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N E W S L E T T E R

Longoria Current and New Releases
NEW RELEASES IN THIS SHIPMENT  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2015 Albariño, Clover Creek Vineyard   $25.00                $21.25                $20.00  

2015 Pinot Grigio, Santa Barbara County   $19.00                $16.15                $15.20  

2014 Pinot Noir, Bien Nacido Vineyard Block N   $50.00                $42.50                 $40.00  

2014 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  

MORE NEW RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2014 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 

2014 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 

2014 Grenache, Santa Barbara County   $30.00                $25.50                 $24.00  

2014 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00  

LIBRARY RELEASE  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2009 Syrah, Alisos Vineyard   $50.00                $42.50                 $40.00 

CURRENT RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2013 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 

2013 Chardonnay, Rita’s Crown Vineyard   $50.00                $42.50                 $40.00 

2013 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 

2014 Chardonnay, Sta. Rita Hills   $30.00                $25.50                 $24.00  

2013 Pinot Noir, Bien Nacido Vineyard   $50.00                $42.50                 $40.00  

2013 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00 

2013 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00 

2013 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  

2014 Pinot Noir, Lovely Rita   $32.00                $27.20                 $25.60  

2013 Grenache, Santa Barbara County   $30.00                $25.50                 $24.00 

2012 Syrah, Alisos Vineyard   $38.00                $32.30                 $30.40  

2013 Syrah, Clover Creek Vineyard   $30.00                $25.50                 $24.00  

2014 Syrah, Clover Creek Vineyard   $30.00                $25.50                 $24.00  

2012 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 

2013 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 

2013 Cabernet Franc, Santa Barbara County   $48.00                $40.80                 $38.40 

2012 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

2013 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

2012 Evidence, Bordeaux-Style Blend   $42.00                $35.70                 $33.60 

2013 Evidence, Bordeaux-Style Blend   $45.00                $38.25                $36.00 

2011 Hoo Doo Red, Santa Barbara County   $18.00                $15.30                 $14.40 

2012 Syrah, Vino Dulce, Port-Style Wine (375ml)   $23.00                $19.55                 $18.40  

A Note from Rick
Despite the optimism I had in my note in last 

year’s April newsletter about the prospects for a 

bountiful crop despite the drought conditions, I 

was proved very wrong. The crop yields in our 

area were down anywhere from 30% to 70% 

from average levels. The wines most severely 

affected were Pinot Grigio and Albariño, which 

are included in the New Release Wine Club 

shipment. If you are a fan of either of these 

wines, I would recommend stocking up early, 

as our extremely small production will sell out 

quickly this year.  As a reminder, one of the 

benefits of your club membership is an extra 

5% discount on any orders of the wines in your 

shipment during the month of April.

The third wine in this shipment is the 2014 

Bien Nacido Vineyard Pinot Noir.  Our Reds Only Wine Club members will receive the 2014 La Encantada Vineyard Pinot Noir in addition to 

the 2014 Bien Nacido Vineyard Pinot Noir. Both wines are outstanding examples of the highly rated 2014 vintage. Even if you’re not a Reds 

Only member, you are entitled to the extra 5% discount on the 2014 La Encantada Pinot during the month of April should you wish to own 

some bottles of this limited-production wine.

Our other new releases that were sent to the GTO members in March are now available to all our customers. They are the 2014 Cuvée 

Diana Chardonnay and 2014 Fe Ciega Vineyard Chardonnay, plus the 2014 Sanford & Benedict Vineyard Pinot Noir and 2014 Grenache, 

Santa Ynez Valley. We may have a few bottles left of the Library Wine Selection, 2009 Syrah, Alisos Vineyard, so please inquire if you are 

interested in that wine.

As you can see, we have many exciting new wines available for your enjoyment. Diana and I and our staff sincerely hope you’ll have an 

opportunity to visit us at our new winery and tasting room in Lompoc during your next stay in our wine country.

We look forward to your visit.

     Cheers,

       Rick Longoria,

        Winemaker

Order online today 
at www.longoriawine.com, 

email info@longoriawine.com,
fax 805-688-2676,

or phone 866-RLWINES to 
purchase Longoria wines.

REORDER THE WINES IN 
YOUR SHIPMENT WITHIN 30 
DAYS AND GET AN EXTRA 5% 

DISCOUNT.
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COMPOSITION: 100% Albariño
VINEYARD SOURCE: Clover Creek 
PRODUCTION:  70 cases
ALCOHOL BY VOLUME:  13.3%
PH:  3.29

TITRATABLE ACIDITY:  0.75 g/100ml
CELLARING POTENTIAL:  1 to 2 years 
BOTTLE PRICE:  $25.00 

I DISCOVERED THIS RARE 

Spanish white grape during a 

family vacation to Spain in the 

mid-1990s.  Upon returning, 

I was fortunate to be able to 

secure a small plot of Albariño 

at Clover Creek Vineyard.  Our 

first vintage was in 2004.

Another warm growing season, coupled with vines stressed from 

four years of drought, resulted in an early harvest date of August 

19th and a very low crop yield.  Our production was about 70% less 

than in 2014. The grapes were harvested with a sugar content of 22 

Brix and excellent acidity.

