Longoria Current and N ew Releases
NEW RELEASES IN THIS SHIPMENT

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2016 Albariño, Clover Creek Vineyard
2016 Pinot Grigio, Santa Barbara County
2015 Pinot Noir, Bien Nacido Vineyard Block N

$25.00
$22.00
$50.00

$21.25
$18.70
$42.50

$20.00
$17.60
$40.00

2014 Syrah, Santa Barbara County

$35.00

$29.75

$28.00

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

$32.00
$45.00
$45.00
$45.00
$50.00
$50.00
$50.00
$50.00
$22.00
$32.00
$50.00
$50.00
$50.00
$50.00
$50.00
$50.00
$55.00
$55.00
$30.00
$30.00
$30.00
$40.00
$36.00
$36.00
$48.00
$30.00
$30.00
$42.00
$45.00
$45.00
$22.00
$23.00

$27.20
$38.25
$38.25
$38.25
$42.50
$42.50
$42.50
$42.50
$18.70
$27.20
$42.50
$42.50
$42.50
$42.50
$42.50
$42.50
$46.75
$46.75
$25.50
$25.50
$25.50
$34.00
$30.60
$30.60
$40.80
$25.50
$25.50
$35.70
$38.25
$38.25
$18.70
$19.55

$25.60
$36.00
$36.00
$36.00
$40.00
$40.00
$40.00
$40.00
$17.60
$25.60
$40.00
$40.00
$40.00
$40.00
$40.00
$40.00
$44.00
$44.00
$24.00
$24.00
$24.00
$32.00
$28.80
$28.80
$38.40
$24.00
$24.00
$33.60
$36.00
$36.00
$17.60
$18.40

CURRENT RELEASES
2015 Chardonnay, Sta. Rita Hills
2013 Chardonnay, Cuvée Diana
2014 Chardonnay, Cuvée Diana
2015 Chardonnay, Cuvée Diana
2013 Chardonnay, Rita’s Crown Vineyard
2014 Chardonnay, Rita’s Crown Vineyard
2013 Chardonnay, Fe Ciega Vineyard
2014 Chardonnay, Fe Ciega Vineyard
2016 Pink Wine, Cuvée June & Vivian
2015 Pinot Noir, Lovely Rita
2013 Pinot Noir, Bien Nacido Vineyard
2014 Pinot Noir, Bien Nacido Vineyard
2013 Pinot Noir, La Encantada Vineyard
2014 Pinot Noir, La Encantada Vineyard
2015 Pinot Noir, La Encantada Vineyard
2014 Pinot Noir, Sanford & Benedict Vineyard
2013 Pinot Noir, Fe Ciega Vineyard
2014 Pinot Noir, Fe Ciega Vineyard
2013 Grenache, Santa Barbara County
2014 Grenache, Santa Barbara County
Grenache, Santa Ynez Valley
2014 Syrah, Alisos Vineyard
2013 Tempranillo, Santa Ynez Valley
2014 Tempranillo, Santa Ynez Valley
2014 Cabernet Franc, Santa Barbara County
2013 Blues Cuvée, Santa Barbara County
2014 Blues Cuvée, Santa Barbara County
2012 Evidence, Bordeaux-Style Blend
2013 Evidence, Bordeaux-Style Blend
2014 Evidence, Bordeaux-Style Blend
2013 Hoo Doo Red, Santa Barbara County
2012 Syrah, Vino Dulce, Port-Style Wine (375ml)
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A Note from Rick

