Longoria Current and N ew Releases
NEW RELEASES IN THIS SHIPMENT

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2014 Albariño, Clover Creek Vineyard

$25.00

$21.25

$20.00

2014 Pinot Grigio, Santa Barbara County

$19.00

$16.15

$15.20

2013 Pinot Noir, Bien Nacido Vineyard

$50.00

$42.50

$40.00

2013 Syrah, Clover Creek Vineyard

$30.00

$25.50

$24.00

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2014 Pink Wine, Cuvée June

$19.00

$16.15

$15.20

2013 Chardonnay, Cuvée Diana

$45.00

$38.25

$36.00

2013 Chardonnay, Fe Ciega Vineyard

$50.00

$42.50

$40.00

2013 Grenache, Santa Barbara County

$30.00

$25.50

$24.00

2012 Syrah, Alisos Vineyard

$38.00

$32.30

$30.40

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

$50.00

$42.50

$40.00

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2012 Chardonnay, Cuvée Diana

$40.00

$34.00

$32.00

2012 Chardonnay, Rita’s Crown Vineyard

$50.00

$42.50

$40.00

2013 Chardonnay, Sta. Rita Hills

$30.00

$25.50

$24.00

2012 Pinot Noir, Fe Ciega Vineyard

$55.00

$46.75

$44.00

2012 Pinot Noir, La Encantada Vineyard

$50.00

$42.50

$40.00

2012 Pinot Noir, Fe Ciega Vineyard, Block M

$55.00

$46.75

$44.00

2013 Pinot Noir, Lovely Rita

$32.00

$27.20

$25.60

2013 Pinot Noir, Sanford & Benedict Vineyard

$50.00

$42.50

$40.00

2011 Tempranillo, Santa Ynez Valley

$36.00

$30.60

$28.80

2012 Tempranillo, Santa Ynez Valley

$36.00

$30.60

$28.80

2011 Syrah, Alisos Vineyard

$34.00

$28.90

$27.20

2012 Syrah, Alisos Vineyard

$38.00

$32.30

$30.40

2011 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

2012 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

2011 Evidence, Bordeaux-Style Blend

$42.00

$35.70

$33.60

2012 Evidence, Bordeaux-Style Blend

$42.00

$35.70

$33.60

2010 Hoo Doo Red, Santa Barbara County

$18.00

$15.30

$14.40

2012 Syrah, Vino Dulce, Port-Style Wine (375ml)

$23.00

$19.55

$18.40

MORE NEW RELEASES

LIBRARY RELEASE
2008 Syrah, Alisos Vineyard
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DESPITE AN ERRATIC WINTER SEASON and lower than normal rainfall, the vines
at our estate vineyard, Fe Ciega, have budded out with new growth on time and with
vigor as they always have. I am cautiously optimistic that despite the extended drought
our vineyard will produce a healthy and bountiful crop again this year.
The new white wine releases for April are the 2014 vintage of Pinot Grigio and
Albariño, both of which are perfect accompaniments to warm weather dining.
The two red wines are the 2013 Pinot Noir from the acclaimed Bien Nacido
Vineyard and the 2013 Syrah from Clover Creek Vineyard. 2013 is turning out to be a
great vintage, with red wines that seem to have an extra depth of flavor and texture.
Our New Release Wine Club Members will receive the two white wines and the
Pinot Noir from Bien Nacido Vineyard. Our Reds Only Wine Club Members will
receive the Pinot Noir and the Syrah from Clover Creek Vineyard. All of these wines
are available for Wine Club Members to purchase, with an extra 5% discount during
the month of April.
Also available are five new releases that were sent to GTO members last month:
2012 Syrah, Alisos Vineyard and, from our wine library, the 2008 bottling of the same
wine; 2013 Chardonnay, Cuvée Diana; and two new additions to our portfolio: the first
release of Chardonnay from our estate, Fe Ciega Vineyard, and our first bottling of a
Grenache in nine years, the 2013 Grenache, Santa Ynez Valley.
As you can see, we have many exciting new wines available for your enjoyment.
And we have an exciting new winery and tasting room facility in which to enjoy these
wines and more. Diana and I and our staff sincerely hope you’ll have an opportunity
soon to visit us at our new winery in Lompoc or at our longtime tasting room in Los
We look forward to your visit.

