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Our final Grand TasTevin Order shipmenT Of The year includes two bottles of the 2007 evidence and one bottle each of the 2007 

Tempranillo and a special library Wine, our 2002 pinot noir – fe Ciega vineyard.

The 2007 evidence blend is very similar to the 2006 but has more body as a result of the riper grapes from which it was produced. The 

Tempranillo on the other hand has the same rich, soft qualities of the 2006 vintage but with a slightly more elegant balance.

Both are excellent examples of their type which will bring pleasure to your dining experiences.

We are particularly pleased to send you a bottle of the second vintage of our estate pinot noir, the spectacular 2002 fe Ciega vineyard. When 

it was released it was a tightly wound, dense and opulent wine. six additional years of bottle aging has softened the tannins and released more 

aromatics and flavors. it is revealing much more of the distinctive fe Ciega terroir. i recommend enjoying this bottle before the end of the year, 

or into 2010.  We will have a few cases available for purchase until the end of november, while supply lasts.

We are also pleased to announce the release of the newest vintage of our port-style wine vino dulce produced entirely from syrah grapes. This 

is the perfect wine to serve with rich cheeses, fruit and nuts after a holiday meal or to take the chill off a winter night.

diana and i and our staff at longoria Wines send you our thanks for your continued patronage, and for attending our open houses and 

winemaker dinners this past year. your support is always appreciated.  

may all of you enjoy the blessings of the upcoming holiday season with family and friends. We look forward to seeing many of you in 

2010, and of course we look forward to sharing new vintages of our wines with you.

        — rick longoria, Winemaker

A N o t e  F r o m  r i c k



2007 EvidEncE

santa Barbara County - Red Wine

We are pleased TO release the latest vintage of our proprietary 

Bordeaux-style blend, evidence. The 2007 harvest season was a 

very typical one for our area, with moderate temperatures extending 

the maturity of the grapes into the final week of October. all of the 

varietals were harvested at fairly ripe sugar levels.

The grapes were 100% destemmed and crushed into small open 

top fermenters. The total time on the skins was longer than our 

normal practice, averaging almost four weeks. aging took place in 

french oak barrels, of which nearly 50% were new.

The wine has a very dark ruby color and the aromas are a mixture 

of ripe cherries, cedar and a hint of molasses. On the palate it has an 

immediate rich texture, with ripe flavors which are followed quickly 

with bracing acidity. 

This wine benefits greatly from 30 minutes or more of airing in 

the glass to open up the aromas and flavors. i would recommend 

opening up one bottle to enjoy for the holidays and cellaring the 

second bottle for at least three to five years, although it could be 

aged for even longer.

serve this wine with a variety of meat dishes that are accented with 

berries or currants.

composition: 

Cabernet franc – alisos vineyard (40%)

Cabernet sauvignon – estelle vineyard (35%)

merlot – alisos vineyard (19%)

malbec – rancho sisquoc vineyard (6%)

pRoduction: 100 cases

Alcohol by volumE: 15.4%

ph: 3.58

titRAtAblE Acidity: 0.69 g/100 ml.

cEllARing potEntiAl: eight to ten years

bottlE pRicE: $38.00
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2007 tEmpRAnillo

santa ynez valley - clover creek vineyard

This is Our fifTh vintage of Tempranillo grown at Clover Creek 

vineyard in santa ynez. The long extended growing season of 2007 

was ideal for the slow ripening of the Tempranillo grapes, which were 

harvested on October 29th at a sugar level of 25 Brix.

The grapes were 100% destemmed and 75% of the must was 

fermented in our Ganimedes stainless steel tank from italy. This 

is a unique fermentation tank that uses the natural carbon dioxide 

gas pressure to pump the juice over the cap of skins. This is much 

gentler than physically punching down the cap in a traditional 

open top fermenter. additionally, the tank’s cooling jacket allows 

us to conduct the fermentation at a cooler temperature than the 

unregulated open top fermenter. These combined features result in 

a softer, more aromatic version of the wine. The remaining 25% of 

the must was fermented in the traditional open top method.

