Longoria Current and N ew Releases
NEW RELEASES IN THIS SHIPMENT

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2013 Pinot Grigio, Santa Barbara County

$19.00

$16.15

$15.20

2012 Pinot Noir, Bien Nacido Vineyard

$45.00

$38.25

$36.00

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2012 Pinot Noir, Fe Ciega Vineyard, Block M

$55.00

$46.75

$44.00

2011 Syrah, Alisos Vineyard

$34.00

$28.90

$27.20

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

$50.00

$42.50

$40.00

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2011 Chardonnay, Cuvée Diana

$40.00

$34.00

$32.00

2011 Chardonnay, Rita’s Crown Vineyard

$55.00

$46.75

$44.00

SPRING IS HERE and buds are sprouting at our estate vineyard, Fe Ciega. After basically no rain for months, our area was fortunate

2012 Chardonnay, Sta. Rita Hills

$30.00

$25.50

$24.00

to receive four to six inches of rain during the last week of February. This was followed a few weeks later with several days of very warm

2012 Pink Wine, Cuvée June

$18.00

$15.30

$14.40

temperatures, which promoted the young shoots’ growth. Based on the number of flower clusters at this stage, it looks to be another bountiful

2011 Pinot Noir, Fe Ciega Vineyard

$48.00

$40.80

$38.40

crop.

2012 Pinot Noir, Lovely Rita

$32.00

$27.20

$25.60

2011 Tempranillo, Santa Ynez Valley

$36.00

$30.60

$28.80

2011 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

Also available are two new wines sent to our GTO club members last month: the 2011 Syrah, Alisos Vineyard, and the very limited 2012

2011 Evidence, Bordeaux-Style Blend

$42.00

$35.70

$33.60

Pinot Noir, Fe Ciega Vineyard, Block M, which caused quite a sensation last year with the inaugural 2011 release. A limited amount of the

2010 Hoo Doo Red, Santa Barbara County

$18.00

$15.30

$14.40

library release, the 2007 Syrah, Alisos Vineyard, is also available. You will find my notes on all of these wines inside this newsletter.

2010 Syrah, Vino Dulce, Port-Style Wine (375ml)

$23.00

$19.55

$18.40

MORE NEW RELEASES

LIBRARY RELEASE
2007 Syrah, Alisos Vineyard

CURRENT RELEASES

2014 Tentative Sch edule of Releases
The wines included in your shipment will vary according to your Wine Club Selection
WINE CLUB
June:

2013 Albariño

Order online today at
www.longoriawine.com,
email info@longoriawine.com,
fax 805-688-2676, or
phone 866-RLWINES to
purchase Longoria wines.
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2012 Blues Cuvée
2012 Pinot Noir, Fe Ciega Vineyard
GRAND TASTEVIN ORDER

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

2012 Chardonnay, Sta. Rita Hills, Cuvée Diana
2012 Chardonnay, Sta. Rita Hills, Rita’s Crown Vineyard
2012 Pinot Noir, Sta. Rita Hills, La Encantada Vineyard
2006 Pinot Noir, Fe Ciega Vineyard (Library Wine)

November:

2012 Tempranillo, Santa Ynez Valley
2012 Evidence, Bordeaux-Style Blend
2008 Evidence, Bordeaux-Style Blend (Library Wine)

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.
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A Note from Rick

Spring also marks the arrival of delicious new wines from our cellar to yours. Our April wine club shipment new releases are 2013 Pinot
Grigio and 2012 Pinot Noir from Bien Nacido Vineyard.

The construction of our new winery facility is progressing along nicely. The metal winery building’s frame is being erected as I write these
notes. If construction continues to progress as scheduled, we hope to move into our new winery and tasting room in July or August. You can
follow our progress on our Facebook page.
We hope you enjoy these wines and that you’ll have a chance to visit us at either of our tasting room locations in the near future.
Cheers,

2012 Syrah, Clover Creek Vineyard
October:

S

Rick Longoria, Winemaker

Sa v e t h e Da te
W in e C lu b
M em be rs -O nl y Ev en t
Sa tu rd ay , Ju ly 26 th , 20 14
12 N oo n to 4 pm
Structural steel is in place for our new winery building!
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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.
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content of the grapes was 21.3

planted in the early 1970s.