REORDER THE WINES IN
YOUR SHIPMENT WITHIN 30
DAYS AND GET AN EXTRA 5%
DISCOUNT.

A P R I L

A Note from Rick

Olivos.

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

•

Cheers,

Rick Longoria,
Winemaker
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Upcoming Events

These three wines 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.

Winemaker's Notes
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WINE CLUB RELEASE PARTY

T

Saturday, April 11th, 2015, 1 to 3 p.m.
Longoria Winey & Tasting Room

THE UNPRECE
THE
UNPRECEDENTED
U
NPRECE

415 E. Chestnut Avenue

SPANISH WHITE G
SPANISH
GRAPE during

EARLY START of the 2014
EARLY

a family vacation to Spain in the

Lompoc, CA 93436

harvest
h
arvest meant that we picked

mid-1990s.
m
id-1990s. Upon returning, I

Join us to taste the new Wine Club wine releases and pick up your April Wine Club shipment. We’ll pour a selection of newly released and currently

the Pinot Grigio grapes at

was fortunate to secure a small

available wines in our private Wine Club room. Add an assortment of specialty cheeses, and it’s a party! To RSVP, email us at info@longoriawine.

Alisos Vineyard on August

plot of Albariño at Clover Creek

com or call 866-759-4637. Kindly RSVP by April 7th.

14th, 18 days earlier than the

Vineyard.

year before. The grapes at

SANTA BARBARA VINTNERS SPRING WEEKEND

Clover Creek Vineyard were

in general, the Albariño grapes at Clover Creek Vineyard were

Thursday, April 23rd, to Sunday, April 26th, 2015

harvested on August 20th, one week earlier than in 2013. These are

harvested just four days earlier than in 2013. The sugar content of

Various locations in Santa Barbara County

usually the first grapes to come into the winery, so I had no issues

21.6 Brix was identical to that of the 2013 grapes but with a slightly

The 2015 Vintners Festival Grand Tasting will be held at Riverview Park in Buellton, California, on Saturday, April 25th. More than 100 member

harvesting them at the desired low sugar levels to maintain our style,

higher acid content.

wineries will be pouring their wines, complemented by local food, music, and art. For tickets and more information:

which is characterized by low alcohol and high acidity.

http://www.sbvintnersweekend.com/

Despite an early harvest

The grapes were whole-cluster pressed and the juice settled

The grapes were whole-cluster pressed to a stainless steel tank,

overnight before being racked to a stainless steel tank for

settled for 24 hours and then racked to another fermenter. Each lot

fermentation. The juice was cold fermented at an average

ANNUAL WINEMAKER DINNER AT THE BALLARD INN

was cold fermented for an average period of 15 days, then blended

temperature of 60° F. This cool fermentation helped preserve the

Saturday, April 25th, 2015

together in a tank to age before being bottled in mid-February 2015.

6:30 p.m.

delicate grape aromatics. The wine aged in a stainless steel tank and
was bottled in mid-February 2015.

The wine has the typical pale straw-gold color of this grape

The Ballard Inn

varietal. The aromas are of ripe pears and apples with hints of flower

2436 Baseline Avenue

blossoms. On the palate the wine is light to medium bodied with

of ripe apricots, honeysuckle and cantaloupe. On the palate it is light

Ballard, CA 93463 (near Solvang)

flavors of spiced pears and melons. The excellent acidity creates a

to medium bodied with flavors of apricots, which evolve into a briny

Chef Budi Kazali will be preparing a delicious five-course dinner, expertly paired with Longoria wines. For more information and reservations please

crisp counterpoint to the rich flavors and texture. We are pleased

salty sensation. The racy acidity, which is the hallmark of well-made

contact The Ballard Inn at 805-688-7770 or 800-638-2466. Reservations are limited and sell out well in advance!

to offer another successful version of this delightful wine which will

Albariño, gives the wine a long, lingering finish.

http://www.ballardinn.com

accompany many meals during the summer months.

The wine has a medium straw gold color. The complex aromas are

This wine will pair well with a variety of seafood including oysters
with a classic mignonette or Pulpo Gallego – Spanish octopus with
paprika.