The grapes were whole-cluster pressed and the juice settled 

overnight before being racked to a stainless steel tank for 

fermentation. The juice was cold-fermented at an average 

temperature of 60° F. This cool fermentation helped preserve the 

grapes’ delicate aromatics. The wine aged in a stainless steel tank 

and was bottled in January 2016.

The wine has a medium golden straw color. The complex aromas 

are of flower blossoms, pears and strawberry puree. On the palate 

the wine is medium bodied with full expansive flavors of apricots and 

crème anglaise, which evolve into a briny, salty sensation. The racy 

acidity, which is a hallmark of well-made Albariño, gives the wine a 

very long, lingering finish.

This wine will pair well with a variety of seafood including oysters, 

crab and traditional Pulpo Gallego – octopus with paprika.

These are the new releases for April. The wines included in your shipment vary according to your Wine Club selection. The cost for each shipment 

includes the price of the wine, less your Wine Club discount, plus packaging, shipping and appropriate sales tax, when applicable. 
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FEATURED ARTIST: PEGGY BRIERTON

Fridays, Saturdays and Sundays, 11 a.m. to 4:30 p.m.

Through June 2016

Longoria Winery & Tasting Room

415 E. Chestnut Avenue, Lompoc, CA 93436

Come by our Winery Tasting Room to see our latest art exhibit, featuring 

the art of long-time Santa Ynez Valley resident Peggy Brierton. We will 

be displaying her beautiful paintings of California’s coastline and valleys 

now through the end of June. If you would like to meet Peggy, please 

stop by during our Open House on April 23rd. You can also learn more 

about Peggy and preview her work on her website: 

http://www.zacacreekartgallery.com/peggy-bio.php

STA. RITA HILLS WINEGROWER’S ALLIANCE ROAD TRIP

Monday, April 11th, 2016, 7 to 8:45 p.m.

The Wine House, 2311 Cotner Avenue Los Angeles, CA 90064

Join Longoria and many other Sta. Rita Hills wineries when we once 

again visit the Wine House in L.A. You’ll have a chance to talk with Rick 

and his fellow winemakers and to taste some of the best wines our area 

has to offer, paired with delicious appetizers from Upstairs 2. For more 

information and tickets: http://www.winehouse.com

SANTA BARBARA VINTNERS SPRING WEEKEND

Thursday, April 21st, to Sunday, April 24th, 2016

Various locations in Santa Barbara County

It will be weekend full of wine, food and fun here in Santa Barbara 

County! Many events are planned, including the annual Vintners 

Festival, which will be held at River View Park in Buellton on Saturday, 

April 23rd. More than 100 member wineries will be pouring their wines, 

complemented by local food, music, and art. For tickets and more 

information: http://www.sbvintnersweekend.com/

ANNUAL WINEMAKER DINNER AT THE BALLARD INN

Saturday, April 23rd, 2016, 6:30 p.m.

The Ballard Inn

2436 Baseline Avenue, Ballard, CA 93463 (near Solvang)

At this highly anticipated annual dinner, Ballard Inn Chef Budi Kazali 

will be preparing a delicious five-course meal, expertly paired with 

Longoria wines. For more information and reservations, please contact 

The Ballard Inn at 805-688-7770 or 800-638-2466. Reservations are 

limited and sell out well in advance, so please make your reservation 

early!  http://www.ballardinn.com/events.htm

LONGORIA OPEN HOUSE & WINE CLUB RELEASE PARTY

Saturday, April 23rd, 2016, Noon to 3 p.m.

Longoria Winery & Tasting Room

415 E. Chestnut Avenue, Lompoc, CA 93436

Join us at our winery tasting room for an afternoon of wine, music and 

food. Ian Franklin’s band Intimate Frequency will be providing the 

music, Cecco will be selling wood-fired pizza from their mobile pizza 

oven, and we will be pouring some of our newest releases, including the 

wines from the April Wine Club shipment. Our currently featured artist, 

Peggy Brierton, will also be on hand to talk about her work. Come toast 

the spring with us!

CELEBRATION OF HARVEST WEEKEND

October 7th to 10th, 2016

Various locations in Santa Barbara County

Save the date for this annual celebration of the Santa Barbara County 

grape harvest! More details coming soon: 

http://www.celebrationofharvest.com/

I
Winemaker's Notes

Upcoming Events

HARVEST AT ALISOS 

and Clover Creek vineyards 

occurred even earlier than last 

year’s unprecedented early 

start date. The Pinot Grigio 

grapes were harvested on 

August 7th at Alisos Vineyard 

and on August 10th at Clover 

Creek Vineyard.  Both lots averaged 21.7 Brix with excellent acidity.  

The crop yields at both vineyards were approximately 50% less than 

normal due to the extended drought.

The grapes were whole-cluster pressed and settled to a stainless 

steel tank for 24 hours, then racked and blended together into 

another fermenter to begin fermentation.  Fermentation lasted 10 

days, after which the wine was racked to a stainless steel tank for 

aging and then bottled in January 2016.

The wine has the typical pale straw-gold color of this grape 

varietal. The aromas are of apples and pears with a hint of peanut 

oil in the background. On the palate, the wine is medium bodied 

with flavors of apples and cantaloupe. The wine finishes with a crisp, 

lingering finish.

