


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

COMPOSITION: 100% ChardonnayVINEYARD SOURCES:
   61% Zotovich
   39% Kessler-Haak 
PRODUCTION: ��58 cases
ALCOHOL BY VOLUME: ��13.2%
PH:  3.28
TITRATABLE ACIDITY:  0.73 g/100ml
CELLARING POTENTIAL:  2 to 4 years 
BOTTLE PRICE:����$30.00 

THIS LIMITED-PRODUCTION 

Chardonnay features fruit 

sourced from Zotovich and 

Kessler-Haak vineyards in the 

Sta. Rita Hills appellation. The 

grapes were harvested August 

28th and 29th, 2014, with 

an average of 22.0 Brix sugar 

content and excellent acidity.

The grapes were pressed as whole clusters, and the juice settled 

before being transferred to French oak barrels for fermentation. Just 

14% of this blend was aged in new oak. The wines aged in the same 

barrels for 10 months prior to being blended and bottled in August 

2015. 

The wine has a light straw gold color. The aromas are of tropical 

fruits and apples with a hint of lime. The wine is medium bodied 

with �avors similar to the aromas; its excellent acidity gives the wine 

a crisp lingering �nish. The wine is developing intriguing �avors of 

butterscotch and caramel in the �nish.

This elegant, well-balanced Chardonnay will accompany a wide 

variety of foods, including sweet corn bisque, roasted chicken 

dishes, and white �sh sautéed in butter or olive oil.

These three wines are the new releases for February. 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. 

COMPOSITION:��100% Pinot Noir

VINEYARD SOURCES:��

  83% Fe Ciega
  9% Arita Hills
  8% Cloud 9

PRODUCTION: ��684 cases

ALCOHOL BY VOLUME: ��13.2%

PH:  3.68

TITRATABLE ACIDITY:  0.55 g/100ml

CELLARING POTENTIAL:  3 to 5 years 

BOTTLE PRICE:����$32.00 

F E B R U A R Y  2 0 1 6

TASTE OF PIGS & PINOT

Friday, March 18, 2016, 6:30 to 9 p.m.

Hotel Healdsburg and Dry Creek Grill

Healdsburg, CA

Longoria Wines will be one of the featured wineries at this tasting 

of 60 Pinot Noirs competing for the Pinot Cup. The tastings will be 

paired with pork delicacies prepared by local and celebrity chefs. 

For more information about this and other Pigs & Pinot events:

http://pigsandpinot.com/events/taste-of-pigs-and-pinot/

WINE LA PRESENTS: TAPAS

Thursday, March 24, 2016, 6 p.m. (VIP) or 7 p.m. (General)

La Brea Bakery and Cafe

Los Angeles, CA

Join us in L.A. for a tasting of Spanish varietals from Longoria and 

other TAPAS member wineries. La Brea Bakery & Cafe will be 

preparing an array of tempting appetizers to accompany the wide 

variety of wines available. For more information and tickets: 

http://www.winela.com/tapas

SANTA BARBARA VINTNERS SPRING WEEKEND

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

Various locations in Santa Barbara County

It will be a 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

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

Chef Budi Kazali will be preparing a delicious multi-course dinner, 

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/
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THE HARVEST OF 2014 

began very early due to 

consistent warmer than normal 

temperatures in August. The 

grapes for the Lovely Rita blend 

were harvested on August 

22nd and 23rd with sugar 

contents averaging 22.4 Brix 

and excellent acidity.

Traditionally this blend has consisted primarily of grapes from our 

estate vineyard, Fe Ciega, but this year it includes grapes from two 

other Sta. Rita Hills vineyard sources: Arita Hills and Cloud 9. All of 

the grapes were 100% destemmed and crushed into our Ganimedes 

fermenter or small open top fermentation tanks. After an average ten 

days of fermentation, the wines were pressed off and settled in tanks 

before being transferred to French oak barrels for aging. Only 12% 

of the blend was aged in new barrels in an effort to preserve the 

beautiful fruit aromatics. The wine was bottled in August 2015.