COMPOSITION: 100% Al
bariño
VINEYARD SOURCE: Clover

Creek

PRODUCTION:

254 cases

ALCOHOL BY VOLUME:
PH:

12.8%

3.16

TITRATABLE ACIDITY:

0.68 g/100ml
CELLARING POTENTIAL:
1 to 2 years
BOTTLE PRICE: $25.00

Enjoy this wine with fresh seafood, grilled lobster and roasted
chicken dishes.

LONGORIA OPEN HOUSE
Sunday, April 26th, 2015, Noon to 3 p.m.
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Longoria Winey & Tasting Room
415 E. Chestnut Avenue
Lompoc, CA 93436
Please join us at our Winery & Tasting Room during the Vintners Festival weekend for a Sunday Open House and car show! This event will feature
music by Moonlight Trio, Tollhouse Barbecue will be selling an array of delicious foods (cash only) and Dreamland Horticulture will be back with
their beautiful arrangements of succulents.
TAPAS GRAND WINE TASTING
Sunday, April 26th, 2015
Golden Gate Club at The Presidio
San Francisco, CA
Come taste our Spanish varietals at the Tempranillo Advocates, Producers and Amigos Society’s annual celebration of of domestically produced
Tempranillos and other Iberian varietal wines. For tickets and more information: http://www.eventbrite.com/e/tapas-grand-wine-tasting-2015tickets-15194181205. Use the discount code “longoria” to get a $10 discount on Grand Tasting tickets!
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Winemaker's Notes, cont.
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C

REDS-ONLY CLUB RELEASE:
Clover Creek Vineyard is

More N ew Releases

2013 CHARDONNAY - CUVÉE DIANA

rrenowned
enowned Santa Maria Valley

llocated
ocated between Solvang

vvineyard,
ineyard, Bien Nacido. For over

The wine displays a medium gold color with aromas of

and Santa Ynez near the

20 years our grapes have come

apples, pears, cinnamon and nutmeg. On the palate the

Santa Ynez River. The cool

from Block N. Planted to the

wine is rich and moderately viscous with flavors of apples

ocean breezes are channeled

heritage Martini clone in the

and crème brûlée in the finish. The wine’s excellent acidity

through the river basin and

early 70s, it is one of the most

provides a long, lingering finish.

spill over onto the vineyard site

Bottle Price: $45.00

coveted blocks of Pinot Noir.

moderating the warm afternoon temperatures. For this reason the

The grapes were harvested on the night of September 9th, with an
average sugar content of 23.6 Brix. The crop yield was 2.3 tons per
acre.

grapes take longer to ripen here than at Alisos Vineyard, our other
source of Syrah grapes.
The grapes were harvested on October 7th, with an average sugar

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

content of 25.5 Brix.

Oth er N ew Release

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:

2013 CHARDONNAY - FE CIEGA VINEYARD
The wine has a pale straw gold color with complex aromas
of tapioca, brown sugar and vanilla cream. On the palate the

2 0 1 5

2014 PINK WINE
CUVÉE JUNE
WITH THE BIRTH OF OUR
FIRST GRANDCHILD, June
Olivia, in 2007, Diana and I
were inspired to commemorate
her birth with a pink wine or
rosé.
Unlike many other producers of rosé, we harvest grapes
specifically for this wine. This allows us to harvest at relatively low
sugar levels to produce a wine that has low alcohol and crisp acidity.
The wine has a beautiful pink color with hints of a copper

wine has flavors of pears and spiced apples. It is medium

hue. The aromas are a tantalizing blend of cantaloupe and fresh

bodied with higher acidity than normally found in California

strawberries. On the palate the flavors are of watermelon and

fermenters. After two days of cold soaking the must was inoculated

The grapes were 100% destemmed and crushed into a small

with two different yeast strains. After a 14-day fermentation period,

open-top fermenter. After a two-day cold soak period the must was

Chardonnay, which gives the wine a long, crisp and complex finish. We’re

strawberries. The wine has a nice balance of intense flavor and

the wine was pressed off into a tank to settle for a few days. It was

inoculated with yeast. After 15 days of fermentation the wine was

very pleased with the quality of Chardonnay that our estate vineyard

refreshing acidity.

then racked to French oak barrels, of which 36% were new. The

pressed off, settled and racked to three French oak barrels, one of

has produced and look forward to future vintages as the vines mature.

wine aged for 15 months before being lightly fined, filtered and

which was new. The wine aged for 15 months before being fined,

bottled in January 2015.

filtered and bottled in February 2015.

