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n e w s l e t t e r

A Note from Rick
In last year’s note for the october 

newsletter, I had anticipated that we would harvest 

fe ciega Pinot noir around september 16th, but 

because of an extended heat spell, we actually started 

harvest on september 5th and were completed on 

september 7th.

this year I was anticipating the fe ciega Pinot noir 

harvest around september 16th as well, and we started 

on september 16th and ended on september 22nd. 

that is the beauty of having a mild growing season. 

the grapes ripen at a predictable rate and so it is 

easier to predict when a target balance of sugar level 

and ph will be achieved. I’ve always preferred vintages 

when the grapes ripen at a slower rate, and thus, I am 

very excited about this year’s harvest.  as I am writing this, california has just 

experienced an uncharacteristic heat spell that began on september 25th with 

record temperatures well over 100 degrees, but our estate Pinot was safely 

fermenting inside the winery. 

this is the final wine club shipment for the year and we are excited to release 

the 2008 blues cuvée and of course, the 2008 fe ciega Pinot noir. both wines 

exemplify the vintage, which has produced wines full of flavor but with softness 

that makes the wines more approachable earlier than previous vintages.

on behalf of all of us at longoria wines, I want to thank you for your 

continued support and patronage and hope that the remainder of the year 

brings you good health, good fortune and opportunities to share longoria 

wines with friends and family.



we are 

Pleased to 

release our 

2008 Pinot noir 

from our estate 

Vineyard, fe 

ciega. this wine 

is always the last 

of our Pinot noirs 

to be released because of the intense, closed in nature of the wine. 

however, in recent comparative tastings I have had with several 

previous vintages of fe ciega Pinot noir, this 2008 vintage seems to 

be a bit more open and approachable than most.

the wine is a blend of the three clones we have planted in the 

vineyard; Pommard, dijon 115 and 667. the individual lots were 

fermented and aged separately in french oak barrels for 11 months 

before being blended and put back into the barrels to age as a 

whole for an additional 3 months. the new oak component was 

28%.

the wine has a medium ruby color with aromas that are a 

complex mixture of cherries, dried herbs, thyme and sage. on the 

palate it is medium bodied with a soft, rich, viscous texture. the 

flavors are of cherries accented with dried herbs. the acidity is well 

balanced and the finish has a sweet slightly candied quality to it.

although this vintage of fe ciega is more approachable than 

many of our previous vintages, it would still benefit from being 

opened 30-60 minutes prior to serving, or being decanted.

serve this wine with a variety of foods including salmon, veal, 

sweetbreads and traditionally prepared turkey with stuffing.

the 2008 harVest season 

was a bit warmer than usual 

resulting in relatively early 

harvests for many of the grape 

varietals in this vintage of 

blues cuvée. the cabernet 

sauvignon grapes from estelle 

Vineyard were harvested first 

on september 19th. the other 

varietals were harvested in 

mid-october.

although this blend includes 

some of the same varietals as 

previous years, this year we 

were able to secure a small 

amount of Petite Verdot from a neighboring winery.

the wines were aged in french oak barrels for 22 months before 

being blended and bottled. the new oak component averaged 25% 

for all of the wines.

the wine has the typical dark ruby color of our blues cuvée 

blends. the aromas are of ripe cherries with a hint of tobacco, 

herbs, dried alfalfa and white pepper. It has a very complex array of 

aromas and this complexity carries over into the taste of the wine.  

on the palate, the wine is medium bodied with rich, round flavors 

of ripe cherries. the texture is ripe and round with just a hint of fine 

grained tannins on the finish.

this wine will accompany a wide variety of meals including any 

barbequed meats such as chicken and tri-tip.

2008 RED W INE
SANTA BARBARA COUNTY

l O n g O R i a  n E w s l E T T E R

COmpOsiTiOn: 
30% Cabernet Sauvignon, 23% Syrah, 
         21% Merlot, 20% Cabernet Franc                  5% Petite Verdot, 1% Malbec
pROduCTiOn:  263 cases
alCOhOl By vOlumE:  14.8%
ph:  3.63

TiTRaTaBlE aCidiTy:  0.64 g/ml
CEllaRing pOTEnTial:  4 to 6 years 

BOTTlE pRiCE:  $28.00 

COmpOsiTiOn: 100% Pinot Noir

vinEyaRd sOuRCE: Fe Ciega Vineayard

pROduCTiOn:  616 cases

alCOhOl By vOlumE:  14.2%

ph:  3.61

TiTRaTaBlE aCidiTy:  0.55 g/ml

CEllaRing pOTEnTial:  3 to 5 years 

BOTTlE pRiCE:  $48.00 

This Wine Club shipment contains one bottle each of these two wines. The cost for each 
shipment includes the price of the wine, less the 15% Wine Club discount, packaging, 

shipping and appropriate sales tax, when applicable . 
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annual CElEBRaTiOn Of haRvEsT

saturday, October 9th, 2010

Rancho sisquoc winery

6600 foxen Canyon Rd, santa maria, Ca 

this year’s celebration of harvest will be held on october 9th from 1 

to 4pm, and once again on the beautiful grounds of rancho sisquoc 

wineryy. local restaurants, caterers and specialty food purveyors will 

showcase their talents, while live and lively bands will fill the air with 

music. for more info go to: www.sbcountywines.com

EmpTy BOwls

Thursday, October 14th, 2010

longoria Tasting Room

2935 grand ave, los Olivos, Ca 

empty bowls is a food drive and campaign to end hunger. on 

october 14th, longoria wines as well as several other local 

businesses will donate a percentage of their sales toward the 

campaign. for more information please visit: www.syvphp.org

VINO DE SUEñOS 

saturday, november 6th, 2010

santa ynez vallet marriott

555 mcmurray Rd, Buellton, Ca 

Vino de sueños, “wine of dreams,” is a wine brand conceived by 

the non-profit human services organization People helping People 

(PhP), and a small group of premium santa barbara county 

vintners. this group wanted to make a difference in the lives of 

vineyard and farm workers who are at the very heart of the county’s 

agricultural economy. 

