
A Note from Rick
THIS IS THE FINAL WINE CLUB SHIPMENT before we 

suspend shipments during the summer months. The next 

shipment will be released in October.

We are pleased to release two reds in our June Wine 

Club shipment, the 2011 Syrah, Clover Creek Vineyard, 

and the 2011 Pinot Noir, Bien Nacido Vineyard. The Syrah 

is immediately enjoyable and would be a perfect wine to 

match with summer BBQ meals, while the Pinot Noir can 

be enjoyed now, preferably after decanting a half hour 

or so before serving, or of course after a year or more of 

cellaring.

This month we have also just released the 2012 Pink 

Wine, Cuvée June, the 2011 Chardonnay, Cuvée Diana and 

�ve never before produced, very limited production wines, 

which are described in greater detail inside this newsletter.

Please save the date for our two Wine Club Members 

only events:  August  3rd for all Club Members and August 

4th for Grand Tastevin Members only. In addition to being 

able to taste most of our new releases we will have a 

selection of library wines available for tasting and purchase. 

We can never thank our Club Members enough for their 

loyal patronage throughout the year.  We hope to be able to 

see many of you at our events or anytime your travels bring 

you to our valley. Our best wishes for a summer season 

�lled with fun, family, friends and occasions to enjoy a 

bottle or two of Longoria wine. 

 Cheers,

 

    Rick Longoria,

   Winemaker

C E L E B R A T I N G  3 0  Y E A R S  1 9 8 2 - 2 0 1 2  •  J U N E  2 0 1 3

N E W S L E T T E R

Order online today at www.longoriawine.com,
email info@longoriawine.com, fax 805-688-2676,

or phone 866-RLWINES to purchase Longoria wines.

2013 Tentative Schedule of Releases
The wines included in your shipment will vary according to your Wine Club Selection

WINE CLUB

October:   2011 Blues Cuvée

  2011 Pinot Noir, Fe Ciega Vineyard

GRAND TASTEVIN ORDER

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

November: 2011 Tempranillo, Santa Ynez Valley

  2011 Evidence, Santa Barbara County

  2007 Evidence, Santa Barbara County (Library Wine)

DON’T MISS OUT! If you would like 

to receive the Grand Tastevin Order 

shipments and have not already 

signed up, please email 

info@longoriawine.com or phone 866-

759-4637. The cost per shipment 

is approximately $100 to $250. You 

must be a Wine Club Member to 

sign up for the Grand Tastevin Order. 

Grand Tastevin members receive 
their wine 30 days prior to it being 
released to the public.

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

2011 Pinot Noir, Bien Nacido Vineyard   $45.00                $38.25                $36.00  

2011 Syrah, Clover Creek Vineyard   $28.00                $23.80                 $22.40  

MORE NEW RELEASES BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT

2011 Albariño Reserva, Clover Creek Vineyard   $28.00                $23.80                 $22.40  

2012 Grüner Veltliner, Santa Ynez Valley   $23.00                $19.55                 $18.40   

2011 Chardonnay, Cuvée Diana   $40.00                $34.00                 $32.00  

2011 Chardonnay, Rita’s Crown Vineyard   $55.00                $46.75                 $44.00  

2012 Pink Wine, Cuvée June   $18.00                $15.30                 $14.40  

2011 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  

2011 Pinot Noir, Fe Ciega Vineyard, Block M   $55.00                $46.75                 $44.00  

CURRENT RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT

2012 Albariño, Clover Creek Vineyard   $23.00                $19.55                $18.40  

2012 Pinot Grigio, Santa Barbara County   $19.00                $16.15                $15.20  

2011 Chardonnay, SRH – 30th Anniversary   $30.00                $25.50                 $24.00 

2010 Pinot Noir, Fe Ciega Vineyard    $48.00                $40.80                 $38.40   

2011 Pinot Noir, Lovely Rita   $32.00                $27.20                 $25.60  

2010 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80  

2010 Syrah, Alisos Vineyard   $34.00                $28.90                 $27.20  

2010 Blues Cuvée, Santa Barbara County   $28.00                $23.80                 $22.40  

2010 Evidence, Bordeaux-Style Blend   $40.00                $34.00                 $32.00 

2010 Syrah, Vino Dulce, Port-Style Wine (375ml)   $23.00                $19.55                 $18.40  Y O U  A R E  I N V I T E D  T O