The wine has a medium ruby color with aromas of dried cherries,

The wine has a very dark ruby color. The aromas begin with a

Bottle Price: $50.00
2013 GRENACHE

currants with hints of sage, rosemary and cocoa. On the palate

floral quality then progress to reveal dried red berries and a hint of

The wine has a moderately pale ruby color with a hint of tawny in the

it is medium bodied with rich complex flavors of dried cherries

white pepper in the background. On the palate the wine is smooth

edges. The aromas are floral in nature with hints of cooked strawberries,

and cranberries. The new oak vanillin and toasted oak flavors are

and shows rich flavors of ripe berries with a hint of sweet vanillin.

vanilla and molasses. On the palate the wine is full bodied yet has delicate

seamlessly integrated with the wine’s fruit flavors. The texture is soft

The wine’s high acidity gives the finish a refreshing lift.

flavors of strawberries, vanilla and cream. The tannins are light and give the

and savory with only a hint of tannins.

Enjoy with grilled beef and vegetable shish kebabs, spice-rubbed

Enjoy this wine with braised short ribs, pork loin, wild mushroom

short ribs, and carne asada tacos.

risotto, asparagus or kale.

COMPOSITION: 100% Pi
not
VINEYARD SOURCE: Bien

Noir
Nacido

PRODUCTION:

185 cases

ALCOHOL BY VOLUME:
PH:

3.66

TITRATABLE ACIDITY:

14.3%

0.58 g/100ml
CELLARING POTENTIAL:
3 to 5 years
BOTTLE PRICE: $50.00

100% Syrah
Creek
VINEYARD SOURCE: Clover
PRODUCTION: 75 cases
15.5%
ALCOHOL BY VOLUME:

COMPOSITION:

PH:

3.50

0.63 g/100ml
2 to 4 years
CELLARING POTENTIAL:
BOTTLE PRICE: $30.00

TITRATABLE ACIDITY:

Perfect for summer fare, pair this dry rosé with prosciutto
wrapped cantaloupe, salmon sashimi, or a grilled hamburger. Serve
moderately chilled.

COMPOSITION:

Bottle Price: $19.00

2015 Tentative

wine a silky, persistent texture.
Bottle Price: $30.00
2012 SYRAH - ALISOS VINEYARD

50% Tempranillo, 50% Grenache

Sch edule of Releases

cherries, licorice, and black pepper. On the palate, the wine

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

is medium bodied with intense flavors similar to the aromas.

WINE CLUB

The aromas are an intensely fragrant array of ripe black

The tannins are moderate indicating that the wine will benefit

October:

2013 Pinot Noir, Fe Ciega Vineyard

from extended bottle aging. I recommend decanting one hour prior to

2013 Blues Cuvée, Santa Barbara County

serving to allow the aromatics and flavors time to open up.

2013 Tempranillo, Santa Ynez Valley

Bottle Price: $38.00
GRAND TASTEVIN ORDER
LIBRARY RELEASE
2008 SYRAH - ALISOS VINEYARD
The wine’s color is showing the slightest hint of browning in
the edges. The aromatics are still vibrant and are showing a
more integrated quality, as are the flavors. The strong tannins
have softened slightly but indicate that the wine still will
benefit from continued cellaring of four to six years from now.
Bottle Price: $50.00

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

2013 Chardonnay, Rita’s Crown Vineyard
2013 Pinot Noir, La Encantada Vineyard
2013 Cabernet Franc, Santa Barbara County
2013 Evidence, Santa Barbara County
2007 Pinot Noir, Fe Ciega Vyd (Library Wine)
2009 Evidence (Library Wine)
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Winemaker's Notes, cont.
We are always proud to
release our Pinot Noir from the

REDS-ONLY CLUB RELEASE:
Clover Creek Vineyard is

More N ew Releases

2013 CHARDONNAY - CUVÉE DIANA

renowned Santa Maria Valley

located between Solvang

vineyard, Bien Nacido. For over

The wine displays a medium gold color with aromas of

and Santa Ynez near the

20 years our grapes have come

apples, pears, cinnamon and nutmeg. On the palate the

Santa Ynez River. The cool

from Block N. Planted to the

wine is rich and moderately viscous with flavors of apples

ocean breezes are channeled

heritage Martini clone in the

and crème brûlée in the finish. The wine’s excellent acidity

through the river basin and

early 70s, it is one of the most

provides a long, lingering finish.

