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You are Invited

Celebrating 30 Years of
Longoria Wines 1982-2012
Exclusive Event for
Wine Club Members Only

T

A Note from Rick

The challenges of the 2011 growing season and

harvest were many, but I am happy to report that the wines we
produced are exceptional albeit in reduced quantities. With
the release of our 2011 Pinot Grigio, you will get a glimpse of
how great the wines from this vintage will be. This year’s wine
has an extra depth of flavor that I believe you will find delicious
and very enjoyable. The wine is once again offered in screw
cap bottles, which has proven to be very popular with our Club
Members and consumers.
The 2010 Pinot Noir from Bien Nacido Vineyard continues

our track record of exceptional wines from this esteemed
vineyard. I believe the 2010 vintage to be every bit as good as

E vent O nly L ibrary W ines for $30 per bottle !
T aste L ibrary W ines , current releases
and enjoy a live B lues band and
food from 12:30 to 3:30.
D ate : S aturday , M ay 19 th , 2012
T ime : 12 - 4 pm
L ocation : L ongoria W inery in L ompoc
1700 I ndustrial W ay , U nit A L ompoc , CA
93436
Y ou

must RSVP to attend
info @ longoriawine . com or call 866-759-4637
O nly two people per membership , p l e a s e .

the acclaimed 2009 vintage, and after tasting this wine, I think
you’ll agree with me.
As you know, we are celebrating the 30th Anniversary of
Longoria Wines this year with a series of winemaker dinners at
some of our favorite restaurants throughout Southern California.
Our biggest Wine Club event will be on May 19th. The event will
feature an array of library wines for the amazing price of $30
per bottle! We hope you can join us for this celebration.
As always, we are grateful for your continued support and we
hope that you’ll be able to visit us sometime soon this year.
	Cheers, Rick Longoria, Winemaker

If you reorder any of the wines in your
shipment within 30 days you will get an
extra 5% discount on those wines.

l o n g o r i a

n e w s l e t t e r

These are the new releases for April. 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 the 15% Wine Club
discount, packaging, shipping and appropriate sales tax, when applicable.

Win emaker's Notes
It’s been easy to

It is always

become complacent

a pleasure to

here in Santa

release our bottling of

Barbara County

Pinot Noir from this

with our consistent

renowned vineyard.

weather, but Mother

Since 1993, I have had

Nature has a way

the privilege of sourcing

of rudely reminding

my grapes from the

us who really is in

very same rows in one

charge. And she did so with a vengeance in 2011.
Several nights of severe frosts in April affected many of the

of the original blocks planted in the late 1970s.
The 2010 harvest experienced several days of hot temperatures in

vineyards in our area including Alisos Vineyard, one of our sources

late August and early September, but I managed to harvest the fruit

for Pinot Grigio. As a result there was estimated to be less than a

from our block at Bien Nacido Vineyard at a moderate 23.5 Brix on

ton of fruit from my section, which was too little for us to work with.

September 16th.

Fortunately, I was able to quickly source some fruit from the Lucas

The grapes were 100% destemmed and crushed into small open-

& Lewellen Vineyard in Los Alamos. Our other source for Pinot

top fermenters. After a three day cold soak period, the must was

Grigio, Clover Creek Vineyard in Santa Ynez, experienced a greatly

inoculated with a commercial yeast strain. The wine was pressed off

reduced crop yield of 1.3 tons per acre. This explains why this year’s

after 13 days of skin contact. It was aged in French oak barrels of

production of Pinot Grigio is dramatically reduced. On the positive

which 30% were new. Because of the greater structure of this wine,

side, the quality is exceptional.

