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2021 Cabernet Franc Rosé 
ESTATE GROWN – SANTA YNEZ VALLEY 

 

Our 2021 Cabernet Franc Rosé is an elegant wine made from estate-grown fruit, reflecting a dry European style with a 

fruit-forward California flair.   

 
ESTATE VINEYARD 

 
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 in the western Santa Ynez Valley. Here, persistent sun exposure ensures ripe flavors, while the 

Pacific Ocean—just 10 miles away—delivers daily cooling that maintains fruit acidity and structure. The fruit from this wine 

comes from two blocks that were grafted over to Cabernet Franc Clone 332 in 2020. Both blocks are situated along an 

upper highland where the soil is composed of rocky loam and limestone. These classic Mediterranean conditions are 

perfect for producing dry rosé wines that exhibit bright fruit flavors with a fine balance of acidity and minerality.  

 

WINEMAKING 

The grapes were picked on the earlier side at 21 Brix for dedicated rosé production and the retention of fresh acidity. 

After night harvesting, the fruit was pressed immediately to achieve a delicate rosé hue and pure fruit flavors. The juice 

was cold settled for three days, then racked and fermented in stainless steel. Winemaker Adrian Bolshoi added the yeast 

at 55 degrees, foregoing cold fermentation to ensure that the finished wine would be bone dry to achieve the desired 

style. After fermentation, the wine was racked off the lees and cold aged in stainless steel for eight months to maintain 

delicate aromatics, bright flavors and textural crispness.   

 

TASTING NOTES 

 

The 2021 Cabernet Franc Rosé opens with enticing floral aromas of jasmine, peach, honeydew melon and mineral. A 

soft, rounded mouthfeel delivers plush flavors of strawberry, watermelon and stone fruit. Notes of crisp acidity yield to an 

elegant weight and recurring minerality on a smooth, sensuous finish. 

 

FOOD PAIRINGS 

 

The 2021 Cabernet Franc Rosé is perfect for seasonal enjoyment in summer and beyond. Recommended pairings 

include fish tacos, herbed flatbread, summer salads and, come the holidays, traditional roast turkey.   

 

 

 

 

 

VINEYARD        CLONE          VARIETAL COMPOSITION           AGING REGIMEN  

Blocks 16, 17       332        100% Cabernet Franc                  8 months in stainless steel 

 

pH 3.50                 TA .48           ALC 13.2%         CASES 550        SRP $42        

 