spill over onto the vineyard site

Bottle Price: $45.00

coveted blocks of Pinot Noir.

moderating the warm afternoon temperatures. For this reason the

The grapes were harvested on the night of September 9th, with an
average sugar content of 23.6 Brix. The crop yield was 2.3 tons per
acre.

grapes take longer to ripen here than at Alisos Vineyard, our other
source of Syrah grapes.
The grapes were harvested on October 7th, with an average sugar

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

content of 25.5 Brix.

Oth er N ew Release

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:

2013 CHARDONNAY - FE CIEGA VINEYARD
The wine has a pale straw gold color with complex aromas
of tapioca, brown sugar and vanilla cream. On the palate the
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Unlike many other producers of rosé, we harvest grapes
specifically for this wine. This allows us to harvest at relatively low
sugar levels to produce a wine that has low alcohol and crisp acidity.
The wine has a beautiful pink color with hints of a copper

wine has flavors of pears and spiced apples. It is medium

hue. The aromas are a tantalizing blend of cantaloupe and fresh

bodied with higher acidity than normally found in California

strawberries. On the palate the flavors are of watermelon and

fermenters. After two days of cold soaking the must was inoculated

The grapes were 100% destemmed and crushed into a small

with two different yeast strains. After a 14-day fermentation period,

open-top fermenter. After a two-day cold soak period the must was

Chardonnay, which gives the wine a long, crisp and complex finish. We’re

strawberries. The wine has a nice balance of intense flavor and

the wine was pressed off into a tank to settle for a few days. It was

inoculated with yeast. After 15 days of fermentation the wine was

very pleased with the quality of Chardonnay that our estate vineyard

refreshing acidity.

then racked to French oak barrels, of which 36% were new. The

pressed off, settled and racked to three French oak barrels, one of

has produced and look forward to future vintages as the vines mature.

wine aged for 15 months before being lightly fined, filtered and

which was new. The wine aged for 15 months before being fined,

bottled in January 2015.

filtered and bottled in February 2015.

The wine has a medium ruby color with aromas of dried cherries,

The wine has a very dark ruby color. The aromas begin with a

Bottle Price: $50.00
2013 GRENACHE

currants with hints of sage, rosemary and cocoa. On the palate

floral quality then progress to reveal dried red berries and a hint of

The wine has a moderately pale ruby color with a hint of tawny in the

it is medium bodied with rich complex flavors of dried cherries

white pepper in the background. On the palate the wine is smooth

edges. The aromas are floral in nature with hints of cooked strawberries,

and cranberries. The new oak vanillin and toasted oak flavors are

and shows rich flavors of ripe berries with a hint of sweet vanillin.

vanilla and molasses. On the palate the wine is full bodied yet has delicate

seamlessly integrated with the wine’s fruit flavors. The texture is soft

The wine’s high acidity gives the finish a refreshing lift.

flavors of strawberries, vanilla and cream. The tannins are light and give the

and savory with only a hint of tannins.

Enjoy with grilled beef and vegetable shish kebabs, spice-rubbed

Enjoy this wine with braised short ribs, pork loin, wild mushroom

short ribs, and carne asada tacos.

risotto, asparagus or kale.
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not
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Noir
Nacido
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ALCOHOL BY VOLUME:
PH:

3.66

TITRATABLE ACIDITY:

14.3%

0.58 g/100ml
CELLARING POTENTIAL:
3 to 5 years
BOTTLE PRICE: $50.00

100% Syrah
Creek
VINEYARD SOURCE: Clover
PRODUCTION: 75 cases
15.5%
ALCOHOL BY VOLUME:

COMPOSITION:

PH:

3.50

0.63 g/100ml
2 to 4 years
CELLARING POTENTIAL:
BOTTLE PRICE: $30.00

TITRATABLE ACIDITY:

Perfect for summer fare, pair this dry rosé with prosciutto
wrapped cantaloupe, salmon sashimi, or a grilled hamburger. Serve
moderately chilled.