A N  E X C L U S I V E  E V E N T  F O R

W I N E  C L U B  M E M B E R S  O N L Y

SA T U R D A Y ,  AU G U S T  3R D,  2013
NOON TO 3:00 PM

LONGORIA WINERY

IN THE LOMPOC WINE GHETTO

1700 INDUSTRIAL WAY, UNIT A, LOMPOC, CA 93436

JO I N  US FOR FOOD, LIVE MUSIC AND WINE!
NEW RELEASES AND LIBRARY WINES

AVAILABLE FOR TASTING AND FOR SALE.

YOU MUST RSVP TO ATTEND:
INFO@LONGORIAWINE.COM OR 866-759-4637

NO CHARGE – ONLY 2 PEOPLE PER MEMBERSHIP, PLEASE

REORDER THE WINES
IN YOUR SHIPMENT

WITHIN 30 DAYS
AND GET AN 

EXTRA 5% DISCOUNT.



CLOVER CREEK VINEYARD 

has always produced a 

distinctly different Syrah 

than our other source, Alisos 

Vineyard. Although Clover 

Creek is located in Santa 

Ynez, because of its location 

close to the banks of the 

Santa Ynez River the cooling maritime breezes moderate the warm 

temperatures.  I believe this cooling effect gives the Syrah the bright 

fruit characteristics.

 Both of the clones we work with at Clover Creek, the 877 and 

the Estrella, were harvested on October 20th, with sugar levels of 

23.1 and 24.0 Brix respectively. The grapes were 100% destemmed 

and crushed into small open top fermenters. After a two day cold 

soak period the must was inoculated with a commercial yeast strain 

chosen to enhance the fruit character of the Syrah grape. Following 

a 10 day fermentation period, the wine was pressed off, settled for 

four days and then racked to French oak barrels. Only 16% of the 

barrels were new, allowing the fruit aromas and �avors to come 

forward with very little new oak in�uence. After 16 months of barrel 

aging, the two clonal lots were blended then lightly �ned, �ltered and 

bottled in late April, 2013.

The wine has a medium ruby color. The aromas are a blend of 

dried cherries and redwood bark with a hint of oak vanillin. On the 

palate the wine is medium bodied with a soft texture and �avors 

of berries and plum with a hint of toasted oak in the �nish. The 

acidity of this year’s wine is lower than many of the previous 

vintages, giving 

the wine a fuller, 

softer texture, and 

making the wine 

more immediately 

drinkable.

Enjoy this wine 

with burgers, grilled 

meats and sausages.

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

COMPOSITION: 100% Pinot Noir
VINEYARD SOURCES: 
     100% Bien Nacido, Block N 
PRODUCTION:  77 cases
ALCOHOL BY VOLUME:  13.6%
PH:  3.48

TITRATABLE ACIDITY:  0.57 g/100ml
CELLARING POTENTIAL:  4 to 7 years 

BOTTLE PRICE:  $45.00 

These are the new releases for June. 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. 

THIS IS THE 19TH VINTAGE of 

Pinot Noir we’ve produced from 

the famed Bien Nacido Vineyard. 

Our grapes have always come 

from the same 1.6 acre section of 

Block N. 

Over the years Block N has 

become a very desirable section. 

I’ve certainly been very pleased with the award winning Pinots I’ve 

produced from this block.

2011 was not kind to grape growers in our area in terms of crop 

yields. On September 20th we harvested only 1.4 tons of fruit from 

our 1.6 acre section, about half of normal, with a moderate sugar 

level of 23.4 Brix. The grapes were 100% destemmed and crushed 

into a small open top fermenter. After an eight day fermentation, the 

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

to begin aging. Due to the intense nature of this vintage, I gave the 

wine an additional four months of barrel aging before bottling in 

January 2013.

The wine has a medium dark ruby color and the aromas are a 

complex array of cranberries, dried cherries, forest �oor, sage and 

root beer. On the palate it is medium bodied with taut, extracted 

�avors of cherries and cranberries. The oak vanillin is very well 

integrated with the wine’s spicy elements. The light tannins and high 

acidity give the wine a long, clean �nish. It has the characteristics of 

a whole cluster fermented wine, despite being entirely destemmed.