The wine’s color is a brilliant ruby and the aroma is a complex 

mix of herbs, spices and leather with accents of dried berries. On 

the palate the wine is rich with �avors of dried currants and a hint of 

walnut shell tannins. The acidity is perfectly balanced, as is the oak 

�avor. The tannins are silky smooth, but will soften with three to �ve 

years of additional bottle age. 

Enjoy this 

wine with grilled 

bread topped 

with wild 

mushrooms 

and burrata, 

duck breast, 

braised veal 

shanks 

and other 

savory meat 

courses.

Clover Creek Vineyard is 

located between Solvang and 

Santa Ynez near the Santa 

Ynez River. Cool ocean breezes 

channeled through the river 

basin spill over onto the vineyard 

site, tempering the warm 

afternoon temperatures. With 

this moderating effect, the grapes take a bit longer to reach full �avor 

maturity.

The grapes were harvested relatively late, on October 13th, with an 

average sugar content of 25.2 Brix.

The grapes were 100% destemmed and crushed into a small 

open top fermenter. After a two-day cold soak period, the must was 

inoculated with yeast. After 11 days of fermentation the wine was 

pressed off, settled and racked to older French oak barrels. The wine 

aged for 14 months before being lightly �ltered and bottled in January 

2016.

The wine has a moderately dark ruby color. The aromas are a 

compelling blend of �ower blossoms, dried berries and black pepper 

with a hint of licorice. On the palate the wine displays �avors similar to 

the aroma, with a sappy texture and a long lingering �nish due to the 

wine’s high acidity. Despite the relatively high alcohol content, the wine 

is wonderfully elegant and well balanced.

Enjoy this wine with grilled lamb chops, spice-rubbed short ribs, and 

Middle Eastern dishes such as kebabs.
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began very early due to �began very early due to 

consistent warmer than normal �consistent warmer than normal 

COMPOSITION:��100% SyrahVINEYARD SOURCE:��Clover CreekPRODUCTION: ��80 cases
ALCOHOL BY VOLUME: ��14.7%PH:  3.40

TITRATABLE ACIDITY:  0.67 g/100mlCELLARING POTENTIAL:  3 to 5 years BOTTLE PRICE:����$30.00 

Reorder the wines in this shipment within 30 days and get an extra 5% discount.

Order online today at shop.longoriawine.com, email info@longoriawine.com or phone 866-RLWINES



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

COMPOSITION: 100% Chardonnay
VINEYARD SOURCES:
   61% Zotovich
   39% Kessler-Haak 
PRODUCTION:  58 cases
ALCOHOL BY VOLUME:  13.2%
PH:  3.28

TITRATABLE ACIDITY:  0.73 g/100ml
CELLARING POTENTIAL:  2 to 4 years 
BOTTLE PRICE:  $30.00 

THIS LIMITED-PRODUCTION 

Chardonnay features fruit 

sourced from Zotovich and 

Kessler-Haak vineyards in the 

Sta. Rita Hills appellation. The 

grapes were harvested August 

28th and 29th, 2014, with 

an average of 22.0 Brix sugar 

content and excellent acidity.

The grapes were pressed as whole clusters, and the juice settled 

before being transferred to French oak barrels for fermentation. Just 

14% of this blend was aged in new oak. The wines aged in the same 

barrels for 10 months prior to being blended and bottled in August 

2015. 

The wine has a light straw gold color. The aromas are of tropical 

fruits and apples with a hint of lime. The wine is medium bodied 

with �avors similar to the aromas; its excellent acidity gives the wine 

a crisp lingering �nish. The wine is developing intriguing �avors of 

butterscotch and caramel in the �nish.

This elegant, well-balanced Chardonnay will accompany a wide 

variety of foods, including sweet corn bisque, roasted chicken 

dishes, and white �sh sautéed in butter or olive oil.

These three wines are the new releases for February. 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. 

COMPOSITION: 100% Pinot Noir

VINEYARD SOURCES: 

  83% Fe Ciega

  9% Arita Hills

  8% Cloud 9

PRODUCTION:  684 cases

ALCOHOL BY VOLUME:  13.2%

PH:  3.68

TITRATABLE ACIDITY:  0.55 g/100ml

CELLARING POTENTIAL:  3 to 5 years 

BOTTLE PRICE:  $32.00 

F E B R U A R Y  2 0 1 6

TASTE OF PIGS & PINOT

Friday, March 18, 2016, 6:30 to 9 p.m.

