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Join us Saturday, June 13th and taste the flavors of Italy
and Spain. We will be pouring the 2008 Pinot Grigio, 2006
Tempranillo and our 2000 Lusso library wine, which we have
paired with a light luncheon. We will also have live music and
specially priced wines available. Wine Club discounts are
available for Members only. No charge for members, 2 per
membership. Members may bring guests at $20 per person.
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A Note from Rick

We should point out that we have decided to lower the price of many of our new releases this year, beginning with the 2007

Chardonnay, Cuvée Diana, and the 2006 Syrah, Alisos Vineyard, which are now available. This is, of course, in response to the current
economic downturn which has affected all Americans to one extent or another. Statistics of wine sales are showing that many consumers are
trading down in their purchases. This often means that wine lovers have had to accept wines of lower quality. We decided to make it easier for
our members to continue to enjoy our quality wines at more affordable prices. The loyal support of our members has never been
appreciated more than during these times. We thank you again for your continued patronage of our wines.
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Win emaker's Notes
For the 2008

We again

harvest, I decided to

sourced the Pinot

concentrate on my top

Noir grapes from

two vineyard sources for

the same block of

Pinot Grigio: Alisos and

the Pommard clone

Clover Creek vineyards.

at Rancho Santa

Both vineyards were

Rosa Vineyard as

affected by weather

last year. The grapes

conditions during the

were harvested

critical flowering period and thus had the smallest crop yield of

on September 30, at fairly ripe sugar levels. They were 100%

the last several years. Additionally, the grapes were smaller than

destemmed and fermented in our open top fermenters for one week.

usual, yielding more concentrated and flavorful grapes than normal.

The must was pressed off and the wine settled for several days

Because of this, the grapes from these two sources have produced

before being transferred to French oak barrels for aging. I selected

one of our best vintages of Pinot Grigio in a number of years.

the best barrels to be blended for this wine, and the remainder were

The Alisos Vineyard fruit ripened first, at a very early date of
August 16, while the cooler situated Clover Creek Vineyard fruit was

used in our Santa Rita Hills blended Pinot Noir which was released
earlier this year.

harvested on August 26, at a slightly higher sugar level. Both lots

The wine has an attractive medium ruby color. The aromas have

were blended together immediately and fermented in a stainless

an overall floral nature with hints of spices and red berries. On the

steel tank for five weeks at an average of 58° F. The wine was then

palate the wine has a soft, round texture and body with flavors of

racked off the lees and aged in a stainless steel tank until being

spices and red fruits. The French oak is very well integrated so that

bottled in mid-February.

the fruit of the wine is still the predominant element.

The wine has a pale gold color with hints of green in the edges.
The aromas are a mixture of floral scents, peaches and pears. On

This Pinot Noir would be an excellent accompaniment to wild
game such as duck, quail and rabbit.

the palate the wine is rich with flavors of pears and a hint of lime
in the background. It has great acidity which provides for a long
lingering finish.
Enjoy this Pinot Grigio with summer salads, seafood, and light
picnic fare.

Composition: 97%

Pinot Grigio
52% Alisos Vineyard
45% Clover Creek Viney
3% Albariño (Clover Creek Vineyard ard
)
Production: 303 cas
es
Alcohol by volume:
12.5%
pH: 3.26
Titratable Acidity:

0.59 g/ml
Cellaring potential:
1 to 3 years
Bottle price: $19.00

Composition:

100% Pinot Noir

Vineyard Source:

100% Rancho Santa Rosa
Production: 112 cases
14.9%
Alcohol by volume:
pH:

3.61

0.62 g/ml
2 to 3 years
Cellaring potential:
Bottle price: $45.00

Titratable Acidity:

A p r i l

New Relea ses
These two new releases and one library release were
shipped to the Grand Tastevin Order in March and are
now available to all our Club Members.
2007 Chardonnay - Cuvée Diana
This vintage is an example of California Chardonnay
with emphasis on pure varietal character, elegance
and complexity. Our finest Chardonnay, this vintage
is slightly less opulent than previous bottlings of Cuvée Diana, but
with a better balance of weight and acidity. The aromas are of a
floral nature, with hints of straw and spiced apples with some citrus
overtones.
Bottle Price: $36.00
2006 Syrah - Alisos Vineyard
The wine is very dark in color. The aromas are
subdued upon the first smell but gradually begin to
open up with time in the glass. The aromas are a
mixture of spices, red fruit and hints of tobacco. On the palate the
wine is immediately rich with bright fruit flavors but becomes leaner
with excellent acidity. The tannins are very mild and the oak is so
well integrated as to not be evident.
Bottle Price: $34.00
Library release - 2001 Syrah - Alisos Vineyard - Rex
This wine has changed very little since we released it six
years ago. It is still the benchmark for Alisos Syrah and
the only vintage yet to earn the Rex designation. We have
priced this 7 year old wine in the same range as many
new releases of higher end Syrahs, which makes it a great value. It
could still age for another five to six years, but it will be hard to resist
drinking this wine now.
Bottle Price: $50.00
(Very limited - Only 4 cases and 12 magnums available)
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More Upcomin g Even ts
Santa Barbara County Vintners’ Festival
Lompoc - Saturday, April 18th
The 2009 Vintners’ Festival will be held from 1 to 4 pm on April 18th
and will once again be celebrated at River Park in Lompoc. For more
information go to: www.sbcountywines.com or call: 805-688-0881.
Vintners’ Festival Open House
Longoria Production Facility,
1700 Industrial Way, Unit A, Lompoc - Saturday, April 18th Only
Our winery, which is normally closed to the public, will be open this
Saturday only from 11 to 4:30 pm. We will be pairing chocolates
with our 2005 and 2006 Syrahs from Alisos and Clover Creek
Vineyards. Special discounts will be available on these wines and
others this weekend only. Tasting fee: $10 per person. Free for Wine
Club members.
Vintners’ Festival Open House
Longoria Tasting Room & Garden, 2935 Grand Ave, Los Olivos Saturday April 18th & Sunday, April 19th
Our tasting room will also be featuring our 2005 and 2006 Syrahs
from Alisos and Clover Creek Vineyards for tasting paired with
chocolates from 11 to 4:30 pm. Special discounts available on these
wines and others this weekend only. Tasting fee: $10 per person
Free for Wine Club members.
Winemaker Dinner
The Ballard Inn & Restaurant,
2436 Baseline Ave, Ballard - Saturday, April 18th
We are once again excited to announce a Winemaker Dinner at the
Ballard Inn Restaurant. Chef Budi Kazali’s award winning French
Asian cuisine will be paired with a selection of Rick’s wines. Seating
is very limited. For more information and reservations, please call
the restaurant: 805-688-7770
Red, White, & Blues Festival
Buttonwood Farm Winery - Saturday, June 27th