Serve this wine with veal, pork and poultry dishes.

COMPOSITION: 100% Syrah

877 Clone (74%), Estrella Clone (26%)

VINEYARD SOURCES: 100% Clover Creek

PRODUCTION:  90 cases

ALCOHOL BY VOLUME:  14.1%

PH:  3.64

TITRATABLE ACIDITY:  0.68 g/100ml

CELLARING POTENTIAL:  2 to 4 years 

BOTTLE PRICE:  $28.00 
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TAPAS GRAND WINE TASTING
Sunday, June 23rd, 2 to 5 pm
Golden Gate Club at The Presidio
San Francisco, CA

Join us at the most extensive annual tasting 

of domestically produced Spanish and 

Portuguese varietal wines in North America, 

hosted by the Tempranillo Advocates, 

Producers and Amigos Society. For tickets 

and more information, go to:

tapas13.eventbrite.com

and enter discount code longoria.

RED, WHITE & BLUES
Saturday, June 29th, 2 to 6 pm
Buttonwood Farm
1500 Alamo Pintado Road, Solvang, CA

Put on your dancin’ shoes and get ready for 

the eighteenth annual Red, White & Blues 

concert at Buttonwood Farm, featuring blues 

artist Maria Muldaur. The pond-side setting 

in the Buttonwood vineyard is the perfect 

location for a fun afternoon. Bring low chairs, 

blankets and a picnic! A selection of award-

winning wines from both Buttonwood and 

Longoria will be available to sample as well 

as purchase. Tickets are $34 for Wine Club 

members (regular price: $40). Wine club 

tickets are available by phoning Buttonwood 

directly at 800-715-1404.

http://buttonwoodwinery.com/events.html

WINE CLUB MEMBERS ONLY EVENT
Saturday, August 3rd, Noon to 3 pm
Longoria Winery
Lompoc Wine Ghetto
1700 Industrial Way, Unit A, Lompoc, CA

Please see invitation on front page.

Upcoming EventsMore N ew Releases
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Winemaker's Notes 2011 CHARDONNAY - CUVÉE DIANA

It’s always a pleasure to release our top blend of Chardonnay named after 

my wife, Diana. All of the lots were harvested, fermented and aged separately. 

After months of tasting trial blends, I chose one that exempli�ed all the ele-

ments that go into a world class Chardonnay. Those elements are; fragrant 

varietally correct aromas, rich dense texture and �avors, seamless integrated oak �avors, and 

a high acidity level.

Due to the cool fall, the majority of the grapes were harvested during the last week in 

September. Sugar levels averaged 23.0 Brix. Each lot was whole cluster pressed, settled for 

a day, and then racked to small tanks to begin fermentation. After a few days the juice was 

transferred to French oak barrels to continue fermentation. After fermentation was completed, 

the barrels were topped off, and the wine began its barrel aging.  The wine was stirred every 

two weeks for the �rst three months. This process infuses the wine with the yeast, which gives 

the wine a fuller mouth feel. After 13 months of barrel aging the various wines were blended 

and prepared for bottling, which occurred in mid-December.

The wine has a brilliant, golden straw color. The aromas are a complex mix of butter, cus-

tard, nutmeg and pears. On the palate, the wine has a rich texture with �avors of poached 

pears and crème anglaise with hints of oak vanillin. The wine’s high acidity cuts into the �avor 

fairly quickly leaving a clean, mineral like sensation on the palate.

This is a lean, classic Burgundian-style Chardonnay that would bene�t from at least six 

months of cellaring, although it can be enjoyed immediately.

Serve with seafood pastas, and rich seafood like lobster and scallops.

Bottle Price: $40.00 

2012 PINK WINE - CUVÉE JUNE

We always look forward to releasing our Pink Wine, named after our grand-

daughter, June, in the month of June. It’s just in time for the summer season, 

which this wine is so well suited for.