The color is the typically dark ruby color. The aromas are a mix 

of ripe black cherries, herbal notes and accents of sweet vanillin 

from the american oak. On the palate the wine is rich and soft with 

delicious flavors of black cherries and is perfectly balanced with 

a pleasant level of acidity. The tannins are softer than previous 

vintages, making this wine very enjoyable now.

enjoy with veal, steaks and even a spicy spanish style 

bouillabaisse.  

composition:

Tempranillo – Clover Creek vineyard (93%)

syrah – alisos vineyard (6%)

merlot – alisos vineyard (1%)

pRoduction: 270 cases

Alcohol by volumE: 14.6%

ph: 3.87

titRAtAblE Acidity: 0.54 g/100 ml.

cEllARing potEntiAl: Three to five years

bottlE pRicE: $36.00
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2002 pinot noiR

santa rita hills - Fe ciega vineyard

The dark COlOr of the wine has become slightly more translucent 

with the six years of bottle aging. The aroma reveals more of the fe 

Ciega vineyard character while still offering a complex array of herbs, 

vanillin and ripe berries.

The wine’s tannins have smoothed out, while the flavors have 

become more accessible. it is still a powerful, dense pinot noir but 

the texture, tannins, and acidity have melded together to present a 

more harmonious and more complex wine.

composition: pinot noir (100%)

vinEyARd souRcE: fe Ciega

pRoduction: 446 cases on original release, 8 cases available

Alcohol by volumE: 14.8%

ph: 3.60

titRAtAblE Acidity: 0.60 g/100 ml.

cEllARing potEntiAl: One to two more years

bottlE pRicE: $75.00

Olde Fashioned Christmas - Los Olivos

Saturday, December 5th 4 to 7 pm

Join us as we celebrate Olde fashioned Christmas in downtown 

los Olivos. The streets will be adorned with luminaries and most 

merchants will be open later than usual. To help get you in the 

holiday spirit, we will have complimentary hot spiced cider, coffee 

and Grandma’s homemade Christmas cookies served from 4pm 

until closing. We will also have specially priced wine gift packages 

available for purchase.

Our Tasting Room Will be Closed for the Following Holidays

Thanksgiving - Thursday, november 26th, 2009

Christmas eve - Wednesday, december 24th, 2009

Christmas day - Thursday, december 25th, 2009

new years day - Thursday, January 1st, 2010

H o L i d A y  g i F t  p A c k s
The holidays are approaching and what better gift to give than 

wine? Check our website at www.longoriawine.com or give us 

a call at 866-RLWINES to find out more about our specially 

priced holiday gift packs. All prices include Wine Club Member 

discounts.

holiday party pack - $28

One bottle each: 2008 pinot Grigio and 2007 hoo doo red

White christmas - $33

One bottle each: 2008 pinot Grigio and 2008 albariño

spanish holiday - $47

One bottle each: 2008 albariño and 2006 Tempranillo

christmas blues - $45

One bottle each: 2005 Blues Cuvée and 2007 Blues Cuvée

stars of the santa Rita hills - $70

One bottle each: 2007 Chardonnay, Cuvée diana 

and 2007 pinot noir, fe Ciega vineyard

2007 pinot noir collection - $140

One bottle of eachof these 2007 Pinot Noirs:

fe Ciega, rancho santa rosa, Bien nacido, and lovely rita

r e m i N d e r
GTO Members will have 30 days after receiving their shipment to 

order any of these wines. Any remaining wine will then become 

available to the main Club.

2007 syRAh - santa Barbara County - Vino Dulce

We are pleased and exCiTed to release the third bottling of our 

port-style dessert wine, we call vino dulce. We used the traditional 

method of stopping fermentation at the desired sugar level with the 

addition of 180 proof neutral spirits. The wine was then aged in 

french oak barrels for 22 months before being bottled. 

The aromas are a blend of blackberry and boysenberry fruit with a 

hint of nutmeg and ginger spices in the background. On the palate 

it is immediately sweet and rich with berry flavors. The texture is 

smooth and not cloyingly sweet. The syrah varietal character is 

evident in the flavors as well, which makes this wine unique amongst 

dessert wines from California.

enjoy with the richest cheeses, fruit and nuts.

bottlE pRicE: $22.00 (375ml bottle)

N e W  r e L e A s e



This shipment contains two bottles of the 2007 Evidence, Santa Barbara County, one bottle each of the 2007 Tempranillo, Clover Creek Vineyard and 
2002 Pinot Noir, Fe Ciega Vineyard. The total cost for this shipment is $188.08, inclusive of 15% discount, packaging, shipping and sales tax when applicable.

