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2021 Vermentinu “Brick Barn Vineyard” 
  
 
 

VARIETY 
 
100% Vermentinu 

 
PLACE 
 
Buellton, CA 
 
VINEYARD  
 
Brick Barn Vineyard 

 
VINEYARD  
 
Pure Sand 
 
AGING 
 
7 months in 10% neutral oak 
 
PH 
 
3.47 
 
TA 
 
5.5 g/L 
 
ALC% 
 
11.9% 
 
PRODUCTION 
 
148 cases 

 
 

 
 
 

Brick Barn vineyard is on pure sandy soil, which comes 
from being so close to the Santa Ynez River. Sediments 
deposited by Zaca Creek and the Santa Ynez River consist 
of up to 200 feet of unconsolidated gravel, sand, and clay, 
which are underlain by less permeable Upper Pliocene, 
Middle Miocene, and Lower Miocene marine deposits. 
Coarse in texture, this sand allows the roots of the 
Vermentinu to penetrate deeply to find waterways and 
nutrients. 

This struggle for the vines makes for uncanny aromas, and 
in our bottling of Vermentinu from Brick Barn you can find 
a perfume of white blossoms and stone fruits. With 
fermentation and aging in neutral french oak barrels, we 
seek to highlight the freshness and mouth-watering 
qualities of our marine air, reminiscent of those found in 
the Vermentinu from Corsica's "Ile de Beauté."  

 

 

    