This wine is enjoyable all by itself, but it also complements lighter 

fare such as seafood salads and roasted chicken dishes.

H

COMPOSITION: 100% Pinot Grigio

VINEYARD SOURCES:

   62% Alisos 

   38% Clover Creek

PRODUCTION:  174 cases

ALCOHOL BY VOLUME:  13.1%

PH:  3.31

TITRATABLE ACIDITY:  0.54 g/100ml

CELLARING POTENTIAL:  1 to 2 years 

BOTTLE PRICE:  $19.00 

2016 Tentative
Schedule of Releases

The wines included in your shipment will

vary according to your Wine Club Selection

WINE CLUB

October: 2014 Pinot Noir, Fe Ciega Vineyard

 2014 Blues Cuvée, Santa Barbara County

 2014 Tempranillo, Santa Ynez Valley

GRAND TASTEVIN ORDER

You must also be a member of the Wine Club to receive these wines

November: 2014 Chardonnay, Rita’s Crown Vineyard

 2014 Cabernet Franc, Santa Barbara County

 2014 Evidence, Santa Barbara County

 2008 Pinot Noir, Fe Ciega Vineyard (Library Wine)

 2010 Evidence, Santa Barbara County (Library Wine)

http://www.zacacreekartgallery.com/peggy-bio.php
http://www.winehouse.com/product.php?sku=SANTARITA&d=CLASSES/EVENTS
http://www.sbvintnersweekend.com/
http://www.ballardinn.com/events.htm
http://www.celebrationofharvest.com/


L O N G O R I A  N E W S L E T T E R

COMPOSITION: 100% Pinot Noir
VINEYARD SOURCE: Bien Nacido 
PRODUCTION:  254 cases
ALCOHOL BY VOLUME:  13.7%
PH:  3.73

TITRATABLE ACIDITY:  0.56 g/100ml
CELLARING POTENTIAL:  3 to 5 years 
BOTTLE PRICE:  $50.00 

FOR OVER 20 YEARS WE 

have sourced our grapes from 

Block N, which was planted in 

the early 1970s to the heritage 

Martini clone.  It has become 

one of the most coveted blocks 

of Pinot Noir at this iconic 

vineyard.

An unusually warm growing season resulted in a relatively early 

harvest of our grapes on August 25th with an average sugar content 

of 24.4 Brix.

The grapes were 100% destemmed and crushed into open-top 

fermenters. After two days of cold soaking, the must was inoculated 

with two different yeast strains. After a 9-day fermentation, the 

wine was pressed off into a tank for a few days, and then racked to 

French oak barrels, of which 35% were new.  The wine aged for 16 

months before being bottled in February 2016, without fining but 

with light filtration.

The wine has a vibrant ruby color of medium intensity with 

complex aromas of flower blossoms and cherries with hints of cloves 

and herbs.  On the palate the wine is medium bodied with flavors 

of red fruits and a slight herbaceous quality. The wine’s balanced 

acidity provides a fresh, succulent finish. 

Enjoy this wine with salmon, cioppino and herb encrusted 

chicken.
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Winemaker's Notes, cont.

REDS-ONLY CLUB RELEASE:

LOCATED DIRECTLY SOUTH 

of Fe Ciega Vineyard, La 

Encantada was planted in 2001 

by pioneer vintner and longtime 

friend Richard Sanford. I 

source my fruit from a block 

that is planted to the Dijon 777 

clone.

An unusually warm growing season resulted in a relatively early 

harvest of our grapes on August 26th with an average sugar content 

of 23.1 Brix and excellent acidity.

The grapes were 100% destemmed and crushed into a small 

open-top fermenter. After cold soaking for 3 days, the must was 

inoculated with yeast and fermentation lasted for 9 days. The wine 

was then pressed off, settled, and transferred to French oak barrels 

to begin aging. Approximately 33% of the barrels were new.

After 15 months of aging the wine was bottled in February 2016, 

without fining and with just a light filtration.

The wine has a ruby-garnet color of medium intensity. The aromas 

are a complex mixture of dried Montmorency cherries, herbs 

and cedar. On the palate the wine is medium to full-bodied with 

extracted flavors of dried cherries, cocoa and a hint of molasses. 

The tannins are moderate and the oak is seamlessly integrated with 

the flavors.

This flavorful wine will pair well with Middle Eastern-style lamb 

and other rich dishes such as osso bucco and braised lamb shanks.

L

COMPOSITION: 100% Pinot Noir

VINEYARD SOURCE: La Encantada

PRODUCTION:  95 cases

ALCOHOL BY VOLUME:  13.3%

PH:  3.57

TITRATABLE ACIDITY:  0.56 g/100ml

CELLARING POTENTIAL:  4 to 7 years 

BOTTLE PRICE:  $50.00

More N ew Releases

2014 CHARDONNAY - CUVÉE DIANA

I’ve named our finest blend of Chardonnay after my wife 

and winery partner, Diana. Drawing on my 30 years of expe-

rience with Sta. Rita Hills Chardonnay, I blend each vintage 

to epitomize this world-class wine region’s highest quality 

Chardonnay.