COMPOSITION:

Bottle Price: $19.00

2015 Tentative

wine a silky, persistent texture.
Bottle Price: $30.00
2012 SYRAH - ALISOS VINEYARD

50% Tempranillo, 50% Grenache
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cherries, licorice, and black pepper. On the palate, the wine

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

is medium bodied with intense flavors similar to the aromas.

WINE CLUB

The aromas are an intensely fragrant array of ripe black

The tannins are moderate indicating that the wine will benefit

October:

2013 Pinot Noir, Fe Ciega Vineyard

from extended bottle aging. I recommend decanting one hour prior to

2013 Blues Cuvée, Santa Barbara County

serving to allow the aromatics and flavors time to open up.

2013 Tempranillo, Santa Ynez Valley

Bottle Price: $38.00
GRAND TASTEVIN ORDER
LIBRARY RELEASE
2008 SYRAH - ALISOS VINEYARD
The wine’s color is showing the slightest hint of browning in
the edges. The aromatics are still vibrant and are showing a
more integrated quality, as are the flavors. The strong tannins
have softened slightly but indicate that the wine still will
benefit from continued cellaring of four to six years from now.
Bottle Price: $50.00

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

2013 Chardonnay, Rita’s Crown Vineyard
2013 Pinot Noir, La Encantada Vineyard
2013 Cabernet Franc, Santa Barbara County
2013 Evidence, Santa Barbara County
2007 Pinot Noir, Fe Ciega Vyd (Library Wine)
2009 Evidence (Library Wine)
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Fea tu r ed Rec ip e
ROASTED DUCK LEGS
W I T H D I J O N M U S TA R D
To pair with
2013 PINOT NOIR,
BIEN NACIDO VINEYARD
by Diana Longoria
Serves 2 to 4 people

Ingredients
4 DUCK LEGS (THIGHS INCLUDED, ABOUT 2 POUNDS)
2 TEASPOONS HERBES DE PROVENCE, CRUMBLED
4 TABLESPOONS DIJON MUSTARD
½ CUP DRY BREADCRUMBS (OR PANKO)
2 TABLESPOONS MELTED BUTTER
6 CUPS ARUGULA OR OTHER GREENS

Method
Heat oven to 325oF.
Rinse the duck legs, pat them dry and rub them with Herbes de Provence. Season well with salt and
pepper. Spread the mustard over the skin side of each leg with a thin coat. Lay the legs in a shallow
baking dish, leaving space between them. Sprinkle evenly with the breadcrumbs and drizzle with the
melted butter.
Roast for 1½ to 2 hours or until the meat is very tender and the coating is crisp.
Serve on a bed of arugula. I don’t put a dressing on the greens since the duck juices and mustard
will coat the salad.

“Jan, a long-time friend and Wine Club Member,
invited us to dinner and served this delicious duck
course. I fell in love with it, and she was kind enough
to share the recipe. It is easy to prepare and great by
itself or with a side of creamy macaroni and cheese.
Of course you will need a bottle (or two) of Longoria
Pinot Noir to fully experience this perfect pairing of
wine and food.”
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Upcoming Events

These three wines 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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WINE CLUB RELEASE PARTY
Saturday, April 11th, 2015, 1 to 3 p.m.
Longoria Winey & Tasting Room

THE UNPRECEDENTED

415 E. Chestnut Avenue

SPANISH WHITE GRAPE during

EARLY START of the 2014

a family vacation to Spain in the

Lompoc, CA 93436

harvest meant that we picked

mid-1990s. Upon returning, I

Join us to taste the new Wine Club wine releases and pick up your April Wine Club shipment. We’ll pour a selection of newly released and currently

the Pinot Grigio grapes at

was fortunate to secure a small

available wines in our private Wine Club room. Add an assortment of small bites from Louise’s Kitchen Table and it’s a party! To RSVP, email us at

Alisos Vineyard on August

plot of Albariño at Clover Creek

info@longoriawine.com or call 866-759-4637. Kindly RSVP by April 7th.

