
Andy Lytle founded Lytle-Barnett in 2013 as a sparkling wine house
dedicated to Willamette Valley terroir and the rigor of Method Oregon
standards. Oregon’s iconic maker of bubbles, Andrew Davis, applies the exact
specifications of vintage-bottled French Champagne in combination with the
spirit of adventure found only in Oregon’s Willamette Valley. The resulting
wines celebrate a passion for exemplary craftsmanship and steadfast belief
in Oregon’s emergence as a world-class sparkling wine region.

Eola-Amity Hills
Willamette Valley

Anahata Vineyard
Bieze Vineyard
Zenith Vineyard

58% Estate Grown Pinot Noir
42% Estate Grown Chardonnay

September 1 - 14, 2019

April 2020

6 years

3.5 g/L

June 2026

12.2%

610 cases
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W I N E M A K I N G

A mild, dry winter gave way to a cool spring and a moderately warm
summer — growing conditions that defined the character of the
2019 vintage. Consistently cool nights slowed the degradation of
malic acid, allowing fruit to reach full ripeness without sacrificing
acidity. The result was a season of rare patience: flavor development
on its own terms, with freshness intact. 

The 2019 vintage Brut pours a crystalline gold with
an abundance of fine mousse. It is not an oxymoron
to call this wine both direct and reserved. Yellow
apple tart, teak, and red Bosc pear rise from the
glass immediately, with oat crumble and delicate
hyacinth emerging over time on the lift of the
bubbles. The palate carries the same duality: bright
citrus, apricot, and nectarine on entry, followed by
a wet stone minerality tied to deeper yeast notes
that evoke baked goods. Despite its years in bottle
the wine is still tightly wound, revealing its pedigree
in great length and considerable depth — it pleases
now and will reward time in the cellar.

At Lytle-Barnett, the vintage Brut is an exercise in the art of
assemblage. The 2019 brings together three Eola-Amity Hills
sites: Anahata Vineyard (43%), Bieze Vineyard (47%), and
Zenith Vineyard (10%). Neighbors in the same AVA, they
arrive with strikingly different texture, weight, and flavor
composition, and those differences complement one
another. The grapes were chilled overnight to allow a gentle
press cycle the following day in a traditional pneumatic
press. Lots were raised in a mix of neutral French oak
barrels, stainless drum, and tank. Select lots were allowed to
complete malolactic fermentation, softening the vintage's
crisp acidity and adding another layer of flavor. The final
cuvée settled at 58% Pinot Noir and 42% Chardonnay: a
wine greater than the sum of its parts. Bottled in spring
2020, the wine aged sur latte until disgorgement in June
2026, when a dosage of 3.5 g/L was selected to bring
balance and mid-palate weight to its youthful intensity. It
rested an additional four months on cork before release,
allowing the dosage to integrate.
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The Method Oregon mark represents one of the most
rigorous standards in the world for traditional method
sparkling production. Learn more at methodoregon.com