The Grenache grapes came from Camp 4 Vineyard located north of Santa 

Ynez and the Syrah grapes came from Clover Creek Vineyard located to the south-west of 

Santa Ynez.  Harvest took place on October 27th and October 4th, respectively. To obtain the 

rosé color, the crushed grapes for both lots were allowed to soak with the skins.  The Syrah 

soaked for 18 hours and the Grenache for 48 hours. The wines were fermented and aged 

separately and blended a few weeks before bottling.

This vintage has a beautiful scarlet pink/ruby color, darker than past bottlings of this wine. 

This is due to the longer time soaking with the skins prior to pressing off the juice.

The wine has aromas of watermelon and �ower blossoms. On the palate the wine has a 

juicy rich texture with �avors of melons and strawberries. The acidity is well balanced, giving 

the wine a long, satisfying �nish. 

Serve this wine moderately chilled and enjoy with shrimp scampi, prosciutto wrapped can-

taloupe, and any other types of appetizers for summer barbecues.

Bottle Price: $18.00
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Very Limited N ew Releases

2011 CHARDONNAY - RITA’S CROWN VINEYARD

I’m very pleased and excited to release our �rst bottling 

of Chardonnay from Rita’s Crown Vineyard. This young 

vineyard is planted immediately above Mt. Carmel Vine-

yard, from which I made outstanding Chardonnay and Pi-

not Noir in the 1990s and early 2000s. 

The wine has a medium gold color. The aromas are a complex array 

of peaches, pears with a hint of caramel, coconut and marzipan. On the 

palate the wine has a very rich oily texture and expansive �avors of butter 

and candied grapefruit. 

Serve with rich seafood such as lobster, trout and sword�sh. It will also 

accompany mushroom pasta with roasted pine nuts.

Bottle Price: $55.00 Production: 47 cases

2011 ALBARIÑO RESERVA - CLOVER CREEK VINEYARD

During our tour of the Galician wine regions of Ribera 

Sacra and Rias Baixas in 2011, I encountered several 

winemakers who were experimenting with barrel ferment-

ed and aged Albariño. Inspired by the wines I tasted, I 

decided to produce one barrel of Albariño Reserva from the 2011 vintage.

The wine has a light golden straw color. The aromas are a blend of 

jasmine blossoms, corn bread and custard. On the palate, the wine has  

custard and caramel �avors with grapefruit on the �nish. A lingering �nish 

of cinnamon and caramel has developed in the six months since bottling.

Serve this wine well chilled with poached cod, mussels, scallops and 

poultry dishes.

Bottle Price: $28.00 Production: 31 cases

2012 GRÜNER VELTLINER

In early August 2012, I was offered the opportunity to work with a small 

batch of Grüner Veltliner grapes. The grapes were grown a few miles 

north of Los Olivos at Evergreen Vineyard. The best known examples of 

this grape come from Austria, with lesser known examples coming from 

Slovakia and the Czech Republic. 

The wine has a pale straw color with a hint of gold. It has fragrant 

aromas of peach and pear and, after some airing, tropical fruit aromas 

with a hint of nuttiness. On the palate, the wine is light bodied, but with 

a surprisingly rich texture and �avors of pears and an interesting chalky, 

mineral character. 

Serve this wine with �sh, chicken, and green salads.

Bottle Price: $23.00 Production: 22 cases

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

These new wines were released to our Grand Tastevin Order Members in May and are now available to all our Club Members.

Fewer than 60 cases were produced of each of these wines!

2011 PINOT NOIR - LA ENCANTADA VINEYARD

For many years while working at our Estate 

Vineyard, Fe Ciega, I’ve admired La Encantada 

Vineyard.  Planted by my good friend, Richard 

Sanford, this 100 acre vineyard is just across the 

valley and due south of Fe Ciega.  In 2011 I readily accepted an 

offer to purchase fruit from this esteemed vineyard.  I chose a 

block planted to the Dijon 777 clone. 

The wine has a beautiful, medium dark ruby color. It has aro-

mas that are somewhat earthy, with hints of black cherries, sage 

and bark. On the palate, the wine is medium bodied with a silky, 

savory texture, and an interesting mix of �avors of sweet beets 

and black cherries.  The wine has an intense texture and �avor 

in the mid-palate. With only 25% new oak, the wine has perfect 

integration of oak, fruit and tannins. 

