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new releases in this shipment		Bottle Price			

15% discount		20% Discount

2012 Pinot Grigio, Santa Barbara County			

$19.00 			

$16.15 		

		

$15.20

2011 Pinot Noir, Lovely Rita			

$32.00 			

$27.20 		

		

$25.60

MOre new releases

Bottle Price			

2012 Albariño, Clover Creek Vineyard			

$23.00 			

$19.55 		

		

$18.40

2010 Syrah, Alisos Vineyard			

$34.00 			

$28.90 		

		

$27.20

2010 Syrah, Vino Dulce, Port-Style Wine (375 mL)		$23.00 			

$19.55 		

		

$18.40

Library release

Bottle Price			

2006 Syrah, Alisos Vineyard			

$50.00 			
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15% discount		20% Discount
$42.50 		

		

$40.00

A Note from Rick

15% DiscOUNT		20% Discount

2011 Chardonnay, SRH – 30th Anniversary			

$30.00 			

$25.50 		

		

$24.00

2011 Pink Wine, Cuvée June 			

$18.00 			

$15.30 		

		

$14.40

break at Fe Ciega Vineyard has just started after an unusually cold

2009 Pinot Noir, Fe Ciega Vineyard 			

$54.00 			

$45.90 		

		

$43.20

winter. After the last two years of lower than normal crop yield I am

2010 Pinot Noir, Fe Ciega Vineyard 			

$48.00 			

$40.80 		

		

$38.40

hoping for a greater number of grape clusters this year.

2010 Pinot Noir, Rancho Santa Rosa Vineyard			

$45.00 			

$38.25 		

		

$36.00

Spring is also when we release many new vintages, including the two

2009 Syrah, Alisos Vineyard			

$34.00 			

$28.90 		

		

$27.20

wines featured in this Wine Club shipment: 2012 Pinot Grigio and 2011

2010 Tempranillo, Santa Ynez Valley			

$36.00 			

$30.60 		

		

$28.80

Pinot Noir, Lovely Rita. The crisp yet richly flavorful 2012 Pinot Grigio

2010 Blues Cuvée, Santa Barbara County			

$28.00 			

$23.80 		

		

$22.40

continues our string of successful renditions of this noble grape varietal.

2010 Evidence, Bordeaux-Style Blend			

$40.00 			

$34.00 		

		

$32.00

The 2011 Pinot Noir, Lovely Rita is produced entirely from our Estate

Hoo Doo Red, Santa Barbara County

$16.00 			

$13.60 		

		

$12.80

Vineyard, Fe Ciega, and is undoubtedly the finest bottling of this wine

		

2013 Tentative Sch edule of Releases
The wines included in your shipment will vary according to your Wine Club Selection
WINE CLUB
June:		

2011 Syrah, Clover Creek Vineyard

		

2011 Pinot Noir, Bien Nacido Vineyard

October: 		

2011 Blues Cuvée

		

2011 Pinot Noir, Fe Ciega Vineyard

GRAND TASTEVIN ORDER

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

2011 Chardonnay, Sta. Rita Hills, Cuvée Diana

		

2011 Chardonnay, Sta. Rita Hills, Rita’s Crown Vineyard

		

2011 Pinot Noir, Sta. Rita Hills, La Encantada Vineyard

		

2011 Pinot Noir, Sta. Rita Hills, Fe Ciega Vineyard, Block M

November:

2011 Tempranillo, Santa Ynez Valley

		

2011 Evidence, Santa Barbara County

		

2007 Evidence, Santa Barbara County (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.

Spring is always an active time for us at Longoria Wines. Bud

we’ve produced. At a recent meeting, our staff was overwhelmed by the
explosive aromas and rich texture of this wine, easily surpassing wines
costing much more.
Two new wines released to our Grand Tastevin Wine Club Members
last month and now available are the 2012 Albariño and 2010 Syrah
from Alisos Vineyard. The 2012 Albariño may be the finest version we’ve
produced of this rare Spanish white varietal. Production is up from last
year so we’re happy not to have to disappoint fans of this wine after last

Don’t Miss Out! If you would like
to receive the Grand Tastevin Order
shipments and have not already
signed up, please email
info@longoriawine.com or phone
866-759-4637. The cost per
shipment is approximately $100
to $250. You must be a Wine Club
Member to sign up for the Grand
Tastevin Order. Grand Tastevin
members receive their wine 30
days prior to it being released to
the public.

year’s vintage sold out in three weeks. A mere 81 cases of the Northern
Rhone inspired 2010 Syrah, Alisos Vineyard were produced. For
those of you who appreciate aged Syrah, we have a few Library bottles
available of the 2006 Alisos Vineyard Syrah.
More new vintages will be released in the upcoming months, including
two extremely limited white wines that I’ve never produced before.
Stay posted!
		Cheers,

		

Rick Longoria, Winemaker

l o n g o ria

n e w s l e t t e r

A pril

N ew Releases

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 your Wine Club discount, plus packaging, shipping and appropriate sales tax, when applicable.

