
 

GOOD TIMES AHEAD 

We could not be happier to welcome you back for good times together this spring and summer! 

Needless to say, the past 12 months have been tough on us all. But we have persevered, and Santa Barbara County is now opening 

back up safely and responsibly. 

For us, it is not a moment too soon, and the future looks bright. In addition to recently re-opening our outdoor tastings, we are 

now able to provide you with indoor service at a capacity of 25 percent. Every baby step feels like a big leap.  

Best of all, we are excited to once again host you for ongoing experiences, including: 

• Wine Club Release Parties - May 13, September 23, November 11  

• Comedy Nights - 3rd Thursday of Every Month  

• Weekly Wine Down Wednesdays with Live Music  

• Weekly Sunday Afternoon Live Music  

• Movies Under the Oak - 1st Friday of June, July and August  

• Brick Barn Summer Bash - July 30  

For more information and to stay up to date on latest events, visit BrickBarnWineEstate.com/Events/Events-Calendar. 

Of course, we will continue to follow all local and state guidelines to ensure a safe, comfortable experience. 

Sharing wine and spending time with our members is our foremost passion, and it gives us great joy to know that we will be seeing 

more of you in 2021. 
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2018 RED BLEND – Estate Grown 
Santa Ynez Valley  

 

The 2018 Red Blend is a special cuvée that showcases the synergy between Syrah (80%) and Grenache (20%). 
The Syrah component sets the pace with a cool-climate, Northern Rhône-style character, while the Grenache 
layers in brightness and aromatic lift. The resulting wine offers earthy, brambly aromas of dark blue fruits with 
suggestions of Bing cherry and graham cracker. Sleek flavors of black fruits and savory spices are imbued with 
high notes of cherry and raspberry. Fine acidity and chalky tannins bring length to a juicy finish. The 2018 Red 
Blend is an excellent match for savory dishes, including rack of lamb with rosemary, sirloin medallions with 
mushrooms, and oven-roasted eggplant.  

2018 VIOGNIER – Estate Grown 
Santa Ynez Valley  
Select 4 only 
 

Viognier is a classic Rhône variety that excels amid the sandy soils and ocean-cooled climate of our estate vine-
yard. These conditions produce a wine with vivid aromatics and a full-flavored character, which we accentuate 
with fermentation and aging in stainless steel. The 2018 Viognier presents pure, vibrant aromas of honeysuck-
le, white peach and summer melon. A supple, viscous texture unfolds with plush flavors of Asian pear, nectar-
ine, citrus and papaya. Notes of light spice linger on a soft, balanced finish. The fleshy, floral character of the 
2018 Viognier is a perfect match for spring picnic fare as well as seared scallops and butter-seared lobster tails.   

2019 WHITE GRENACHE NOIR – Estate Grown 
Santa Ynez Valley  

 

Our inaugural “White Grenache Noir” is a uniquely stylish offering and a contradiction in terms—a delicious 
white wine made of red grapes, from the creative mind of Winemaker Adrian Bolshoi. The fruit pressed imme-
diately after harvesting to achieve a light salmon hue, then fermented to dryness in stainless steel. The result is 
a wine that will delight white and red wine enthusiasts alike. It opens with heady aromas of white flower, wa-
termelon, strawberry and lime. A sumptuous, viscous texture delivers deep cherry flavors with notes of rasp-
berry, citrus and almond. A hint of spice joins fresh acidity on a full, luscious finish. Enjoy it with light pasta 
dishes, turkey panini sandwiches and barbecued chicken. 

2018 CABERNET FRANC – Estate Grown 
Santa Ynez Valley  
Member Exclusive 
 

Introducing the companion to our coveted Cabernet Franc Reserve—an estate-grown Cabernet Franc made 
exclusively for members. This wine comes from the rocky upper highland of our estate and underwent extend-
ed aging for 26 months in French oak barrels. It opens with exquisite dark red fruit aromas accentuated by 
hints of cinnamon, mocha and rose petal. A smooth, mouthfilling texture delivers supple flavors of black cherry, 
blueberry, plum and cedar with notes of oak spice and eucalyptus. Fine tannins and fresh acidity add lift to a 
soft, velvety finish. This versatile wine pairs well with rich red meats as well as softer fare such as roast chicken, 
and lamb and mint risotto.  