Serve this wine with duck and other wild game.

Bottle Price: $50.00 Production: 50 cases

2011 PINOT NOIR - FE CIEGA VINEYARD, BLOCK M

I am extremely excited to release this bottling 

from the newest vines at our Estate Vineyard. In 

2008, I planted 1.25 acres of the Mt. Eden clone 

of Pinot Noir on the steepest area of Fe Ciega 

Vineyard, known as Block M. Having made other wines with this 

clone, I chose it because of its distinctive expression of Pinot 

Noir.  This is the �rst harvest of Block M and because of the 

wine’s exceptional and unique qualities, I chose to bottle it sepa-

rately.

 The wine has an intense dark ruby color. The aromas are of 

dried black cherries, spice and vanillin. On the palate, it has 

rich, velvety, somewhat closed-in �avors. The moderate tannins 

are inhibiting the �avors at this point, but additional cellaring will 

temper the tannins and allow the �avors to come forward. The 

acidity is well balanced with the fruit. There is a hint of toasted 

oak in the mid-palate and �nish. This is an intense, brooding 

style of Pinot Noir, which will reward the collector with a rich, 

complex example of Pinot Noir with a few more years of cellaring.

Serve with well seasoned meats, lamb shanks and wild game 

such as boar and venison.

Bottle Price: $55.00 Production: 58 cases



CLOVER CREEK VINEYARD 

has always produced a 

distinctly different Syrah 

than our other source, Alisos 

Vineyard. Although Clover 

Creek is located in Santa 

Ynez, because of its location 

close to the banks of the 

Santa Ynez River the cooling maritime breezes moderate the warm 

temperatures.  I believe this cooling effect gives the Syrah the bright 

fruit characteristics.

 Both of the clones we work with at Clover Creek, the 877 and 

the Estrella, were harvested on October 20th, with sugar levels of 

23.1 and 24.0 Brix respectively. The grapes were 100% destemmed 

and crushed into small open top fermenters. After a two day cold 

soak period the must was inoculated with a commercial yeast strain 

chosen to enhance the fruit character of the Syrah grape. Following 

a 10 day fermentation period, the wine was pressed off, settled for 

four days and then racked to French oak barrels. Only 16% of the 

barrels were new, allowing the fruit aromas and �avors to come 

forward with very little new oak in�uence. After 16 months of barrel 

aging, the two clonal lots were blended then lightly �ned, �ltered and 

bottled in late April, 2013.

The wine has a medium ruby color. The aromas are a blend of 

dried cherries and redwood bark with a hint of oak vanillin. On the 

palate the wine is medium bodied with a soft texture and �avors 

of berries and plum with a hint of toasted oak in the �nish. The 

acidity of this year’s wine is lower than many of the previous 

vintages, giving 

the wine a fuller, 

softer texture, and 

making the wine 

more immediately 

drinkable.

Enjoy this wine 

with burgers, grilled 

meats and sausages.

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

COMPOSITION: 100% Pinot Noir
VINEYARD SOURCES: 
     100% Bien Nacido, Block N 
PRODUCTION:  77 cases
ALCOHOL BY VOLUME:  13.6%
PH:  3.48

TITRATABLE ACIDITY:  0.57 g/100ml
CELLARING POTENTIAL:  4 to 7 years 

BOTTLE PRICE:  $45.00 

These are the new releases for June. 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. 

THIS IS THE 19TH VINTAGE of 

Pinot Noir we’ve produced from 

the famed Bien Nacido Vineyard. 

Our grapes have always come 

from the same 1.6 acre section of 

Block N. 

Over the years Block N has 

become a very desirable section. 

I’ve certainly been very pleased with the award winning Pinots I’ve 

produced from this block.

2011 was not kind to grape growers in our area in terms of crop 

yields. On September 20th we harvested only 1.4 tons of fruit from 

our 1.6 acre section, about half of normal, with a moderate sugar 

level of 23.4 Brix. The grapes were 100% destemmed and crushed 

into a small open top fermenter. After an eight day fermentation, the 

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

to begin aging. Due to the intense nature of this vintage, I gave the 

wine an additional four months of barrel aging before bottling in 

January 2013.