O

Winemaker's Notes

Our two vineyard

I

I feel this is the finest

sources for our 2012 Pinot

bottling of Lovely Rita Pinot

Grigio rebounded from the low

Noir that we’ve produced.

yields of 2011, providing us

The weather during the early

with enough fruit to produce our

harvest period of 2011 was

normal volume of wine.

relatively cool, allowing me

These new releases and a library release were shipped to the Grand Tastevin Order
in March and are now available to all our Club Members:
2012 Albariño - Clover Creek Vineyard
The wine has a light golden straw color. The aromas are a mixture of cantaloupe, kiwi and flower blossoms. On the palate the wine is light to medium
bodied with intense flavors of kiwi and papaya with a hint of lime. The relatively
low alcohol and high natural acidity make for an eminently quaffable wine.
The wine pairs well with a variety of seafood dishes including oysters on the half shell, crab,

The grapes from Alisos

to pick each lot of fruit at the

Vineyard were harvested on

optimal stage of maturity. The

and Mexican inspired seafood dishes.
Bottle Price: $23.00

August 31st, with a sugar content of 20.5 Brix, while the grapes

first lots were harvested on September 10th and the last lots on

from Clover Creek Vineyard were harvested on September 8th,

September 22nd. The sugar content of all of the lots averaged 23.0

with a sugar content of 20.8 Brix. For both lots, the grapes were

Brix.

2 0 1 3

Upcoming Events

Santa Barbara County Vintners’
Festival weekend
April 19th to 22nd

This year’s Festival will be held on Saturday,
April 20th, from 1 to 4pm at Old Mission
Santa Ines, the site of the very first festival
30 years ago! Join us and taste our wines,
as well as wines from over a hundred other
wineries, all from Santa Barbara County.
Enjoy local food from some of the best
restaurants and caterers in our area. For

2010 syrah - alisos Vineyard
The wine has the typical blackish purple, opaque color that characterizes Alisos Vineyard
Syrah. The aromas are of wild berries, black pepper and mint. On the palate, the wine is

more information and tickets go to:
http://www.sbcountywines.com/events.html

The grapes were 100% destemmed, with one lot fermented in

medium bodied with rich flavors of berries, herbs and a hint of oak vanillin. The wine has rela-

being racked to another tank to begin fermentation. Fermentation

our Ganimedes fermenter and the other lot fermented in open top

tively high acidity, which contributes to the persistent and long finish. The moderate tannins

TAPAS Grand Wine Tasting
Sunday, June 23rd
The Presidio, San Francisco, CA

averaged 14 days at around 58°F to preserve the delicate fruit

fermenters. The individual lots aged in French oak barrels for 15

indicate the wine will benefit from a few years of cellaring.

Join us at the most extensive annual tasting

aromas of the grape. The lots were blended together into one tank

months. To preserve the pure fruit aromas only 20% of the barrels

to age until the wine was bottled in January.

were new. All of the lots were kept separate until being blended just

whole cluster pressed, and the juice settled for 24 hours before

The wine has a very pale color. The nose has fragrant aromas

two weeks before bottling. The tannins were so perfectly balanced

of pears and brown spices, with a slight herbal hint. On the palate

that the wine did not require any fining, but was lightly filtered prior

the wine is light to medium bodied with rich expansive flavors of

to bottling in late January.

pears and spice. There is a mineral element to the mid-palate which

The wine’s medium dark ruby color is slightly more intense than

combined with the high acidity gives the wine a long, satisfying

previous vintages. It has a beautifully fragrant aroma of cherries,

finish. The overall balance of this wine is exceptional. I feel this 2012

spices, violets and a hint of oak vanillin. This year’s wine seems

vintage is one of our most successful renditions of Pinot Grigio to

to have a stronger expression of the unique character of Fe Ciega

date.