The wines produced from each of the four vineyards aged separately for 

ten months before being blended and bottled. Just 20% of the wine was 

aged in new barrels, and 20% underwent malo-lactic fermentation.

The wine has a pale gold color, with tantalizing aromas of spiced pears, 

buttered toast and crème brûlée. On the palate the wine is medium bod-

ied with lean flavors of green apple crisp, crème anglaise and a hint of 

sea salt. The wine’s high acidity provides a long, lingering and refreshing 

finish.

This elegant, richly textured wine will pair well with a variety of foods. 

I suggest trying it with grilled fish with a lemon and breadcrumb crust, 

lobster with clarified butter and roasted chicken with herbs.

Bottle Price: $45.00 

2014 CHARDONNAY - FE CIEGA VINEYARD

In 2008, I chose to plant a small amount of the rare Mt. 

Eden clone of Chardonnay at Fe Ciega Vineyard because of 

the impressive wines I’ve tasted from this clone. This is my 

second Chardonnay release from this small planting of less 

than one acre.

The growing season of 2014 was one of the warmest on record in our 

area. As a result, we harvested the grapes on August 23rd, seventeen 

days earlier than in 2013.

The grapes were whole-cluster pressed and the juice settled for 24 hours 

before being transferred to French oak barrels for fermentation and aging. 

After 10 months I selected the barrels for this specific blend. Just 26% of 

the blend aged in new French oak barrels. I generally attempt to inhibit 

our Chardonnay from undergoing malo-lactic fermentation, but the Fe 

Ciega lot had a mind of its own and 74% of this blend underwent this 

secondary fermentation.

The wine has a medium greenish gold color, with aromas of mushrooms 

sautéed in butter with a hint of pears in the background. On the palate the 

wine is medium bodied with earthy flavors in the mid-palate and spices in 

the finish. The wine’s high acidity provides a long lingering finish.

This wine will pair well with a variety of foods, including sea bass, lake 

trout and chicken dishes.

Bottle Price: $50.00

These new releases and a library release were shipped to the Grand Tastevin 
Order members in March and are now available to all our Club Members:

2014 GRENACHE

Having been pleased with the results of our 2013 Grenache, I again 

sourced the Grenache Noir clone from Camp 4 Vineyard.

The wine was aged in neutral French oak puncheons; I chose not to 

use any new oak barrels because the beautiful aromatics of Grenache 

can easily be overwhelmed with even a small percentage of new oak.

The wine has a medium garnet color. The aromas are of dried cherries 

and cranberries with hints of green tea in the background. On the pal-

ate the wine is soft, with rich flavors of dried berries and a hint of maple 

syrup in the finish.

This wine is a perfect accompaniment to summer meals including 

grilled sausages and peppers, smoked ham and barbecued tri-tip.

Bottle Price: $30.00

2014 PINOT NOIR - SANFORD & BENEDICT VINEYARD

I’ve had the privilege many times over the last 20 years to 

work with grapes from Sanford & Benedict Vineyard. The 

exceptional wines I have been able to produce from this 

vineyard continue to inspire me.

Only 39% of the wine aged in new French oak. After 15 months of 

aging, the wine was not fined but was lightly filtered before being bottled.

The wine has a medium dark ruby color. The aromas are a complex mix 

of black cherries and cranberries with a hint of cedar in the background. 

On the palate this Pinot Noir is medium bodied with flavors similar to 

the aromas. The wine has great extract and persistence; combined with 

the high acidity, this bodes well for extended bottle aging. I recommend 

decanting this wine for an hour before serving.

Enjoy this powerful Pinot Noir with fine cuts of beef, spring lamb and 

duck with a dark cherry sauce.

Bottle Price: $50.00

LIBRARY RELEASE
2009 SYRAH - ALISOS VINEYARD

The wine still has a dark ruby color with no detectable 

change in hue and deep aromas of black licorice and 

molasses with a hint of orange peel. On the palate it is rich 

with silky tannins, followed by flavors of toffee and ripe 

berries. This vintage has excellent acidity that provides a long, persistent 

finish.

Pair with savory meats such as braised short ribs or lamb and pork 

dishes.

Bottle Price: $50.00
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COMPOSITION: 100% Pinot Noir
VINEYARD SOURCE: Bien Nacido 
PRODUCTION:  254 cases
ALCOHOL BY VOLUME:  13.7%
PH:  3.73

TITRATABLE ACIDITY:  0.56 g/100ml
CELLARING POTENTIAL:  3 to 5 years 
BOTTLE PRICE:  $50.00 

FOR OVER 20 YEARS WE 

have sourced our grapes from 

Block N, which was planted in 

the early 1970s to the heritage 

Martini clone.  It has become 

one of the most coveted blocks 

of Pinot Noir at this iconic 

vineyard.

An unusually warm growing season resulted in a relatively early 

harvest of our grapes on August 25th with an average sugar content 

of 24.4 Brix.

The grapes were 100% destemmed and crushed into open-top 

fermenters. After two days of cold soaking, the must was inoculated 

with two different yeast strains. After a 9-day fermentation, the 

wine was pressed off into a tank for a few days, and then racked to 

French oak barrels, of which 35% were new.  The wine aged for 16 

months before being bottled in February 2016, without fining but 

with light filtration.