Hotel Healdsburg and Dry Creek Grill

Healdsburg, CA

Longoria Wines will be one of the featured wineries at this tasting 

of 60 Pinot Noirs competing for the Pinot Cup. The tastings will be 

paired with pork delicacies prepared by local and celebrity chefs. 

For more information about this and other Pigs & Pinot events:

http://pigsandpinot.com/events/taste-of-pigs-and-pinot/

WINE LA PRESENTS: TAPAS

Thursday, March 24, 2016, 6 p.m. (VIP) or 7 p.m. (General)

La Brea Bakery and Cafe

Los Angeles, CA

Join us in L.A. for a tasting of Spanish varietals from Longoria and 

other TAPAS member wineries. La Brea Bakery & Cafe will be 

preparing an array of tempting appetizers to accompany the wide 

variety of wines available. For more information and tickets: 

http://www.winela.com/tapas

SANTA BARBARA VINTNERS SPRING WEEKEND

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

Various locations in Santa Barbara County

It will be a 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

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

Chef Budi Kazali will be preparing a delicious multi-course dinner, 

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/

Winemaker's Notes Winemaker's Notes (cont.) Upcoming Events
THE HARVEST OF 2014 

began very early due to 

consistent warmer than normal 

temperatures in August. The 

grapes for the Lovely Rita blend 

were harvested on August 

22nd and 23rd with sugar 

contents averaging 22.4 Brix 

and excellent acidity.

Traditionally this blend has consisted primarily of grapes from our 

estate vineyard, Fe Ciega, but this year it includes grapes from two 

other Sta. Rita Hills vineyard sources: Arita Hills and Cloud 9. All of 

the grapes were 100% destemmed and crushed into our Ganimedes 

fermenter or small open top fermentation tanks. After an average ten 

days of fermentation, the wines were pressed off and settled in tanks 

before being transferred to French oak barrels for aging. Only 12% 

of the blend was aged in new barrels in an effort to preserve the 

beautiful fruit aromatics. The wine was bottled in August 2015.

The wine’s color is a brilliant ruby and the aroma is a complex 

mix of herbs, spices and leather with accents of dried berries. On 

the palate the wine is rich with �avors of dried currants and a hint of 

walnut shell tannins. The acidity is perfectly balanced, as is the oak 

�avor. The tannins are silky smooth, but will soften with three to �ve 

years of additional bottle age. 

Enjoy this 

wine with grilled 

bread topped 

with wild 

mushrooms 

and burrata, 

duck breast, 

braised veal 

shanks 

and other 

savory meat 

courses.

Clover Creek Vineyard is 

located between Solvang and 

Santa Ynez near the Santa 

Ynez River. Cool ocean breezes 

channeled through the river 

basin spill over onto the vineyard 

site, tempering the warm 

afternoon temperatures. With 

this moderating effect, the grapes take a bit longer to reach full �avor 

maturity.

The grapes were harvested relatively late, on October 13th, with an 

average sugar content of 25.2 Brix.

The grapes were 100% destemmed and crushed into a small 

open top fermenter. After a two-day cold soak period, the must was 

inoculated with yeast. After 11 days of fermentation the wine was 

pressed off, settled and racked to older French oak barrels. The wine 

aged for 14 months before being lightly �ltered and bottled in January 

2016.

The wine has a moderately dark ruby color. The aromas are a 

compelling blend of �ower blossoms, dried berries and black pepper 

with a hint of licorice. On the palate the wine displays �avors similar to 

the aroma, with a sappy texture and a long lingering �nish due to the 

wine’s high acidity. Despite the relatively high alcohol content, the wine 

is wonderfully elegant and well balanced.

Enjoy this wine with grilled lamb chops, spice-rubbed short ribs, and 

Middle Eastern dishes such as kebabs.

CClover Creek Vineyard is CClover Creek Vineyard is 

located between Solvang and Clocated between Solvang and CSanta Ynez near the Santa CSanta Ynez near the Santa 

COMPOSITION: 100% Syrah
VINEYARD SOURCE: Clover CreekPRODUCTION:  80 cases

ALCOHOL BY VOLUME:  14.7%
PH:  3.40
TITRATABLE ACIDITY:  0.67 g/100mlCELLARING POTENTIAL:  3 to 5 years BOTTLE PRICE:  $30.00 

Reorder the wines in this shipment within 30 days and get an extra 5% discount.