I’M HAPPY TO REPORT that last year’s crop yields came in at near normal levels, which means we have plenty of wine from this
spectacular vintage to go around.
The first two wines to be released from the distinctive 2016 vintage are our Pinot Grigio and Albariño. These two sought-after whites
demonstrate this vintage’s high quality and are included in the New Release April Wine Club shipment. Another new release is the 2015 Pinot
Noir from Block N at the renowned Bien Nacido Vineyard in the Santa Maria Valley. Our Reds Only Wine Club members will also receive the
2014 Santa Barbara County Syrah, a delicious blend of wines we produced from Alisos and Clover Creek vineyards.
As a member of either the New Releases or Reds Only Wine Clubs, you receive an extra 5% discount on orders of any of these wines during
the month of April.
Other newly released wines that were sent to GTO Wine Club members in March are now available to all Club Members. They include the
2015 Cuvée Diana Chardonnay, 2016 Pink Wine - Cuvée June & Vivian, 2015 La Encantada Vineyard Pinot Noir and the 2014 Alisos Vineyard
Syrah. We may have a few bottles left of the Library Selection, 2010 Alisos Vineyard Syrah, so please inquire if you are interested in that wine.

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 805-736-9711,
or phone 866-RLWINES to
purchase Longoria wines.

I hope you enjoy each and every one of these new releases. Diana and I and our staff hope you will have a chance to visit us at our tasting
room and winery in Lompoc during your next stay in our wine country.
Cheers,

Rick Longoria,
Winemaker
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Upcoming Events

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.

Winemaker's Notes

I

I DISCOVERED ALBARIÑO

T

THE WEATHER RETURNED
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4TH ANNUAL SANTA BARBARA FOOD & WINE WEEKEND

SPRING OPEN HOUSE

Saturday, April 8th, 2017

Sunday, April 23th, 2017, 12:00 - 3:00 p.m.

Celebration of Santa Rita Hills Dinner

Longoria Winery Tasting Room

7:00 p.m.

415 E. Chestnut Ave.

during a family vacation to

to more of a normal pattern in

Bacara Resort & Spa, 8301 Hollister Ave.

Lompoc, CA 93436

Spain
S
pain in the mid-1990s and

2016,
2
016, resulting in the harvest

Goleta, CA 93117

Join us for a fun-filled afternoon! We will be featuring our new April

fell in love with its exotic flavors

of the Pinot Grigio grapes

Honoring the life and legacy of Julia Child, this year’s grand dinner

Wine Club releases, Valle Fresh tacos for sale, and live music by local

and refreshing acidity. I was

at Clover Creek Vineyard on

features wine pioneer Richard Sanford as the guide for a Celebration of

singer/songwriters Ben and Ash. In celebration of Longoria Wines’ 35th

inspired to produce a wine

August 19th with a sugar

Santa Rita Hills. The evening traces the evolution of this unique Santa

anniversary, Rick will be pouring library wines in magnums, which will

from this varietal and in the

content of 21.2 Brix.

Barbara AVA and features eight wines paired with a four course menu

also be available for sale.

early 2000s had the wonderful

The grapes were whole-

created by Bacara’s executive chef Vincent Lesage. Featured wineries

opportunity to have a small plot of Albariño planted at Clover Creek

cluster pressed and settled to a stainless steel tank for 24

include Alma Rosa, Longoria, Brewer Clifton and Tyler. For more

SANTA BARBARA WINE & FOOD FESTIVAL

Vineyard. Our first vintage was in 2004.

hours, then racked to another stainless steel fermenter to begin

information and tickets:

Saturday, June 24th, 2017, 2:00 - 5:00 p.m.

fermentation. This lasted for 14 days, after which the wine was

http://meritagecollection.com/bacararesort/food-and-wine-weekend/

Santa Barbara Natural History Museum, 2559 Puesta del Sol

The return to a more normal weather pattern in 2016, allowed us
to harvest the grapes at Clover Creek Vineyard on September 5th.

racked to stainless steel barrels to age. The wine was bottled in early

The grapes contained a sugar content of 21.8 Brix and excellent

February 2017.

acidity.