14th, 18 days earlier than the

Vineyard.

year before. The grapes at

SANTA BARBARA VINTNERS SPRING WEEKEND

Clover Creek Vineyard were

in general, the Albariño grapes at Clover Creek Vineyard were

Thursday, April 23rd, to Sunday, April 26th, 2015

harvested on August 20th, one week earlier than in 2013. These are

harvested just four days earlier than in 2013. The sugar content of

Various locations in Santa Barbara County

usually the first grapes to come into the winery, so I had no issues

21.6 Brix was identical to that of the 2013 grapes but with a slightly

The 2015 Vintners Festival Grand Tasting will be held at Riverview Park in Buellton, California, on Saturday, April 25th. More than 100 member

harvesting them at the desired low sugar levels to maintain our style,

higher acid content.

wineries will be pouring their wines, complemented by local food, music, and art. For tickets and more information:

which is characterized by low alcohol and high acidity.

http://www.sbvintnersweekend.com/

Despite an early harvest

The grapes were whole-cluster pressed and the juice settled

The grapes were whole-cluster pressed to a stainless steel tank,

overnight before being racked to a stainless steel tank for

settled for 24 hours and then racked to another fermenter. Each lot

fermentation. The juice was cold fermented at an average

ANNUAL WINEMAKER DINNER AT THE BALLARD INN

was cold fermented for an average period of 15 days, then blended

temperature of 60° F. This cool fermentation helped preserve the

Saturday, April 25th, 2015

together in a tank to age before being bottled in mid-February 2015.

6:30 p.m.

delicate grape aromatics. The wine aged in a stainless steel tank and
was bottled in mid-February 2015.

The wine has the typical pale straw-gold color of this grape

The Ballard Inn

varietal. The aromas are of ripe pears and apples with hints of flower

2436 Baseline Avenue

blossoms. On the palate the wine is light to medium bodied with

of ripe apricots, honeysuckle and cantaloupe. On the palate it is light

Ballard, CA 93463 (near Solvang)

flavors of spiced pears and melons. The excellent acidity creates a

to medium bodied with flavors of apricots, which evolve into a briny

Chef Budi Kazali will be preparing a delicious five-course dinner, expertly paired with Longoria wines. For more information and reservations please

crisp counterpoint to the rich flavors and texture. We are pleased

salty sensation. The racy acidity, which is the hallmark of well-made

contact The Ballard Inn at 805-688-7770 or 800-638-2466. Reservations are limited and sell out well in advance!

to offer another successful version of this delightful wine which will

Albariño, gives the wine a long, lingering finish.

http://www.ballardinn.com

accompany many meals during the summer months.

The wine has a medium straw gold color. The complex aromas are

This wine will pair well with a variety of seafood including oysters
with a classic mignonette or Pulpo Gallego – Spanish octopus with
paprika.

COMPOSITION: 100% Al
bariño
VINEYARD SOURCE: Clover

Creek

PRODUCTION:

254 cases

ALCOHOL BY VOLUME:
PH:

12.8%

3.16

TITRATABLE ACIDITY:

0.68 g/100ml
CELLARING POTENTIAL:
1 to 2 years
BOTTLE PRICE: $25.00

Enjoy this wine with fresh seafood, grilled lobster and roasted
chicken dishes.

LONGORIA OPEN HOUSE
Sunday, April 26th, 2015, Noon to 3 p.m.
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Longoria Winey & Tasting Room
415 E. Chestnut Avenue
Lompoc, CA 93436
Please join us at our Winery & Tasting Room during the Vintners Festival weekend for a Sunday Open House and classic car show! This event will
feature music by Moonlight Trio, Tollhouse Barbecue will be selling an array of delicious foods (cash only) and Dreamland Horticulture will be back
with their beautiful arrangements of succulents.
TAPAS GRAND WINE TASTING
Sunday, April 26th, 2015
Golden Gate Club at The Presidio
San Francisco, CA
Come taste our Spanish varietals at the Tempranillo Advocates, Producers and Amigos Society’s annual celebration of of domestically produced
Tempranillos and other Iberian varietal wines. For tickets and more information: http://www.eventbrite.com/e/tapas-grand-wine-tasting-2015tickets-15194181205. Use the discount code “longoria” to get a $10 discount on Grand Tasting tickets!