The wine has a vibrant ruby color of medium intensity with 

complex aromas of flower blossoms and cherries with hints of cloves 

and herbs.  On the palate the wine is medium bodied with flavors 

of red fruits and a slight herbaceous quality. The wine’s balanced 

acidity provides a fresh, succulent finish. 

Enjoy this wine with salmon, cioppino and herb encrusted 

chicken.
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Winemaker's Notes, cont.

REDS-ONLY CLUB RELEASE:

LOCATED DIRECTLY SOUTH 

of Fe Ciega Vineyard, La 

Encantada was planted in 2001 

by pioneer vintner and longtime 

friend Richard Sanford. I 

source my fruit from a block 

that is planted to the Dijon 777 

clone.

An unusually warm growing season resulted in a relatively early 

harvest of our grapes on August 26th with an average sugar content 

of 23.1 Brix and excellent acidity.

The grapes were 100% destemmed and crushed into a small 

open-top fermenter. After cold soaking for 3 days, the must was 

inoculated with yeast and fermentation lasted for 9 days. The wine 

was then pressed off, settled, and transferred to French oak barrels 

to begin aging. Approximately 33% of the barrels were new.

After 15 months of aging the wine was bottled in February 2016, 

without fining and with just a light filtration.

The wine has a ruby-garnet color of medium intensity. The aromas 

are a complex mixture of dried Montmorency cherries, herbs 

and cedar. On the palate the wine is medium to full-bodied with 

extracted flavors of dried cherries, cocoa and a hint of molasses. 

The tannins are moderate and the oak is seamlessly integrated with 

the flavors.

This flavorful wine will pair well with Middle Eastern-style lamb 

and other rich dishes such as osso bucco and braised lamb shanks.

L

COMPOSITION: 100% Pinot Noir

VINEYARD SOURCE: La Encantada

PRODUCTION:  95 cases

ALCOHOL BY VOLUME:  13.3%

PH:  3.57

TITRATABLE ACIDITY:  0.56 g/100ml

CELLARING POTENTIAL:  4 to 7 years 

BOTTLE PRICE:  $50.00

More N ew Releases

2014 CHARDONNAY - CUVÉE DIANA

I’ve named our finest blend of Chardonnay after my wife 

and winery partner, Diana. Drawing on my 30 years of expe-

rience with Sta. Rita Hills Chardonnay, I blend each vintage 

to epitomize this world-class wine region’s highest quality 

Chardonnay.

The wines produced from each of the four vineyards aged separately for 

ten months before being blended and bottled. Just 20% of the wine was 

aged in new barrels, and 20% underwent malo-lactic fermentation.

The wine has a pale gold color, with tantalizing aromas of spiced pears, 

buttered toast and crème brûlée. On the palate the wine is medium bod-

ied with lean flavors of green apple crisp, crème anglaise and a hint of 

sea salt. The wine’s high acidity provides a long, lingering and refreshing 

finish.

This elegant, richly textured wine will pair well with a variety of foods. 

I suggest trying it with grilled fish with a lemon and breadcrumb crust, 

lobster with clarified butter and roasted chicken with herbs.

Bottle Price: $45.00 

2014 CHARDONNAY - FE CIEGA VINEYARD

In 2008, I chose to plant a small amount of the rare Mt. 

Eden clone of Chardonnay at Fe Ciega Vineyard because of 

the impressive wines I’ve tasted from this clone. This is my 

second Chardonnay release from this small planting of less 

than one acre.

The growing season of 2014 was one of the warmest on record in our 

area. As a result, we harvested the grapes on August 23rd, seventeen 

days earlier than in 2013.

The grapes were whole-cluster pressed and the juice settled for 24 hours 

before being transferred to French oak barrels for fermentation and aging. 

After 10 months I selected the barrels for this specific blend. Just 26% of 

the blend aged in new French oak barrels. I generally attempt to inhibit 

our Chardonnay from undergoing malo-lactic fermentation, but the Fe 

Ciega lot had a mind of its own and 74% of this blend underwent this 

secondary fermentation.

The wine has a medium greenish gold color, with aromas of mushrooms 

sautéed in butter with a hint of pears in the background. On the palate the 

wine is medium bodied with earthy flavors in the mid-palate and spices in 

the finish. The wine’s high acidity provides a long lingering finish.

This wine will pair well with a variety of foods, including sea bass, lake 

trout and chicken dishes.

Bottle Price: $50.00

These new releases and a library release were shipped to the Grand Tastevin 
Order members in March and are now available to all our Club Members:

2014 GRENACHE

Having been pleased with the results of our 2013 Grenache, I again 

sourced the Grenache Noir clone from Camp 4 Vineyard.

The wine was aged in neutral French oak puncheons; I chose not to 

use any new oak barrels because the beautiful aromatics of Grenache 

can easily be overwhelmed with even a small percentage of new oak.

The wine has a medium garnet color. The aromas are of dried cherries 

and cranberries with hints of green tea in the background. On the pal-

ate the wine is soft, with rich flavors of dried berries and a hint of maple 

syrup in the finish.

This wine is a perfect accompaniment to summer meals including 

grilled sausages and peppers, smoked ham and barbecued tri-tip.