I extended the barrel aging period by six additional months, for a

We followed our traditional procedures of fermenting in a stainless
steel refrigerated tank, racking the wine after fermentation, and then

total of 16 months in oak.
The wine has a beautiful medium dark, ruby red color. It has

allowing the wine to rest before being bottled in March 2012. For the

attractive forward aromas of exotic spices, raspberries and a hint of

sake of added complexity, and to increase our volume, I blended in

vanillin. On the palate, the wine is medium bodied with moderate

a small amount of Albariño.

tannins and flavors of berries, bark and spices. The acidity is well

The wine has a pale straw color with a hint of gold in the edges.
The nose has floral notes with pear and spice nuances. On the

Composition: 93%

Pinot Grigio 53% Clover Creek, 40% Lucas & Lew
elle
7% Albariño - Clover Creek Vyd n
Production: 232 cases
Alcohol by volume:
12.5%
pH: 3.10
Titratable Acidity:

0.64 g/ml
Cellaring potential:
1 to 2 years
Bottle price: $19.00

balanced and, combined with the tannins, gives the wine a long
savory finish. The wine will benefit from decanting

100% Pinot Noir

palate, the wine is light

for 30-60 minutes prior

to medium bodied

to serving. This vintage

with strong flavors

is another example of

of pears and spice.

our long standing stylistic

The wine has a nice

preference to produce

viscous mid-palate

wines that are elegant,

texture but finishes

balanced and truly

100% Bien Nacido
Production: 160 cases
13.5%
Alcohol by volume:

with crisp acidity. The

representative of the varietal

pH:

balance is exceptional.

and the site in which they

Titratable Acidity:

Enjoy this wine with

are grown.

seafood salads, fish

Serve with pork or wild

and chicken dishes.

game such as rabbit, squab.

Composition:

Vineyard Source:

3.58

0.57 g/ml
3 to 6 years
Cellaring potential:
Bottle price: $45.00
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New Relea ses
This new release and library release were shipped to the Grand Tastevin Order
in March and are now available to all our Club Members.
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Upcomin g Even ts
Santa Barbara County Vintners’ Festival
Saturday, April 21st, The Carranza
Zaca Station Road between the Firestone

2009 Syrah - Alisos Vineyard
This wine has the typical dark, opaque color of Syrah from Alisos Vineyard. The aromas are of
boysenberries and currants with hints of black pepper in the background.
On the palate the wine is medium bodied with rich flavors of berries and vanilla.
The moderate tannins combined with relatively high acidity gives the wine a bright persistence
and long finish, which makes this wine an ideal companion with hearty meals such as lamb stew,
lamb shanks or other flavorful meat dishes.

Meadow and Highway 154, Los Olivos, CA
93441
The annual Santa Barbara County Vintners’
Festival Weekend attracts wine lovers from
near and far for an opportunity to meet
member vintners, taste their wines, and
enjoy great food and music over a long

Bottle Price: $34.00

spring weekend. For more information go
to: http://www.sbcountywines.com/events/

Library release

festival.html

2005 syrah - alisos Vineyard
The color of this wine is still a dark, opaque black red with just a hint of orange

Vintners’ Festival Open House

around the edge. The aromas are of ripe blackberries with hints of anise and black pepper in

Sunday, April 22nd, Longoria tasting

the background. The wine is a bit smoother than it was upon its release four years ago, but the

Room and Garden

tannins indicate it could still benefit from another 3-5 years of cellaring. The wine has developed

2935 Grand Ave, Los Olivos, CA 93441

some sediment and tartrates, so letting the bottle sit upright for a few days and then decanting is

In celebration of Vintners’ Festival, we will

recommended. Serve with hearty meals centered around flavorful meat dishes.

be hosting an Open House from 11 to 4:30

Bottle Price: $48.00

pm on Sunday featuring live music, light

(Very limited - Only 4 cases available)

appetizers, and special wine discounts.
Wine Club Members Only Open House

Bottlin g Tim e

Longoria Bottling Line

Saturday, May 19th
See invitation on front page of newsletter.

No sooner are our newest wines put to rest than

Tempranillo Advocates Producers and

it’s time to bottle again. The 2011 vintage of Pinot

Amigos Society - TAPAS

Grigio, Albariño and Cuvée June were recently

Saturday, June 9th, Fort Mason - Festival

bottled, while up next will be the 2010 Syrah, Clover

Pavilion, San Francisco, CA 94123

Creek Vineyard. For our smallest lots, we use our

Mark your calendars for the fifth annual

semi-automatic 14 spout filler pictured at left.

