sun’s expression in our estate’s upper blocks. Rich and expressive flavors
of game, currant and spice are carried by intense aromatics of violet and
clove.

Grown in the upper blocks of our estate vineyard, this wine derives power
and finesse from an east- west row orientation along a rocky, hillside
terrain. Deep red fruit and spicy aromatics lead to flavors of currant,
pepper and dark cherry, all supported by firm, structured tannins.

AWA R D S
2019 San Francisco Chronicle Wine Competition
2016 Syrah - Best of Class
2017 Grenache Rosé - Double Gold
2016 Grenache Blanc - Gold
2016 Chardonnay - Gold

VISITOR EXPERIENCE TAST ING RO OM
The Brick Barn Wine Estate visitor experience opened in 2018
after a meticulous renovation and re- imagination of the property’s
historic brick barn.

The Brick Barn tasting room is open daily Sunday through Thursday
from 11 a.m. to 5 p.m., and Friday and Saturday from 11 a.m. to 6
p.m.

This 36-stall Arabian horse barn was built by an Italian stonemason
in the early 1970s. Beyond its distinctive split-face brick and
redwood beams, the barn is artfully marked by a mid-century
modern roofline at its entrance.

In addition to the tasting bar, the tasting room offers expansive
indoor and outdoor seating. Table service is available, and guests are
encouraged to relax and settle into the experience.

Nearly 40 years later, as the first Brick Barn wines were being made
in the adjoining cellar, the barn was transformed into a gathering
place for the community and visitors to enjoy. The original barn’s
artful craftsmanship, solid build and timeless materials are still
evident at every turn.

Private tastings, tours and events are also available.
Please contact us at info@brickbarnwineestate.com to begin
curating your memorable experience.

795 West Highway 246
Buellton, California, 93427
805.686.1208
11am-5pm Sunday–Thursday
11am-6pm Friday & Saturday
www.brickbarnwineestate.com

