
Not long ago, we were harvesting grapes and fermenting new wines. Now our attention turns to the 2021 vintage, starting with the advent 
of bud break in early March—or, possibly, even later this month. “Bud break always seems to come fast,” says Winemaker Adrian Bolshoi. 
In preparation for the growing season ahead, we finished pruning in January. Pruning began with a “pre-pruning” pass with our Pellenc 
multi-function tractor, which clipped the long vine canes and cleared the way. Next, our hand crews went into the vineyard to make the 
critical cuts, leaving the perfect amount of buds on each vine to push a healthy, balanced grape crop. 

WWe also planted cover crops of rye grass and beans in the new year, and they have blessed us with carpets of fresh green growth along the 
rows of vines. “Cover crops are a natural way for us to replenish the soils with nitrogen and other nutrients,” Adrian says. “It’s exactly what 
the vine roots need to gain energy heading into the growing season.”

The Santa Ynez Valley reached record high temperatures in early January followed by a winter storm in late January. “The dry start to the 
season warmed up the soils, which signals to the vine that it’s time to start growing,” Adrian says. “Of course, the recent storms could still 
slow things down.”

VineyaVineyard Manager Six Puentes, who has seen it all during his many years in the vineyard, says that these conditions are not as abnormal 
as they might seem. “It’s cyclical,” he says. “Here on the Central Coast, we go through cold and warm cycles, dry and wet cycles. We always 
adapt and make the most of what Mother Nature gives us.”  
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 ALBARIÑO 
ESTATE GROWN  SANTA YNEZ VALLEY  
 
TheThe Brick Barn estate vineyard boasts ideal conditions for growing Albariño, an aromatic white variety that hails 
from coastal Spain and Portugal. Our sandy, well-drained soils and Pacific Ocean proximity enable us to produce 
a wine that rings all the bells of an authentic Albariño. True to form, the  vintage offers vibrant aromas of 
grapefruit and stone fruit with notes of sea breeze salinity. The palate is sleek and refreshing, presenting lively 
flavors of citrus, peach pit, green apple, honeydew melon and nectarine. Mouthwatering acidity carries a bright, 
clean finish. Enjoy this lively wine with fresh oysters, fish tacos, citrus roasted chicken and shrimp risotto. 
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 CHÊNE CHARDONNAY 
ESTATE GROWN  SANTA YNEZ VALLEY  
 
OOur  Chêne Chardonnay was crafted to showcase the distinctive qualities of Brick Barn estate fruit when 
fermented and aged for more than two years in premium French oak barrels. Fittingly, Chêne is the French word 
for “oak.” This wine opens with alluring aromas of pear, golden apple, butterscotch and lemon curd. A rich,        
viscous mouthfeel delivers flavors of peach, pineapple, granny smith apple and caramel with hints of toasty      
brioche. Tangy acidity brings focus to a bright, quenching finish. The rich, mature flavors of the  Chêne 
Chardonnay pair well with grilled salmon, honey lemon chicken and fettucine alfredo. On a sweeter note, enjoy 
it with carameliit with caramelized apple bread pudding.

 SYRAH
ESTATE GROWN  SANTA YNEZ VALLEY 
 
TheThe terroir of Brick Barn Wine Estate provides a Northern Rhône-style expression of the Syrah grape, with a    
balance of rich flavors, savory spices and fine structure. With the  vintage, we accentuated this character by 
aging the wine for  months in % new French oak. This wine presents lush, jammy aromas of violets and 
black plum with cool-climate varietal notes of smoked game. Flavors of black cherry and cedar are layered with 
appealing earth tones and hints of tobacco. Savory black pepper notes emerge on a velvety finish. This cool      
climate Syrah is a perfect match for rack of lamb, peppered pork chops and winter stew.  
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