the Vino de sueños wines will be sold in order raise funds to give 

workers and their families the assistance they need during difficult 

economic times. PhP will administer the funds to furnish basic 

needs and family support services. services are directed to giving 

families a hand-up to achieve their dreams of a better life. for 

tickets and more information go to: www.vinodesuenos.com 

OldE fashiOnEd ChRisTmas

saturday, december 4th, 2010

longoria Tasting Room and garden

2935 grand ave, los Olivos, Ca 

on saturday, dec. 4th from 3:00 to 7:00 pm we will be participating 

in olde fashioned christmas in los olivos. we will be serving 

complimentary coffee, hot spiced apple cider and homemade 

christmas cookies. come visit downtown los olivos as the 

merchants and locals celebrate the holiday season.

More Upcomin g Even ts

We have received some great reviews from Wine Enthusiast which 

will be available on-line beginning October 1st. Please go to 

www.winemag.com to look for these and other ratings:

92 points – Cellar Selection – 2008 pinot noir, Bien nacido vineyard

92 points – 2008 pinot noir, Rancho santa Rosa vineyard

90 points – 2008 pinot noir, lovely Rita

OctObEr 2010

Recen t Reviews

PINOTREPORT 
ISSUE #65, JUNE 2010
2007 PINOt NOIr, FE cIEga VINEyarD 

“Medium-deep ruby color; deep, complex, black cherry, plum 

aromas with meaty, smoky notes; big, rich, deep black cherry flavors 

with plum, pepper and smoked meat notes; great texture; good 

structure and balance; long finish. Big, deep and yet silky and 

exquisitely balanced, this Pinot has so much complexity and 

pleasure at the same time. Delicious.”

lOngORia CElEBRaTiOn Of haRvEsT OpEn hOusE

sunday, October 10th, 2010

longoria Tasting Room and garden

2935 grand ave, los Olivos, Ca 

Join us for our annual celebration of harvest open house! rick and 

diana longoria will be pouring their newly released 2008 Pinot noir, 

fe ciega Vineyard and 2008 blues cuvée. this is a perfect time 

to say hello and sample the wines while enjoying the garden.  we 

will have live music by local santa barbara musicians ben and ash 

and gourmet cheeses to compliment the wines. Special discounts 

available this weekend only. reservations are not required. $10 per 

person. no charge for wine club members.

Upcomin g Even ts

rEOrDEr aNy OF thE twO wINES IN yOUr ShIPmENt 

wIthIN 30 DayS aND gEt aN Extra 5% DIScOUNt. yOU 

caN OrDEr ONlINE at www.lONgOrIawINE.cOm, by 

callINg US at 866-759-4637, Or by FIllINg OUt thE 

OrDEr FOrm ON thE back OF thIS NEwSlEttEr aND 

FaxINg It tO 805-688-2676. 



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

nEw RElEasEs BOTTlE pRiCE 15% disCOunT 20% disCOunT  QTy     amOunT 

2008 Pinot Noir, Fe ciega Vineyard    $48.00    $40.80         $38.40   _____    _________

2008 blues cuvée, Santa barbara county   $28.00    $23.80         $22.40   _____    _________

CuRREnT RElEasEs BOTTlE pRiCE 15% disCOunT  20% disCOunT  QTy     amOunT 

2009 Pinot grigio, Santa barbara county    $19.00    $16.15         $15.20   _____    _________ 

2009 albariño, clover creek Vineyard   $23.00   $19.55        $18.40   _____    _________ 

2008 chardonnay, Santa rita hills    $28.00    $23.80         $22.40   _____    _________ 

2007 chardonnay, cuvée Diana    30% OFF END OF VINTAGE SALE ONLY       $25.20!  _____    _________

2008 chardonnay, cuvée Diana    $36.00    $30.60         $28.80   _____    _________ 

2009 Pink wine, cuvée June   $22.00    $18.70         $17.60   _____    _________ 

2007 Pinot Noir, Fe ciega Vineyard    $54.00    $45.90         $43.20   _____    _________

2008 Pinot Noir, lovely rita    $32.00    $27.20         $25.60   _____    _________ 

2008 Pinot Noir, bien Nacido Vineyard   $45.00   $38.25        $36.00   _____    _________ 

2008 Pinot Noir, rancho Santa rosa  Vineyard   $45.00   $38.25        $36.00   _____    _________ 

2008 Syrah, clover creek Vineyard   $28.00    $23.80         $22.40   _____    _________

2006 Syrah, alisos Vineyard   30% OFF END OF VINTAGE SALE ONLY       $23.80!  _____    _________

2007 Syrah, alisos Vineyard   $34.00    $28.90         $27.20   _____    _________ 

2007 hoo Doo red, Santa barbara county    $16.00    $13.60         $12.80   _____    _________ 

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

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

2007 Syrah, Vino Dulce, Port-Style wine    $22.00    $18.70         $17.60   _____    _________

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)                _________

 suBTOTal _________

 disCOunT _________

 Ca shipping & pKg _________

 8.75% Ca salEs TaX _________

 TOTal  ________

CalifORnia shipping RaTEs
2 btls $12.00; 4 btls $16.00
6 btls $18.00; 12 btls $27.00

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: (     ) ______________________________________________________

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

LongoriA october 2010 order Form