Bottle Price: $30.00

2014 PINOT NOIR - SANFORD & BENEDICT VINEYARD

I’ve had the privilege many times over the last 20 years to 

work with grapes from Sanford & Benedict Vineyard. The 

exceptional wines I have been able to produce from this 

vineyard continue to inspire me.

Only 39% of the wine aged in new French oak. After 15 months of 

aging, the wine was not fined but was lightly filtered before being bottled.

The wine has a medium dark ruby color. The aromas are a complex mix 

of black cherries and cranberries with a hint of cedar in the background. 

On the palate this Pinot Noir is medium bodied with flavors similar to 

the aromas. The wine has great extract and persistence; combined with 

the high acidity, this bodes well for extended bottle aging. I recommend 

decanting this wine for an hour before serving.

Enjoy this powerful Pinot Noir with fine cuts of beef, spring lamb and 

duck with a dark cherry sauce.

Bottle Price: $50.00

LIBRARY RELEASE
2009 SYRAH - ALISOS VINEYARD

The wine still has a dark ruby color with no detectable 

change in hue and deep aromas of black licorice and 

molasses with a hint of orange peel. On the palate it is rich 

with silky tannins, followed by flavors of toffee and ripe 

berries. This vintage has excellent acidity that provides a long, persistent 

finish.

Pair with savory meats such as braised short ribs or lamb and pork 

dishes.

Bottle Price: $50.00
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Fea tu r ed Rec ip e

CHICKEN PICCATA

To pair with

2015 LONGORIA

PINOT GRIGIO

by Christina Meraz
Longoria Tasting Room Manager

Serves 4 people

Ingredients

4 THINLY SLICED CHICKEN BREASTS 

SALT

PEPPER

ALL-PURPOSE FLOUR (ABOUT 2 CUPS)

5 TABLESPOONS UNSALTED BUTTER

OLIVE OIL (ABOUT 3 TABLESPOONS) 

1 LEMON

1 CUP LONGORIA PINOT GRIGIO OR 
OTHER WHITE WINE 

1/4 CUP CAPERS 

FRESH ITALIAN PARSLEY



Method

In a bowl add the flour. (Season the flour with a little salt and pepper, if desired.)

Rinse the chicken and place on a plate and drizzle with the juice of half a lemon (my grandma’s 

trick — the lemon adds a beautiful citrus note to chicken). After adding the lemon juice, season the 

chicken with salt and pepper.

Place chicken in flour and lightly cover both side.

In a skillet over medium heat, add the olive oil and 3 tablespoons of butter.

Once the butter melts, add 2 pieces of chicken. 

Cook the chicken thoroughly (depending on the thickness of the chicken, plan on cooking each side 

for at least 4 minutes). Once those 2 pieces are cooked transfer to a plate and repeat the process with 

the remaining 2 pieces. I like to place my cooked chicken (wrapped in foil) in a warm oven while I 

make the sauce.   

In the same skillet, add the 1 cup of white wine, 2 tablespoons of unsalted butter, ¼ cup of capers 

(rinsed), and let simmer for a couple of minutes. 

Once it has reduced a little, add 3 tablespoons of lemon juice and 2 tablespoons of unsalted butter 

and stir with a wooden spoon, making sure you scrape the bottom of the skillet so you get all the good 

stuff that is stuck on the bottom. You may add a little salt to taste.

Once that has simmered for a couple of minutes, plate your meal and drizzle the sauce over the 

chicken. 

The final touch is to sprinkle your Piccata with finely chopped fresh Italian parsley, and pour yourself 

a second glass of the delicious Longoria 2015 Pinot Grigio!



L O N G O R I A  N E W S L E T T E R

COMPOSITION: 100% Albariño
VINEYARD SOURCE: Clover Creek 
PRODUCTION:  70 cases
ALCOHOL BY VOLUME:  13.3%
PH:  3.29

TITRATABLE ACIDITY:  0.75 g/100ml
CELLARING POTENTIAL:  1 to 2 years 
BOTTLE PRICE:  $25.00 

I DISCOVERED THIS RARE 

Spanish white grape during a 

family vacation to Spain in the 

mid-1990s.  Upon returning, 

I was fortunate to be able to 

secure a small plot of Albariño 

at Clover Creek Vineyard.  Our 

first vintage was in 2004.

Another warm growing season, coupled with vines stressed from 

four years of drought, resulted in an early harvest date of August 

19th and a very low crop yield.  Our production was about 70% less 

than in 2014. The grapes were harvested with a sugar content of 22 

Brix and excellent acidity.

The grapes were whole-cluster pressed and the juice settled 

overnight before being racked to a stainless steel tank for 

fermentation. The juice was cold-fermented at an average 

temperature of 60° F. This cool fermentation helped preserve the 

grapes’ delicate aromatics. The wine aged in a stainless steel tank 

and was bottled in January 2016.

The wine has a medium golden straw color. The complex aromas 

are of flower blossoms, pears and strawberry puree. On the palate 

the wine is medium bodied with full expansive flavors of apricots and 

crème anglaise, which evolve into a briny, salty sensation. The racy 

acidity, which is a hallmark of well-made Albariño, gives the wine a 

very long, lingering finish.