TAPAS Grand Wine Tasting at the Festival
Pavilion, Fort Mason, San Francisco.
Advance tickets are $45 but if you use

Sta y Tun ed
For info about two upcoming dinners in May!
Bouchon Restaurant, Santa Barbara - Friday, May 11th
Delius, Signal Hill - Friday, May 25th

coupon code: longoria it’s only $35. For
tickets and more information go to:
http://tapas2012.eventbrite.com
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Fea tured Recipe
Zesty Strawberry Apple Arugula Salad
to pair with 2011 Longoria Pinot Grigio

Brought to you by:
Katie Skidmore
Tasting Room
Wine Consultant
at Longoria Wines
Makes 6 servings

Salad
½ cup pecan halves
~5 ounces baby arugula
1 pint thinly sliced strawberries
1 pint thinly sliced APPLES
1 small sweet onion thinly sliced
½ cup feta cheese (optional)

Dressin g
2 tbsp extra virgin olive oil
2 tbsp rice wine vinegar
2 tbsp meyer lemon juice
½ tsp salt
¼ tsp black pepper

This is a quick recipe that is great for a warm
Spring afternoon out on your patio with a nice
cold bottle of 2011 Pinot Grigio!

Lon goria Curren t and New Releases
new releases		Bottle Price			

15% discount		 20% Discount

2011 Pinot Grigio, Santa Barbara County 			

$19.00 			

$16.15 		

		

$15.20

2010 Pinot Noir, Bien Nacido Vineyard			

$45.00 			

$38.25 		

		

$36.00

more new releases		Bottle Price			
2009 Syrah, Alisos Vineyard			

$34.00 			

LIBRARY release		Bottle Price			
2005 Syrah, Alisos Vineyard			

15% discount		 20% Discount
$28.90 		

$27.20

15% discount		 20% Discount

$48.00 			

Current Releases		Bottle Price			

		

$40.80 		

		

$38.40

15% DiscOUNT		20% Discount

2008 Pinot Noir, Fe Ciega Vineyard 			

$48.00 			

$40.80 		

		

$38.40

2009 Pinot Noir, Fe Ciega Vineyard 			

$48.00 			

$40.80 		

		

$38.40

2009 Pinot Noir, Bien Nacido Vineyard			

$45.00 			

$38.25 		

		

$36.00

2010 Pinot Noir, Lovely Rita 			

$32.00 			

$27.20 		

		

$25.60

2009 Tempranillo, Clover Creek Vineyard			

$36.00 			

$30.60 		

		

$28.80

2009 Blues Cuvée, Santa Barbara County			

$28.00 			

$23.80 		

		

$22.40

2009 Evidence, Bordeaux Style Blend			

$38.00 			

$32.30 		

		

$30.40

2009 Syrah, Vino Dulce, Port Style Wine (375 mL)		$22.00 			

$18.70 		

		

$17.60

Become a Longoria Wines Facebook Fan and keep up with what we're doing throughout
the year! See the latest videos and photos of what's happening in the winery and vineyard.
Read articles written about us and our wines. Go to: www.facebook.com/LongoriaWines

2012

Ten ta tive Schedule of Releases

The wines included in your shipment will vary according to your Wine Club Selection
WINE CLUB

June:		

2011 Albariño, Clover Creek Vineyard

		

2010 Syrah, Clover Creek Vineyard

October: 		

2010 Blues Cuvée

		

2010 Pinot Noir, Fe Ciega Vineyard
GRAND TASTEVIN ORDER

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

2010 Chardonnay, Cuvée Diana

		

2010 Pinot Noir, Rancho Santa Rosa Vineyard

November:

2010 Tempranillo, Clover Creek Vineyard

		2010 Evidence
		

2006 Evidence (Library Wine)

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