The wine has a medium dark ruby color and the aromas are a 

complex array of cranberries, dried cherries, forest �oor, sage and 

root beer. On the palate it is medium bodied with taut, extracted 

�avors of cherries and cranberries. The oak vanillin is very well 

integrated with the wine’s spicy elements. The light tannins and high 

acidity give the wine a long, clean �nish. It has the characteristics of 

a whole cluster fermented wine, despite being entirely destemmed.

Serve this wine with veal, pork and poultry dishes.

COMPOSITION: 100% Syrah

877 Clone (74%), Estrella Clone (26%)

VINEYARD SOURCES: 100% Clover Creek

PRODUCTION:  90 cases

ALCOHOL BY VOLUME:  14.1%

PH:  3.64

TITRATABLE ACIDITY:  0.68 g/100ml

CELLARING POTENTIAL:  2 to 4 years 

BOTTLE PRICE:  $28.00 
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TAPAS GRAND WINE TASTING
Sunday, June 23rd, 2 to 5 pm
Golden Gate Club at The Presidio
San Francisco, CA

Join us at the most extensive annual tasting 

of domestically produced Spanish and 

Portuguese varietal wines in North America, 

hosted by the Tempranillo Advocates, 

Producers and Amigos Society. For tickets 

and more information, go to:

tapas13.eventbrite.com

and enter discount code longoria.

RED, WHITE & BLUES
Saturday, June 29th, 2 to 6 pm
Buttonwood Farm
1500 Alamo Pintado Road, Solvang, CA

Put on your dancin’ shoes and get ready for 

the eighteenth annual Red, White & Blues 

concert at Buttonwood Farm, featuring blues 

artist Maria Muldaur. The pond-side setting 

in the Buttonwood vineyard is the perfect 

location for a fun afternoon. Bring low chairs, 

blankets and a picnic! A selection of award-

winning wines from both Buttonwood and 

Longoria will be available to sample as well 

as purchase. Tickets are $34 for Wine Club 

members (regular price: $40). Wine club 

tickets are available by phoning Buttonwood 

directly at 800-715-1404.

http://buttonwoodwinery.com/events.html

WINE CLUB MEMBERS ONLY EVENT
Saturday, August 3rd, Noon to 3 pm
Longoria Winery
Lompoc Wine Ghetto
1700 Industrial Way, Unit A, Lompoc, CA

Please see invitation on front page.

Upcoming EventsMore N ew Releases
Winemaker's Notes 2011 CHARDONNAY - CUVÉE DIANA

It’s always a pleasure to release our top blend of Chardonnay named after 

my wife, Diana. All of the lots were harvested, fermented and aged separately. 

After months of tasting trial blends, I chose one that exempli�ed all the ele-

ments that go into a world class Chardonnay. Those elements are; fragrant 

varietally correct aromas, rich dense texture and �avors, seamless integrated oak �avors, and 

a high acidity level.

Due to the cool fall, the majority of the grapes were harvested during the last week in 

September. Sugar levels averaged 23.0 Brix. Each lot was whole cluster pressed, settled for 

a day, and then racked to small tanks to begin fermentation. After a few days the juice was 

transferred to French oak barrels to continue fermentation. After fermentation was completed, 

the barrels were topped off, and the wine began its barrel aging.  The wine was stirred every 

two weeks for the �rst three months. This process infuses the wine with the yeast, which gives 

the wine a fuller mouth feel. After 13 months of barrel aging the various wines were blended 

and prepared for bottling, which occurred in mid-December.

The wine has a brilliant, golden straw color. The aromas are a complex mix of butter, cus-

tard, nutmeg and pears. On the palate, the wine has a rich texture with �avors of poached 

pears and crème anglaise with hints of oak vanillin. The wine’s high acidity cuts into the �avor 

fairly quickly leaving a clean, mineral like sensation on the palate.

This is a lean, classic Burgundian-style Chardonnay that would bene�t from at least six 

months of cellaring, although it can be enjoyed immediately.

Serve with seafood pastas, and rich seafood like lobster and scallops.

Bottle Price: $40.00 

2012 PINK WINE - CUVÉE JUNE

We always look forward to releasing our Pink Wine, named after our grand-

daughter, June, in the month of June. It’s just in time for the summer season, 

which this wine is so well suited for.