Order online today at www.longoriawine.com, email info@longoriawine.com, fax 805-688-2676, or phone 866-RLWINES to purchase Longoria wines. 

grANd tAsteviN order November 2009 order Form

neW anD LibRaRy ReLeaSeS bOTTLe PRiCe 15% DiSCOunT 20% DiSCOunT  QTy     amOunT 

2007 Evidence, santa barbara county   $38.00    $32.30         $30.40   _____    _________

2007 tempranillo, clover creek vineyard   $36.00    $30.60         $28.80   _____    _________

2002 pinot noir, Fe ciega vineyard (library Wine)   $75.00    $63.75         $60.00   _____    _________ 

2007 Vino Dulce, port-style Wine    $22.00    $18.70         $17.60   _____    _________

CuRRenT ReLeaSeS bOTTLe PRiCe 15% DiSCOunT  20% DiSCOunT  QTy     amOunT 

2008 pinot grigio, santa barbara county    $19.00    $16.15         $15.20   _____    _________

2008 Albariño, clover creek vineyard   $23.00    $19.55         $18.40   _____    _________

2007 chardonnay, cuvée diana    $36.00    $30.60         $28.80   _____    _________ 

2008 cuvée June, santa barbara county    $22.00    $18.70         $17.60   _____    _________

2006 pinot noir, Fe ciega vineyard    $54.00    $45.90         $43.20   _____    _________

2007 pinot noir, Fe ciega vineyard    $54.00    $45.90         $43.20   _____    _________ 

2007 pinot noir, lovely Rita    $32.00    $27.20         $25.60   _____    _________

2007 pinot noir, Rancho santa Rosa vineyard   $45.00   $38.25        $36.00   _____    _________ 

2007 pinot noir, bien nacido vineyard   $45.00   $38.25        $36.00   _____    _________ 

2006 syrah, clover creek vineyard   $28.00    $23.80         $22.40   _____    _________

2007 syrah, clover creek vineyard   $28.00    $23.80         $22.40   _____    _________ 

2006 syrah, Alisos vineyard   $34.00    $28.90         $27.20   _____    _________

2007 hoo doo Red, santa barbara county    $16.00    $13.60         $12.80   _____    _________ 

2007 blues cuvée, santa barbara county   $28.00    $23.80         $22.40   _____    _________ 

2006 Evidence, santa barbara county   $38.00    $32.30         $30.40   _____    _________

2006 tempranillo, clover creek vineyard   $36.00    $30.60         $28.80   _____    _________

POSTeRS

blues Cuvée Litho (unsigned) $15.00 / $12.75 Wine CLub                     amOunT

  ____Kuder (93/94) ____Burridge (95/96) ____Walsh(97/98) ____Jaress (99/00) ____Dysinger (01/02) ____Seco (03/04) ____Jones (05/06) ____Call (07/08)                _________

blues Cuvée Litho (signed) $35.00 / $29.75 Wine CLub                                    

  ____Kuder (93/94) ____Burridge (95/96) ____Walsh(97/98) ____Jaress (99/00) ____Dysinger (01/02) ____Seco (03/04) ____Jones (05/06) ____Call (07/08)                _________

RemiT TO: LOnGORia WineS
P.O. Box 186

Los Olivos, CA 93441
Phone: 805.688.0305 

Toll Free: 866.759.4637
Fax: 805.688.2676

www.longoriawine.com

 SubTOTaL  ________

 DiSCOunT  ________

 Ca SHiPPinG & PKG  ________

 8.75% Ca SaLeS TaX  ________

 TOTaL  ________

CaLiFORnia SHiPPinG RaTeS
2 btls $10.00; 4 btls $14.00
6 btls $16.00; 12 btls $22.00

Lithograph/Poster $5.00
Please call for out-of-state and expedited rates

Wine CLub membeR DiSCOunT
15% On 1-11 bOTTLeS; 20% On 12 bOTTLeS OR mORe!

CReDiT CaRD: q ViSa  q maSTeRCaRD

CaRD numbeR:  _____________________________________eXP. DaTe:_____________

name On CaRD:  ____________________________________SiGnaTuRe:_____________

(Must be 21 years of age)

biLL TO:
name: ___________________________________________________________________

maiLinG aDDReSS:  ________________________________________________________

CiTy: _______________________________________STaTe:_______ZiP:_____________

emaiL aDDReSS: ___________________________________________________________

SHiP TO: (If different than above)

name: ___________________________________COmPany: _______________________

SHiPPinG aDDReSS:  _______________________________________________________

CiTy: ____________________________ STaTe:_______ZiP: _______________________

DayTime PHOne: (     ) ______________________________________________________

E please prinT On reCyCled paper.