Brix. Both lots were whole cluster pressed, and the juice settled for

This particular block has become one of the most coveted sections

24 hours before being racked to another tank for fermentation. After

within Bien Nacido Vineyard, so we felt it was appropriate to begin

a 25-day fermentation at an average temperature of 58°F, the wine

designating the source of the wine on the label.

was racked to a stainless steel tank for a short aging period. The
wine was bottled in mid-February.

The crop yield in 2012 was about 30% higher than normal,
averaging 2.5 tons per acre. We harvested the fruit on September

The wine has the typical pale gold color of this grape varietal.
The nose has a fragrant floral aroma with hints of pears, melons

14th at a sugar level of 23.8 Brix.

Upcoming Events

These new releases and a library release were shipped to the Grand Tastevin

SANTA BARBARA VINTNERS SPRING WEEKEND

Order in March and are now available to all our Club Members:

Thursday, April 10th, to Sunday, April 13th, 2014

2012 PINOT NOIR - FE CIEGA VINEYARD, BLOCK M

2 0 1 4

The 2014 Vintners Festival Grand Tasting will be held at Riverview

The wine has a dark ruby color. The aromas are of ripe

Park in Buellton, California, on Saturday, April 12th. Come by and

cherries with a hint of spice and a very subtle hint of bacon

visit the Longoria table at the festival on Saturday, or join us at the

fat in the background. On the palate the wine is medium

90+ Points Wine and Dine Event on Friday evening, where two

bodied with rich, extracted flavors of dried red fruits

of our top-scoring wines will be featured. Visit our tasting rooms

and a hint of orange pekoe tea. The wine has fine tannins which, when

during the Festival weekend to taste our newest releases and to

combined with the high acidity of the wine, give the wine a lip-smacking

receive extra discounts on our wines. Saturday and Sunday only

quality. This is a very limited production wine that will reward the Pinot

we will also have four special library wines available for tasting

Noir lover with a complex, elegant wine with a few years of bottle aging.

and sale.

This wine will pair well with wild mushrooms in a reduction sauce, pork
and lamb.
Bottle Price: $55.00
2011 SYRAH - ALISOS VINEYARD
The wine has the typical very dark purple red color of Alisos Syrah. The

Tickets for the Festival and related events are now on sale: www.
nightout.com/organizations/sbvintnersweekend/events/tickets
ANNUAL WINEMAKER DINNER AT THE BALLARD INN
Saturday, April 12th, 2014, 6:30 p.m.
2436 Baseline Avenue, Ballard, CA 93463 (near Solvang)

The grapes were 100% de-stemmed and crushed into open

aromas are a complex array of black licorice, black cherries, black pepper

SOLD OUT! For wait list, please contact The Ballard Inn at 805-

and brown spices. On the palate the wine is light to medium bodied

top fermenters. After three days of cold soaking, the must was

and a hint of rosemary and lavender in the background. On the palate the

688-7770 or 800-638-2466. www.ballardinn.com/events.htm

with rich flavors of spiced pears. The wine has excellent acidity that

inoculated. After a seven-day fermentation the wine was pressed off

wine is rich and extracted with medium fine tannins. The flavors are of

creates a crisp counterpoint to the rich flavors. We are pleased to

into a tank to settle for a few days, then transferred to French oak

dried black cherries with a subtle hint of rosemary. The oak is beautifully

offer another successful version of this delightful wine.

barrels to begin aging. Thirty-three percent of the barrels were new.

integrated with the flavors and tannins of the wine. There is the beginning

The wine was lightly fined, filtered and bottled after 14 months of

of a sweet quality to the finish that will increase with additional bottle

Enjoy this wine paired with a variety of fish, seafood salads,
chicken and Elizabeth’s Spring Frittata.

barrel aging.

aging.