Dont Miss Out! If you would like to receive the Grand Tastevin

Longoria Wines and Buttonwood Farm Winery present their annual

Order shipments and have not already signed up, please email

salute to fine wine and the Blues in the vineyard at Buttonwood

info@longoriawine.com or phone 866-759-4637. The cost per

Farm from 3 to 7 pm. Bring a chair or blanket and a picnic lunch

shipment is approximately $100 to $250. You must be a Wine

and listen or dance to some great Blues! Tickets are $35 each. Wine

Club Member to sign up for the Grand Tastevin Order.

Club Members may purchase up to four at $30 each. Limited to 300
people and sold out every year. Reserve your tickets early!
Call us: 866-759-4637 or email: info@longoriawine.com

L ongoria A pril 2009 O rder F orm

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

This shipment contains one bottle of the 2008 Pinot Grigio, Santa Barbara County and one bottle of the 2007 Pinot Noir, Rancho Santa
Rosa Vineyard. The total cost for this shipment is $70.04, inclusive of 15% discount, packaging, shipping and CA sales tax when applicable.
new releases	Bottle Price

15% discount

20% Discount		 Qty

Amount

2008 Pinot Grigio, Santa Barbara County 			

$19.00 			

$16.15 		

$15.20

_____

_________

2007 Pinot Noir, Rancho Santa Rosa Vineyard			

$45.00			

$38.25		

$36.00

_____

_________

2007 Chardonnay, Cuvée Diana 			

$36.00 			

$30.60 		

$28.80

_____

_________
_________

_________

2006 Syrah, Alisos Vineyard			

$34.00 			

$28.90 		

$27.20

_____

$50.00 			

$42.50 		

$40.00

_____

Library release
2001 Syrah - Rex, Alisos Vineyard			

Current Releases	Bottle Price

15% DiscOUNT

20% Discount		Qty

Amount

2007 Pinot Grigio, Santa Barbara County 			

$19.00 			

$16.15 		

$15.20

_____

_________

2007 Albariño, Clover Creek Vineyard			

$26.00 			

$22.10 		

$20.80

_____

_________
_________

2007 Cuvée June, Santa Barbara County 			

$22.00 			

$18.70 		

$17.60

_____

2006 Pinot Noir, Bien Nacido Vineyard			

$45.00			

$38.25		

$36.00

_____

_________

2006 Pinot Noir, Sanford & Benedict Vineyard			

$45.00 			

$38.25 		

$36.00

_____

_________

2006 Pinot Noir, Fe Ciega Vineyard 			

$54.00 			

$45.90 		

$43.20

_____

_________
_________

2006 Syrah, Clover Creek Vineyard			

$28.00 			

$23.80 		

$22.40

_____

2006 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							
____Kuder (93/94) ____Burridge (95/96) ____Walsh(97/98) ____Jaress (99/00) ____Dysinger (01/02) ____Seco (03/04) ____Jones (05/06)

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)

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:_____________

amount
_________
_________

	SUBTOTAL__________
	DISCOUNT__________
CA SHIPPING & PKG__________
8.75% CA SALES TAX__________
	TOTAL _________

(Must be 21 years of age)

MAILING ADDRESS: _________________________________________________________

California Shipping Rates
2 btls $10.00; 4 btls $14.00
6 btls $16.00; 12 btls $22.00
Lithograph/Poster $5.00

CITY:_ _______________________________________STATE:_______ZIP:_____________

Please call for out-of-state and expedited rates

BILL TO:
NAME: ___________________________________________________________________

EMAIL ADDRESS:____________________________________________________________

SHIP TO: (If different than above)
NAME: ___________________________________Company:________________________
shippING ADDRESS: ________________________________________________________
CITY:_ ____________________________ STATE:_______ZIP:________________________
daytime phone: (

)_______________________________________________________

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