This wine will pair well with a variety of seafood including oysters, 

crab and traditional Pulpo Gallego – octopus with paprika.

These are the new releases for April. The wines included in your shipment vary according to your Wine Club selection. The cost for each shipment 

includes the price of the wine, less your Wine Club discount, plus packaging, shipping and appropriate sales tax, when applicable. 
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FEATURED ARTIST: PEGGY BRIERTON

Fridays, Saturdays and Sundays, 11 a.m. to 4:30 p.m.

Through June 2016

Longoria Winery & Tasting Room

415 E. Chestnut Avenue, Lompoc, CA 93436

Come by our Winery Tasting Room to see our latest art exhibit, featuring 

the art of long-time Santa Ynez Valley resident Peggy Brierton. We will 

be displaying her beautiful paintings of California’s coastline and valleys 

now through the end of June. If you would like to meet Peggy, please 

stop by during our Open House on April 23rd. You can also learn more 

about Peggy and preview her work on her website: 

http://www.zacacreekartgallery.com/peggy-bio.php

STA. RITA HILLS WINEGROWER’S ALLIANCE ROAD TRIP

Monday, April 11th, 2016, 7 to 8:45 p.m.

The Wine House, 2311 Cotner Avenue Los Angeles, CA 90064

Join Longoria and many other Sta. Rita Hills wineries when we once 

again visit the Wine House in L.A. You’ll have a chance to talk with Rick 

and his fellow winemakers and to taste some of the best wines our area 

has to offer, paired with delicious appetizers from Upstairs 2. For more 

information and tickets: http://www.winehouse.com

SANTA BARBARA VINTNERS SPRING WEEKEND

Thursday, April 21st, to Sunday, April 24th, 2016

Various locations in Santa Barbara County

It will be weekend full of wine, food and fun here in Santa Barbara 

County! Many events are planned, including the annual Vintners 

Festival, which will be held at River View Park in Buellton on Saturday, 

April 23rd. More than 100 member wineries will be pouring their wines, 

complemented by local food, music, and art. For tickets and more 

information: http://www.sbvintnersweekend.com/

ANNUAL WINEMAKER DINNER AT THE BALLARD INN

Saturday, April 23rd, 2016, 6:30 p.m.

The Ballard Inn

2436 Baseline Avenue, Ballard, CA 93463 (near Solvang)

At this highly anticipated annual dinner, Ballard Inn Chef Budi Kazali 

will be preparing a delicious five-course meal, expertly paired with 

Longoria wines. For more information and reservations, please contact 

The Ballard Inn at 805-688-7770 or 800-638-2466. Reservations are 

limited and sell out well in advance, so please make your reservation 

early!  http://www.ballardinn.com/events.htm

LONGORIA OPEN HOUSE & WINE CLUB RELEASE PARTY

Saturday, April 23rd, 2016, Noon to 3 p.m.

Longoria Winery & Tasting Room

415 E. Chestnut Avenue, Lompoc, CA 93436

Join us at our winery tasting room for an afternoon of wine, music and 

food. Ian Franklin’s band Intimate Frequency will be providing the 

music, Cecco will be selling wood-fired pizza from their mobile pizza 

oven, and we will be pouring some of our newest releases, including the 

wines from the April Wine Club shipment. Our currently featured artist, 

Peggy Brierton, will also be on hand to talk about her work. Come toast 

the spring with us!

CELEBRATION OF HARVEST WEEKEND

October 7th to 10th, 2016

Various locations in Santa Barbara County

Save the date for this annual celebration of the Santa Barbara County 

grape harvest! More details coming soon: 

http://www.celebrationofharvest.com/

I
Winemaker's Notes

Upcoming Events

HARVEST AT ALISOS 

and Clover Creek vineyards 

occurred even earlier than last 

year’s unprecedented early 

start date. The Pinot Grigio 

grapes were harvested on 

August 7th at Alisos Vineyard 

and on August 10th at Clover 

Creek Vineyard.  Both lots averaged 21.7 Brix with excellent acidity.  

The crop yields at both vineyards were approximately 50% less than 

normal due to the extended drought.

The grapes were whole-cluster pressed and settled to a stainless 

steel tank for 24 hours, then racked and blended together into 

another fermenter to begin fermentation.  Fermentation lasted 10 

days, after which the wine was racked to a stainless steel tank for 

aging and then bottled in January 2016.

The wine has the typical pale straw-gold color of this grape 

varietal. The aromas are of apples and pears with a hint of peanut 

oil in the background. On the palate, the wine is medium bodied 

with flavors of apples and cantaloupe. The wine finishes with a crisp, 

lingering finish.

This wine is enjoyable all by itself, but it also complements lighter 

fare such as seafood salads and roasted chicken dishes.

