
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

80% Estate Grown Pinot Noir
20% Estate Grown Chardonnay

September 7, 9 & 14, 2019

April 2020

6 years

3.5 g/L

April 1, 2026

12.0%

200 cases

BRUT ROSÉ SAIGNÉE
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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 Lytle-Barnett Brut Rosé Saignée is sourced from
two Eola-Amity Hills vineyards: Mariafeld and Pommard
clones of Pinot Noir from Bieze Vineyard, as well as 95
and 76 clones of Chardonnay from Anahata Vineyard.
Chardonnay fruit was cold-settled overnight before a gentle
pneumatic press cycle. Foot-trodden Pinot Noir was cold-
soaked for two days to draw color and flavor prior to
fermentation, then pressed at peak extraction. All three lots
were vinified separately in French oak to develop secondary
complexity alongside the fruit.

Carefully measured malolactic fermentation was permitted —
enough to soften the palate and add depth, not enough to
compromise the wine's essential freshness. The wine was
bottled in spring 2020 and aged sur latte until disgorging in
spring 2026. A dosage of 3.5 g/L was selected to balance
the wine's youthful intensity without muting it. 
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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

Like rose marble or a pineberry (white strawberry),
this wine's hue is a window into its personality. 
Filled with things fresh and fruited, the nose boasts
notes of strawberry pound cake, rosehips, peony,
and delicate hints of beeswax and fresh straw.
Designed to fit a space that is not quite your traditional
rosé but certainly not a Brut either, the wine reflects
this on the palate, in a span of flavors encompassing
yellow plum, raspberry cheesecake, Saturn peach, 
and white tea. All of this is wrapped in an edgy energy
that delivers freshness from first sip to last.


