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IN THE VINEYARD
with
VINEYARD MANAGER SIX PUENTES
As of this writing, Vineyard Manager Six Puentes isn’t just praying for rain at the Brick Barn estate—he’s expecting it.
“The long-range models suggest that we’ll be getting some good rainfall in March and even April,” he says. “We’ll take it if
we can get it.”
Indeed, while the Central Coast received considerable rain in December, a dry warming trend developed in January and
continued into early February. But with the weather models suggesting that rain will return in early spring, Six is paying close
attention and planning accordingly.
For a winegrower like Six, the typical smartphone weather app isn’t nearly enough. Instead, he subscribes to an advanced
provider named Wester Weather, which is plugged into an array of weather stations and specializes in long-range forecasting
based on advanced data. “These long-range forecasts, even though they’re never perfect, help us prepare for what’s ahead in the
vineyard,” he says.
For example, he and his crew might pull more leaves from the vines in anticipation of rainy weather to improve airflow
and minimize possible mildew. Six also delayed pruning this year in response to the dry, warm weather—ensuring that there will
not be a lot of delicate young vine growth that could be damaged if freezing temperatures return in April.
“We always have to be nimble because no predictions are absolute,” Six says. “But at the same time, using every available
tool to see into the future helps us make smart decisions at the start of the growing season.”
He adds, “I like where we stand right now. I think we’re in a good position for a great start to the vintage.”

2019 VERMENTINO
Santa Ynez Valley

The distinctive growing conditions of our estate vineyard are a perfect fit for Vermentino, inspiring us to feature this
underrated Italian variety in our small family of white wines. The 2019 Vermentino offers bright, floral aromas of peach
and passion fruit with the appealing herbaceous notes of classic Vermentino. A full, silky palate bursts with mouthfilling flavors of pear, golden fruits, apricot and citrus. Bright acidity adds lift to a long, resonant finish. Classic pairings
for Vermentino include spring and summer seafood dishes, especially those with herb or citrus components. It is also
versatile with vegetable dishes, including artichokes.

2019 VIOGNIER
Santa Ynez Valley

Our estate vineyard’s sandy soils and brisk climate produce a vivid expression of the Viognier grape. While some
California Viogniers veer toward the heavy side, Winemaker Adrian Bolshoi aims for a more delicate style of Viognier,
as is evident in the 2019 vintage’s bright, refreshing character. It offers lively aromas of honeysuckle, peach and melon
with hints of citrus blossom. A beautifully poised mouthfeel unfolds with refreshing flavors of pear, apricot and
tangerine, all carried by an undercurrent of luscious acidity. A clean, exquisite finish lingers with hints of mineral and
lime zest. This wine is divine with seared scallops, baked sea bass, cilantro-lime chicken salad and classic picnic fare.

2 0 1 9 P I N O T N O I R – Special Release
Sta. Rita Hills

We are excited to introduce our first-ever bottling from Sta. Rita Hills, one of the world’s foremost Pinot Noir growing
regions. Brick Barn Wine Estate resides at the western edge of the Santa Ynez Valley, right on the doorstep of the Sta.
Rita Hills—and in 2019, we delved deeper into this neighboring area to create this special release. This Pinot Noir presents a striking bouquet of dark fruit aromas intermingled with accents of baking spice. A beautifully weighted palate
reveals rounded flavors of raspberry, plum and black cherry with notes of dried herbs and cedar. Tangy acidity adds
length to a luscious, lively finish. Savor it with herb-marinated lamb chops, beef bourguignon and cedar plank salmon.

2019 GRENACHE
Santa Ynez Valley
Grenache is a classic southern Rhône grape that is perfectly suited to the Brick Barn estate terroir.
Here, ample sun exposure produces fully developed flavors while cool marine breezes ensure a core of refreshing
acidity. The result is a Grenache with an abundance of pure varietal character. True to form, the 2019 Grenache opens
with effusive aromas of strawberry, sandalwood, floral spice and earthiness. A sleek, soft texture presents elegant
flavors of cherry, pomegranate and watermelon with accents of cola and cinnamon. A smooth, supple finish is
lengthened by lively acidity. Enjoy it with braised lamb, pulled pork, venison pot roast and vegetable stew with
eggplant, potato and tomato.

UPCOMING EVENTS

Comedy Night
Thursday, March 17
Thursday, May 19

May Wine Club Release Party
Friday, May 6

For more information, visit www.brickbarnwineestate.com/Events

Live Music
Every Wednesday,
Saturday & Sunday

