
Richard 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

2011 SYRAH 

Santa Ynez Valley – Clover Creek Vineyard

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 fl avors to come forward with very little new oak infl uence. 

After 16 months of barrel aging, the two clonal lots were blended then lightly 

fi ned, fi 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 fl avors of berries and plum with a hint of toasted oak in the fi 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.

Rick Longoria, Winemaker
June 1, 2013

TECHNICAL NOTES

Composition: 100% Syrah 

877 clone (74%) 

 Estrella clone (26%)

Vineyard source: Clover Creek                      

Production: 90 cases

Alcohol by volume: 14.1%

pH: 3.64

Titratable acidity: 0.68g/100ml

Cellaring potential: Two to four years

Bottle price: $28.00
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