The Grenache grapes came from Camp 4 Vineyard located north of Santa 

Ynez and the Syrah grapes came from Clover Creek Vineyard located to the south-west of 

Santa Ynez.  Harvest took place on October 27th and October 4th, respectively. To obtain the 

rosé color, the crushed grapes for both lots were allowed to soak with the skins.  The Syrah 

soaked for 18 hours and the Grenache for 48 hours. The wines were fermented and aged 

separately and blended a few weeks before bottling.

This vintage has a beautiful scarlet pink/ruby color, darker than past bottlings of this wine. 

This is due to the longer time soaking with the skins prior to pressing off the juice.

The wine has aromas of watermelon and �ower blossoms. On the palate the wine has a 

juicy rich texture with �avors of melons and strawberries. The acidity is well balanced, giving 

the wine a long, satisfying �nish. 

Serve this wine moderately chilled and enjoy with shrimp scampi, prosciutto wrapped can-

taloupe, and any other types of appetizers for summer barbecues.

Bottle Price: $18.00
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Fea tu r ed Rec ip e
SEARED DUCK BREAST WITH FRESH CHERRY,

GARLIC AND CRÈME FRAÎCHE REDUCTION

To pair with

2011 SYRAH,

CLOVER CREEK VINEYARD

by Louise Smith

Tasting Room Associate and

Chef/Owner of Louise’s Kitchen Table

www.louiseskitchentable.com

Serves 2 people

Ingredients
2 DUCK BREASTS

EXTRA-VIRGIN OLIVE OIL

1/2 CUP SYRAH

1/2 CUP BALSAMIC VINEGAR

20 CHERRIES

1 TABLESPOON ROASTED GARLIC PUREE (CAN JUST CHOP GARLIC IF PRESSED FOR TIME)

1/2 CUP CRÈME FRAÎCHE (OR SOUR CREAM)

SALT  AND PEPPER TO TASTE



Method
Cherry Reduction:

Place Syrah, cherries and vinegar into non-reactive sauce pan over high heat. Allow the liquid to 

reduce by half (shouldn’t take too long). Remove from heat and run through strainer. Keep pulp in 

strainer and mash the cherries, remove the seeds and add the garlic and cherries to the liquid. Whisk 

in the crème fraîche/sour cream and set aside.

 

Duck:

Heat oven to 400 degrees.

Score the skin side of the duck breast, making sure not to cut too deep, cutting the meat. Sprinkle 

with salt and pepper. Heat a cast iron pan on medium-high heat adding olive oil. Once heated, add 

the duck breast skin side down. Cook for about 5-7 minutes. Flip breast for an additional 2-3 minutes.

Transfer pan to 400 degree oven for about 5 minutes (medium rare)

 

Remove from heat and let rest under foil for 5 minutes. Plate with cherry sauce on top.

 

Suggested sides:

•	 Soft Polenta

•	 Steamed Vegetables (like broccoli, asparagus, cauli�ower, seasonal veggies)



A Note from Rick
THIS IS THE FINAL WINE CLUB SHIPMENT before we 

suspend shipments during the summer months. The next 

shipment will be released in October.

We are pleased to release two reds in our June Wine 

Club shipment, the 2011 Syrah, Clover Creek Vineyard, 

and the 2011 Pinot Noir, Bien Nacido Vineyard. The Syrah 

is immediately enjoyable and would be a perfect wine to 

match with summer BBQ meals, while the Pinot Noir can 

be enjoyed now, preferably after decanting a half hour 

or so before serving, or of course after a year or more of 

cellaring.

This month we have also just released the 2012 Pink 

Wine, Cuvée June, the 2011 Chardonnay, Cuvée Diana and 

�ve never before produced, very limited production wines, 

which are described in greater detail inside this newsletter.

Please save the date for our two Wine Club Members 

only events:  August  3rd for all Club Members and August 

4th for Grand Tastevin Members only. In addition to being 

able to taste most of our new releases we will have a 

selection of library wines available for tasting and purchase. 