Order online today at shop.longoriawine.com, email info@longoriawine.com or phone 866-RLWINES

http://pigsandpinot.com/events/taste-of-pigs-and-pinot/
http://www.winela.com/tapas
http://www.ballardinn.com/
http://shop.longoriawine.com
mailto:info%40longoriawine.com?subject=Wine%20Club%20reorder
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Fea tu r ed Rec ip e

Dijon Pork Chops

To pair with

2014 Chardonnay,

Sta. Rita hills

by Sherrill O’Neill
Longoria Wine Club Manager

Serves 4 people

Ingredients

4 thin sliced bone-in center cut pork chops

1 Tablespoon olive oil

1/2 onion thinly sliced

2 cloves garlic, coarsely chopped

1 Tablespoon Dijon mustard

2 Tablespoons white wine

1 sprig of rosemary, chopped

Salt and pepper



Method

Salt and pepper both sides of the chops.

Brown the chops in the olive oil.

Combine the mustard and wine and spread over the top of the chops.

Add onion, garlic and rosemary.

Cover and simmer for 5 to 10 minutes.

“People think I’m crazy when I suggest serving 
Chardonnay with pork, but I like the way the lively 
aspects of a crisp, well balanced Chardonnay play 
off the subtle earthy flavors of pork. Think pork 
chops and apple sauce.”
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N E W S L E T T E R

2016 Tentative Schedule of Releases
WINE CLUB

April: 2015 Albariño, Clover Creek Vineyard

2015 Pinot Grigio, Santa Barbara County

2014 Pinot Noir, Bien Nacido Vineyard

2014 Pinot Noir, La Encantada Vineyard
         (Reds-Only Club Release)

October: 2014 Pinot Noir, Fe Ciega Vineyard

2014 Blues Cuvée, Santa Barbara County

2014 Tempranillo, Santa Ynez Valley

GRAND TASTEVIN ORDER
March: 2014 Chardonnay, Cuvée Diana

2014 Chardonnay, Fe Ciega Vineyard

2014 Grenache, Santa Barbara County

2014 Pinot Noir, Sanford & Benedict Vyd.

2009 Syrah, Alisos Vineyard (Library Wine)

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)

Longoria Current and New Releases
NEW RELEASES IN THIS SHIPMENT  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT

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

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

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

CURRENT RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT

2014 Albariño, Clover Creek Vineyard   $25.00                $21.25                $20.00  

2014 Pink Wine, Cuvée June   $19.00                $16.15                $15.20  

2012 Chardonnay, Rita’s Crown Vineyard   $50.00                $42.50                 $40.00  

2013 Chardonnay, Sta. Rita Hills   $30.00                $25.50                 $24.00  

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 

2012 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00 

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  

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  

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
WE ARE EXCITED TO BE SENDING THE 

�rst Wine Club shipment for 2016.  The new 

releases for February include the limited-

production 2014 Chardonnay, Sta. Rita Hills 

(only 58 cases bottled); the 2014 Syrah, Clover 

Creek Vineyard (only 80 cases bottled); and the 

2014 Pinot Noir, Lovely Rita.  

2014 was another great vintage for our winery 

and region: a vintage that allowed me to pick 

grapes at their peak of maturity, resulting in 

wines of elegance and exquisite balance, which 

are the hallmark of Longoria wines.

The recent 2015 harvest was the earliest and 

one of the smallest in terms of grape production 

in the history of our local wine region. As you will 

learn in coming months, this has meant greatly 

reduced quantities of many of our wines, to 

which you, the Club Member, will have priority 

access. 

We look forward to sending you more new 

releases in your April and October Wine Club 

shipments and, as always, we extend an 

invitation to you to join us at our Wine Club 

events, or whenever you’re visiting our wine 

country.

 Cheers,

  Rick Longoria, 

   Winemaker

Rick sampling Chardonnay grapes at Rita’s Crown Vineyard