The wine has a medium dark color with subtle lavender edges.

COMPOSITION: 100%

Pinot Grigio

VINEYARD SOURCES:

53% Clover Creek
47% Alisos Vineyard

PRODUCTION:

398 cases

ALCOHOL BY VOLUME:
PH:

12.6%

3.33

TITRATABLE ACIDITY:

0.56 g/100ml
CELLARING POTENTIAL:
1 to 2 years
BOTTLE PRICE: $19.00

Pair with flatbread prepared with fresh goat cheese, balsamic reduction

The nose displays a complex and fragrant array of cranberries, dried

and seasoned arugula, braised short ribs or prime rib.

cherries and spicy, herbal notes. On the palate the wine is medium

Bottle Price: $34.00

bodied with rich, complex flavors of cranberries, dried black
cherries and hints of forest moss. The new oak vanillin and toasted
oak flavors are seamlessly integrated with the wine’s fruit flavors,
giving it a subtle tannic edge. The finish is slightly sweet
and extremely
satisfying.
Enjoy this wine
with braised
short ribs, pork,
mushroom risotto
and side dishes
featuring asparagus
or kale.

100% Pinot Noir
Nacido
VINEYARD SOURCE: Bien
PRODUCTION: 168 cases
14.4%
ALCOHOL BY VOLUME:

COMPOSITION:

PH:

3.51

0.59 g/100ml
4 to 6 years
CELLARING POTENTIAL:
BOTTLE PRICE: $45.00

TITRATABLE ACIDITY:

LIBRARY RELEASE
2007 SYRAH - ALISOS VINEYARD
The dark ruby color is nearly the same as it appeared four years ago
with just a slight hint of orange in the edges. The aroma is very much the
same as I described in my original notes as, “a heady mixture of black
pepper, black licorice and ripe blackberries.” The indescribable bouquet
that develops with bottle aging is beginning to evolve. On the palate the
tannins have smoothed out, and there is a hint of bacon fat developing
in the flavor. The tannins and acidity combine to give the wine a long
extracted finish.
This wine will pair well with a variety of meats, such as slow-cooked
bone-in duck, lamb and prime rib.
Bottle Price: $50.00 (Very limited)

TAPAS GRAND WINE TASTING
Sunday, April 27th, 2014, 2 to 5 p.m.
Golden Gate Club at The Presidio
San Francisco, CA
Rick and Diana will be pouring at the Tempranillo Advocates,
Producers and Amigos Society’s seventh annual Grand Wine
Tasting of domestically-produced Tempranillos, Albariños,
Garnachas, Verdelhos, and many more.
www.eventbrite.com/e/tapas-grand-wine-tasting-2014tickets-9997261077
RED, WHITE & BLUES
Sunday, June 28th, 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, featuring
musical guest Coco Montoya. The pond-side 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 to sample as well as purchase. Tickets
are $40, or $35 for Wine Club members. For tickets contact
Buttonwood Winery: www.buttonwoodwinery.com/events.html

REORDER THE WINES IN YOUR SHIPMENT WITHIN 30 DAYS AND GET AN EXTRA 5% DISCOUNT.
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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.
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cherries and hints of forest moss. The new oak vanillin and toasted
oak flavors are seamlessly integrated with the wine’s fruit flavors,
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2007 SYRAH - ALISOS VINEYARD
The dark ruby color is nearly the same as it appeared four years ago
with just a slight hint of orange in the edges. The aroma is very much the
same as I described in my original notes as, “a heady mixture of black
pepper, black licorice and ripe blackberries.” The indescribable bouquet
that develops with bottle aging is beginning to evolve. On the palate the
tannins have smoothed out, and there is a hint of bacon fat developing
in the flavor. The tannins and acidity combine to give the wine a long
extracted finish.
This wine will pair well with a variety of meats, such as slow-cooked
bone-in duck, lamb and prime rib.
Bottle Price: $50.00 (Very limited)