We can never thank our Club Members enough for their 

loyal patronage throughout the year.  We hope to be able to 

see many of you at our events or anytime your travels bring 

you to our valley. Our best wishes for a summer season 

�lled with fun, family, friends and occasions to enjoy a 

bottle or two of Longoria wine. 

 Cheers,

 

    Rick Longoria,

   Winemaker

C E L E B R A T I N G  3 0  Y E A R S  1 9 8 2 - 2 0 1 2  •  J U N E  2 0 1 3

N E W S L E T T E R

Order online today at www.longoriawine.com,
email info@longoriawine.com, fax 805-688-2676,

or phone 866-RLWINES to purchase Longoria wines.

2013 Tentative Schedule of Releases
The wines included in your shipment will vary according to your Wine Club Selection

WINE CLUB

October:   2011 Blues Cuvée

  2011 Pinot Noir, Fe Ciega Vineyard

GRAND TASTEVIN ORDER

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

November: 2011 Tempranillo, Santa Ynez Valley

  2011 Evidence, Santa Barbara County

  2007 Evidence, Santa Barbara County (Library Wine)

DON’T MISS OUT! If you would like 

to receive the Grand Tastevin Order 

shipments and have not already 

signed up, please email 

info@longoriawine.com or phone 866-

759-4637. The cost per shipment 

is approximately $100 to $250. You 

must be a Wine Club Member to 

sign up for the Grand Tastevin Order. 

Grand Tastevin members receive 
their wine 30 days prior to it being 
released to the public.

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

2011 Pinot Noir, Bien Nacido Vineyard   $45.00                $38.25                $36.00  

2011 Syrah, Clover Creek Vineyard   $28.00                $23.80                 $22.40  

MORE NEW RELEASES BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT

2011 Albariño Reserva, Clover Creek Vineyard   $28.00                $23.80                 $22.40  

2012 Grüner Veltliner, Santa Ynez Valley   $23.00                $19.55                 $18.40   

2011 Chardonnay, Cuvée Diana   $40.00                $34.00                 $32.00  

2011 Chardonnay, Rita’s Crown Vineyard   $55.00                $46.75                 $44.00  

2012 Pink Wine, Cuvée June   $18.00                $15.30                 $14.40  

2011 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  

2011 Pinot Noir, Fe Ciega Vineyard, Block M   $55.00                $46.75                 $44.00  

CURRENT RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT

2012 Albariño, Clover Creek Vineyard   $23.00                $19.55                $18.40  

2012 Pinot Grigio, Santa Barbara County   $19.00                $16.15                $15.20  

2011 Chardonnay, SRH – 30th Anniversary   $30.00                $25.50                 $24.00 

2010 Pinot Noir, Fe Ciega Vineyard    $48.00                $40.80                 $38.40   

2011 Pinot Noir, Lovely Rita   $32.00                $27.20                 $25.60  

2010 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80  

2010 Syrah, Alisos Vineyard   $34.00                $28.90                 $27.20  

2010 Blues Cuvée, Santa Barbara County   $28.00                $23.80                 $22.40  

2010 Evidence, Bordeaux-Style Blend   $40.00                $34.00                 $32.00 

2010 Syrah, Vino Dulce, Port-Style Wine (375ml)   $23.00                $19.55                 $18.40  Y O U  A R E  I N V I T E D  T O

A N  E X C L U S I V E  E V E N T  F O R

W I N E  C L U B  M E M B E R S  O N L Y

SA T U R D A Y ,  AU G U S T  3R D,  2013
NOON TO 3:00 PM

LONGORIA WINERY

IN THE LOMPOC WINE GHETTO

1700 INDUSTRIAL WAY, UNIT A, LOMPOC, CA 93436

JO I N  US FOR FOOD, LIVE MUSIC AND WINE!
NEW RELEASES AND LIBRARY WINES

AVAILABLE FOR TASTING AND FOR SALE.

YOU MUST RSVP TO ATTEND:
INFO@LONGORIAWINE.COM OR 866-759-4637

NO CHARGE – ONLY 2 PEOPLE PER MEMBERSHIP, PLEASE

REORDER THE WINES
IN YOUR SHIPMENT

WITHIN 30 DAYS
AND GET AN 

EXTRA 5% DISCOUNT.


