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Santa Barbara, CA
Sandhi was founded by Rajat Parr, the wine director for the
Michael Mina group and Sashi Moorman, winemaker, in
2007. It is a small production winery that makes four single
vineyard Chardonnay’s and one single vineyard Pinot Noir.
The wines are made with respect to terroir, wild-yeast
fermented and aged in neutral oak and concrete vessels with
a very small amount of new oak in the mix. Pinot’s are

Bibiji is a organic and biodynamic wine bar located in the heart
of Santa Barbara on State street. The restaurant opened about 4
months ago and features “Unauthentic Indian-Australian
cuisine” which has proven to be very popular in the town being
one of a kind. Some of my favorite things on the menu are the
black mussels, Santa Barbara sea urchin, and the garlic naan,
made in the tandoori oven.

Lompoc, CA
Meaning estate of the slope, DDLC is a collection of
vineyards planted over an area of 60 acres that are
south-facing and close to the edge of the Santa Rita
Hills appellation. The vineyards are 7 miles from the
ocean and atop of a 25 million year old seabed. Vine
densities are high ranging from 4-7 thousand vines an
acre and in 2017 the vineyards began to go through a
conversion to biodynamic farming practices.

whole cluster fermented, unfined and unfiltered, and have
no additions of water, sugar, acid or enzymes and
Chardonnays go through very light fining and filtration.

With Bibiji co-owner Alejandro Medina at SB Wine & Food

At DDLC taking a group on a vineyard tour, here you can see the
slope of the 60 acre site.

At a Sandhi vineyard site taking a Oregon group
on a vineyard tour with Sashi Moorman.

Chef Gary Singh with a meal ready for service and Alejandro
Medina in Raj Parr’s on-site wine cellar.

Different stages of
flowering in clusters at
DDLC.

Row in the seedling block at
DDLC

Washing, steaming and gassing barrels at the winery in the Lompoc
Wine Ghetto.

Major Responsibilities:
The major tasks I was given in the wineries were cleaning tanks, assisting in the bottling line, washing, steaming and gassing barrels, organizing the cellar, topping barrels and filling kegs. In
the vineyards I took blade samples, made field observations for things like mildew, took cluster counts and tagged seedlings that most resembled Pinot Noir in an experimental block to
develop a selection of Pinot that thrives in Santa Rita Hills terroir. In the restaurant I binned new wines, stocked the bar, developed a organized system for inputting new wines into the
inventory and assisted in tasting events such as Santa Barbara Wine & Food.

Summary:
This internship has helped me to connect with numerous major influencers in the wine industry and given me so many opportunities for my future career as a winemaker. I have learned proper,
professional communication techniques, how to manage my time effectively and how to speak to my goals and aspirations when meeting new people within the industry. I have also acquired an
amazing mentor and friend whom I will keep in contact with for the rest of my life, Rajat Parr.