TAPAS GRAND WINE TASTING
Sunday, April 27th, 2014, 2 to 5 p.m.
Golden Gate Club at The Presidio
San Francisco, CA
Rick and Diana will be pouring at the Tempranillo Advocates,
Producers and Amigos Society’s seventh annual Grand Wine
Tasting of domestically-produced Tempranillos, Albariños,
Garnachas, Verdelhos, and many more.
www.eventbrite.com/e/tapas-grand-wine-tasting-2014tickets-9997261077
RED, WHITE & BLUES
Sunday, June 28th, 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, featuring
musical guest Coco Montoya. The pond-side 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 to sample as well as purchase. Tickets
are $40, or $35 for Wine Club members. For tickets contact
Buttonwood Winery: www.buttonwoodwinery.com/events.html

REORDER THE WINES IN YOUR SHIPMENT WITHIN 30 DAYS AND GET AN EXTRA 5% DISCOUNT.
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Fea tu r ed Rec ip e
SPRING FRITTATA
To pair with
2013 LONGORIA PINOT GRIGIO
by Elizabeth Gunn-Baumann
Online Promotions
Administrator & Sales Associate
Serves 4 to 6 people

Ingredients
12 EGGS
1 BUNCH PENCIL-THIN ASPARAGUS, WOODY STEMS REMOVED AND SLICED INTO 1” PIECES
6 OZ CRUMBLED GOAT CHEESE
4 OZ FRESHLY GRATED PARMESAN CHEESE
HANDFUL OF KALAMATA OLIVES, CHOPPED
1 SWEET ONION, CHOPPED
2 CLOVES GARLIC, SLICED THINLY
½ CUP MILK (WHOLE IS PREFERRED)
1 TEASPOON RED CHILI FLAKES
1 TABLESPOON OLIVE OIL
SALT AND PEPPER

Method
Heat oven to 375oF. Using a 10” skillet, sauté the onions and asparagus with olive oil over medium
heat. When they’ve softened (about 5 minutes) add garlic and sauté an additional minute or two.
Season with salt. In a large bowl add the eggs and milk and whisk until well incorporated. Add chili
flakes, 1 teaspoon salt, freshly ground pepper and whisk again.
Pour egg mixture into the skillet and scrape the cooked egg off the bottom and sides. Add Kalamata
olives, goat cheese and parmesan cheese and scrape cooked egg off bottom and sides again until
mixture is slightly firmed up and all ingredients are well incorporated. Place in oven for 10 minutes. Sit
back and enjoy some Pinot Grigio while waiting and congratulate yourself on the amazing dish you are
whipping up. When the buzzer rings, jiggle the pan. The frittata should still look a little moist on the
top and be slightly jiggly. If you have achieved this, place skillet under the broiler for 1-2 minutes to
cook the top. Remove from oven and let it set for a few minutes before devouring. Enjoy!

“I love this dish because
it is easy, quick to make
and you can enjoy it for
breakfast, lunch, dinner
or midnight snack. When
I pair it with fresh greens
dressed with vinaigrette,
strawberries and Pinot
Grigio, I want to scream
Elizabeth and her frittata-loving
daughter, Ella Rose
“brunch is served!” and
do a little dance with my
wine glass, but my family has kindly asked me to stop.
I hope you enjoy this as much as I do and that you’ll be
inspired to do your own little dance.”
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Spring also marks the arrival of delicious new wines from our cellar to yours. Our April wine club shipment new releases are 2013 Pinot
Grigio and 2012 Pinot Noir from Bien Nacido Vineyard.

The construction of our new winery facility is progressing along nicely. The metal winery building’s frame is being erected as I write these
notes. If construction continues to progress as scheduled, we hope to move into our new winery and tasting room in July or August. You can
follow our progress on our Facebook page.
We hope you enjoy these wines and that you’ll have a chance to visit us at either of our tasting room locations in the near future.
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