Vineyard than previous vintages. On the palate, the wine is medium

Enjoy with fish, seafood salads and chicken.

bodied with rich, expansive flavors of cherries, spices and tobacco.
The wine has a great balance of all of its components: acidity,
alcohol, oak, fruit and tannins. I’ve always envisioned our Lovely Rita

Composition: 100%

Pinot Grigio

Vineyard sourceS:

55% Clover Creek
45% Alisos Vineyard

Production:

380 cases

Alcohol by volume:
pH:

13.0%

3.23

Titratable Acidity:

0.58 g/100ml
Cellaring potential:
1 to 2 years
Bottle price: $19.00

to be more like Audrey Hepburn, but this vintage might be
better portrayed as
Sophia Loren.
Enjoy with duck
or pork accented
with currants.

100% Pinot Noir
0% Fe Ceiga
Vineyard Sources: 10
Production: 321 cases
13.4%
Alcohol by volume:

Composition:

pH:

3.24

0.69 g/100ml
4 to 7 years
Cellaring potential:
Bottle price: $32.00

Titratable Acidity:

Enjoy with hearty meals such as lamb shanks and stews.
Bottle Price: $34.00

of domestically produced Spanish and
Portuguese varietal wines in North America.

library release
2006 syrah - alisos Vineyard
The wine is still very dark and opaque but there is a hint of light brown in the edges
which develops with bottle aging. The nose is a complex array of anise, black pepper and
baked blackberries. On the palate the wine has a rich, seamless texture with flavors similar
to the aromas. The tannins and acids have softened and melded together to give the wine a
smoother texture.
The wine is near its peak of drinkability now, but could age for another one to two years before the fruit begins to dry out. It has deposited some sediment, so I advise setting the bottle
upright for a day or two before decanting an hour or so before serving.
Pair with Mediterranean style meat dishes, prime rib and other flavorful meats.
Bottle Price: $50.00

More details coming soon!
http://www.tapasociety.org
Red, White & Blues
Sunday, June 29th, 2 to 6 pm
Buttonwood Farm
1500 Alamo Pintado Road, Solvang, CA
Put on your dancin’ shoes and get ready for
the eighteenth annual Red, White & Blues
concert at Buttonwood Farm. The pondside setting in the Buttonwood vineyard is
the perfect location for a fun afternoon. A
selection of award-winning wines from both
Buttonwood and Longoria will be available

(Very limited)
Also recently released:
2010 syrah - VINO Dulce
Historically I have made our port-style Vino Dulce wine every other year; however, in 2010,

to sample as well as purchase. For tickets
contact Buttonwood Winery:
http://buttonwoodwinery.com/events.html

I broke with tradition and made Vino Dulce two years in a row. It is fortunate I did, because
the 2009 vintage sold out in early February and fans of our Vino Dulce now will not have to
wait another year.
Enjoy with dark chocolate or a cheese plate with dried fruits and nuts.
Bottle Price: $23.00 (375 mL)

Reorder the wines in your shipment within 30 days and get an extra 5% discount.
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F ea tu r ed Rec ip e
LAMB Sirloin

To pair with
2011 Pinot Noir,
Lovely Rita
Created by Corinne,
wife of Assistant Winemaker
Stephen Daniels

Serves 2 people

Ingredients
2 lamb sirloins (4 - 5 oz. each)
mustard
4 tbs breadcrumbs
2 garlic cloves
1 tbs thinly cut onion
2 tbs thinly cut rosemary and sage
4 tbs olive oil

Method
Preheat the oven to 350°F. Pour olive oil in a sauce pan to cover the bottom. Add diced onion and
garlic and stir. Add the rosemary and sage and cook on low heat until the aromas of the ingredients
are strong. Mix the breadcrumbs with the olive oil mixture. In the meantime rub mustard on the lamb.
Sear the lamb on both sides on medium heat. Cut the lamb into 1-inch thick slices and place it on a
baking sheet. Place the breadcrumb and olive oil mixture on top of the pieces of lamb.
Place it in the middle of the oven and bake for 8 minutes. Turn the oven to broil for a few minutes
until the crust is a golden brown.

Suggested side dishes:
•

Carrots with pesto sauce: Cut carrots into little pieces, cook them until soft and add some pesto
sauce.

•

Mashed cauliflower with saffron: Steam cauliflower, mash it or put in food processor. Add salt,
pepper and saffron to taste. You can go a step further by adding a Béchamel sauce over the top
of this dish with some Shitake mushrooms.
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