H

COMPOSITION: 100% Pinot Grigio

VINEYARD SOURCES:

   62% Alisos 

   38% Clover Creek

PRODUCTION:  174 cases

ALCOHOL BY VOLUME:  13.1%

PH:  3.31

TITRATABLE ACIDITY:  0.54 g/100ml

CELLARING POTENTIAL:  1 to 2 years 

BOTTLE PRICE:  $19.00 

2016 Tentative
Schedule of Releases

The wines included in your shipment will

vary according to your Wine Club Selection

WINE CLUB

October: 2014 Pinot Noir, Fe Ciega Vineyard

 2014 Blues Cuvée, Santa Barbara County

 2014 Tempranillo, Santa Ynez Valley

GRAND TASTEVIN ORDER

You must also be a member of the Wine Club to receive these wines

November: 2014 Chardonnay, Rita’s Crown Vineyard

 2014 Cabernet Franc, Santa Barbara County

 2014 Evidence, Santa Barbara County

 2008 Pinot Noir, Fe Ciega Vineyard (Library Wine)

 2010 Evidence, Santa Barbara County (Library Wine)

http://www.zacacreekartgallery.com/peggy-bio.php
http://www.winehouse.com/product.php?sku=SANTARITA&d=CLASSES/EVENTS
http://www.sbvintnersweekend.com/
http://www.ballardinn.com/events.htm
http://www.celebrationofharvest.com/
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N E W S L E T T E R

Longoria Current and New Releases
NEW RELEASES IN THIS SHIPMENT  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2015 Albariño, Clover Creek Vineyard   $25.00                $21.25                $20.00  

2015 Pinot Grigio, Santa Barbara County   $19.00                $16.15                $15.20  

2014 Pinot Noir, Bien Nacido Vineyard Block N   $50.00                $42.50                 $40.00  

2014 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  

MORE NEW RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2014 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 

2014 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 

2014 Grenache, Santa Barbara County   $30.00                $25.50                 $24.00  

2014 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00  

LIBRARY RELEASE  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2009 Syrah, Alisos Vineyard   $50.00                $42.50                 $40.00 

CURRENT RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2013 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 

2013 Chardonnay, Rita’s Crown Vineyard   $50.00                $42.50                 $40.00 

2013 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 

2014 Chardonnay, Sta. Rita Hills   $30.00                $25.50                 $24.00  

2013 Pinot Noir, Bien Nacido Vineyard   $50.00                $42.50                 $40.00  

2013 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00 

2013 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00 

2013 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  

2014 Pinot Noir, Lovely Rita   $32.00                $27.20                 $25.60  

2013 Grenache, Santa Barbara County   $30.00                $25.50                 $24.00 

2012 Syrah, Alisos Vineyard   $38.00                $32.30                 $30.40  

2013 Syrah, Clover Creek Vineyard   $30.00                $25.50                 $24.00  

2014 Syrah, Clover Creek Vineyard   $30.00                $25.50                 $24.00  

2012 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 

2013 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 

2013 Cabernet Franc, Santa Barbara County   $48.00                $40.80                 $38.40 

2012 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

2013 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

2012 Evidence, Bordeaux-Style Blend   $42.00                $35.70                 $33.60 

2013 Evidence, Bordeaux-Style Blend   $45.00                $38.25                $36.00 

2011 Hoo Doo Red, Santa Barbara County   $18.00                $15.30                 $14.40 

2012 Syrah, Vino Dulce, Port-Style Wine (375ml)   $23.00                $19.55                 $18.40  

A Note from Rick
Despite the optimism I had in my note in last 

year’s April newsletter about the prospects for a 

bountiful crop despite the drought conditions, I 

was proved very wrong. The crop yields in our 

area were down anywhere from 30% to 70% 

from average levels. The wines most severely 

affected were Pinot Grigio and Albariño, which 

are included in the New Release Wine Club 

shipment. If you are a fan of either of these 

wines, I would recommend stocking up early, 

as our extremely small production will sell out 

quickly this year.  As a reminder, one of the 

benefits of your club membership is an extra 

5% discount on any orders of the wines in your 

shipment during the month of April.

The third wine in this shipment is the 2014 

Bien Nacido Vineyard Pinot Noir.  Our Reds Only Wine Club members will receive the 2014 La Encantada Vineyard Pinot Noir in addition to 

the 2014 Bien Nacido Vineyard Pinot Noir. Both wines are outstanding examples of the highly rated 2014 vintage. Even if you’re not a Reds 

Only member, you are entitled to the extra 5% discount on the 2014 La Encantada Pinot during the month of April should you wish to own 

some bottles of this limited-production wine.

Our other new releases that were sent to the GTO members in March are now available to all our customers. They are the 2014 Cuvée 

Diana Chardonnay and 2014 Fe Ciega Vineyard Chardonnay, plus the 2014 Sanford & Benedict Vineyard Pinot Noir and 2014 Grenache, 

Santa Ynez Valley. We may have a few bottles left of the Library Wine Selection, 2009 Syrah, Alisos Vineyard, so please inquire if you are 

interested in that wine.

As you can see, we have many exciting new wines available for your enjoyment. Diana and I and our staff sincerely hope you’ll have an 

opportunity to visit us at our new winery and tasting room in Lompoc during your next stay in our wine country.

We look forward to your visit.

     Cheers,

       Rick Longoria,

        Winemaker

Order online today 
at www.longoriawine.com, 

email info@longoriawine.com,
fax 805-688-2676,

or phone 866-RLWINES to 
purchase Longoria wines.

REORDER THE WINES IN 
YOUR SHIPMENT WITHIN 30 
DAYS AND GET AN EXTRA 5% 

DISCOUNT.