Longoria Current and N ew Releases
NEW RELEASES IN THIS SHIPMENT

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2014 Albariño, Clover Creek Vineyard

$25.00

$21.25

$20.00

2014 Pinot Grigio, Santa Barbara County

$19.00

$16.15

$15.20

2013 Pinot Noir, Bien Nacido Vineyard

$50.00

$42.50

$40.00

2013 Syrah, Clover Creek Vineyard

$30.00

$25.50

$24.00

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2014 Pink Wine, Cuvée June

$19.00

$16.15

$15.20

2013 Chardonnay, Cuvée Diana

$45.00

$38.25

$36.00

2013 Chardonnay, Fe Ciega Vineyard

$50.00

$42.50

$40.00

2013 Grenache, Santa Barbara County

$30.00

$25.50

$24.00

2012 Syrah, Alisos Vineyard

$38.00

$32.30

$30.40

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

$50.00

$42.50

$40.00

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2012 Chardonnay, Cuvée Diana

$40.00

$34.00

$32.00

2012 Chardonnay, Rita’s Crown Vineyard

$50.00

$42.50

$40.00

2013 Chardonnay, Sta. Rita Hills

$30.00

$25.50

$24.00

2012 Pinot Noir, Fe Ciega Vineyard

$55.00

$46.75

$44.00

2012 Pinot Noir, La Encantada Vineyard

$50.00

$42.50

$40.00

2012 Pinot Noir, Fe Ciega Vineyard, Block M

$55.00

$46.75

$44.00

2013 Pinot Noir, Lovely Rita

$32.00

$27.20

$25.60

2013 Pinot Noir, Sanford & Benedict Vineyard

$50.00

$42.50

$40.00

2011 Tempranillo, Santa Ynez Valley

$36.00

$30.60

$28.80

2012 Tempranillo, Santa Ynez Valley

$36.00

$30.60

$28.80

2011 Syrah, Alisos Vineyard

$34.00

$28.90

$27.20

2011 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

2012 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

2011 Evidence, Bordeaux-Style Blend

$42.00

$35.70

$33.60

2012 Evidence, Bordeaux-Style Blend

$42.00

$35.70

$33.60

2010 Hoo Doo Red, Santa Barbara County

$18.00

$15.30

$14.40

2012 Syrah, Vino Dulce, Port-Style Wine (375ml)

$23.00

$19.55

$18.40

MORE NEW RELEASES

LIBRARY RELEASE
2008 Syrah, Alisos Vineyard
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A Note from Rick
DESPITE AN ERRATIC WINTER SEASON and lower than normal rainfall, the vines
at our estate vineyard, Fe Ciega, have budded out with new growth on time and with
vigor as they always have. I am cautiously optimistic that despite the extended drought
our vineyard will produce a healthy and bountiful crop again this year.
The new white wine releases for April are the 2014 vintage of Pinot Grigio and
Albariño, both of which are perfect accompaniments to warm weather dining.
The two red wines are the 2013 Pinot Noir from the acclaimed Bien Nacido
Vineyard and the 2013 Syrah from Clover Creek Vineyard. 2013 is turning out to be a
great vintage, with red wines that seem to have an extra depth of flavor and texture.
Our New Release Wine Club Members will receive the two white wines and the
Pinot Noir from Bien Nacido Vineyard. Our Reds Only Wine Club Members will
receive the Pinot Noir and the Syrah from Clover Creek Vineyard. All of these wines
are available for Wine Club Members to purchase, with an extra 5% discount during
the month of April.
Also available are five new releases that were sent to GTO members last month:
2012 Syrah, Alisos Vineyard and, from our wine library, the 2008 bottling of the same
wine; 2013 Chardonnay, Cuvée Diana; and two new additions to our portfolio: the first
release of Chardonnay from our estate, Fe Ciega Vineyard, and our first bottling of a
Grenache in nine years, the 2013 Grenache, Santa Ynez Valley.
As you can see, we have many exciting new wines available for your enjoyment.
And we have an exciting new winery and tasting room facility in which to enjoy these
wines and more. Diana and I and our staff sincerely hope you’ll have an opportunity
soon to visit us at our new winery in Lompoc or at our longtime tasting room in Los
Olivos.
We look forward to your visit.

REORDER THE WINES IN
YOUR SHIPMENT WITHIN 30
DAYS AND GET AN EXTRA 5%
DISCOUNT.

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

Cheers,

Rick Longoria,
Winemaker