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

Santa Barbara, CA 93105
SANTA BARBARA VINTNERS NEW RELEASE SPRING WEEKEND

Spend a festive afternoon mingling with winemakers, bakers, and chefs

Thursday, April 20th, to Sunday, April 23th, 2017

under the oaks along the banks of Mission Creek in Santa Barbara. This

varietal. The aromas are a complex mix of flower blossoms, pears,

Various locations in Santa Barbara County

fun event boasts over 100 wine and food purveyors and all proceeds

overnight before being racked to a stainless steel tank for

honey and nutmeg. On the palate the wine is light to medium bodied

It will be a weekend full of wine, food and fun here in Santa Barbara

support nature and science education for adults and children. More

fermentation. For the first time about 10% of the juice was

with flavors of crisp apple and kiwi. The excellent acidity gives the

County! Many events are planned, including the annual Vintners

information and tickets can be found at:

fermented in a clay amphora brought over from the Spanish

wine a clean, crisp and lingering finish.

Festival, which will be held at River View Park in Buellton on Saturday,

http://www.sbnature.org/about/495.html

The grapes were whole-cluster pressed and the juice settled

province of La Mancha. The juice in the stainless steel tank
fermented at an average temperature of 58°F, while the juice in the

This wine can be enjoyed as a warm weather aperitif or can
accompany lighter fare such as seafood salads and pasta dishes.

amphora reached a temperature of 66°F. The two lots were blended
together and bottled in early February 2017.
The wine has a medium straw gold color. The complex aroma has
floral notes combined with peaches and apricots. On the palate the
flavors lean more towards peaches. The wine’s great acidity, which is

Pinot Grigio
Creek

ION: 100%
COMPOSIT
lover
SOURCE: C
VINEYARD
N:

PRODUCTIO

lingering finish.

ALCOHOL B

oysters, crab and
Gallego – octopus

COMPOSITION: 100% Al
bariño
VINEYARD SOURCE: Clover
Creek

with olive oil and

PRODUCTION:

paprika.

ALCOHOL BY VOLUME:

traditional Pulpo

PH:

234 cases
13.5%

3.24

TITRATABLE ACIDITY:

0.69 g/100ml
CELLARING POTENTIAL:
2 to 3 years
BOTTLE PRICE: $25.00

2017 Tentative

complemented by local food, music, and art. For tickets and more
information:

a hallmark of well-made Albariño, gives the wine a clean, crisp and
This wine will pair well with a wide variety of seafood including

April 22rd. More than 100 member wineries will be pouring their wines,

PH:

3.49

162 cases

:
Y VOLUME

Sch edule of Releases

ANNUAL WINEMAKER DINNER AT THE BALLARD INN
Saturday, April 22rd, 2016, 6:30 p.m.

12.8%

g/100ml
ITY: 0.62
ID
C
A
E
L
B
A
TITRAT
2 years
TIAL: 1 to
N
E
T
O
P
G
CELLARIN
$22.00
E PRICE:
BOTTL

http://www.sbvintnersweekend.com/

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

The Ballard Inn, 2436 Baseline Avenue
Ballard, CA 93463 (near Solvang)
Chef Budi Kazali and Winemaker Rick Longoria have collaborated on
this annual dinner for over 10 years. This year, which marks the 35th
anniversary of Longoria Wines, promises an extraordinary experience
as Rick shares his many memories and at least one rare gem out of his

WINE CLUB
October:

2015 Pinot Noir, Fe Ciega Vineyard
2015 Blues Cuvée, Santa Barbara County
2015 Tempranillo, Santa Ynez Valley

Library collection. Seating is limited and sells out early. For tickets and
information, phone 800.638.2466.
http://www.ballardinn.com/

GRAND TASTEVIN ORDER

You must also be a member of the Wine Club to receive these wines
November: 2015 Chardonnay, Fe Ciega Vineyard
2015 Pinot Noir, Sanford & Benedict Vyd.
2009 Pinot Noir, Fe Ciega Vineyard (Library Wine)
2011 Evidence, Santa Barbara County (Library Wine)
2012 Blues Cuvée, Santa Barbara Co. (Library Wine)
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More N ew Releases

Winemaker's Notes, cont.

F

For over 30 years I have

sourced our grapes from Block
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I

These new releases and a library release were shipped to the Grand Tastevin
Order members in March and are now available to all our Club members:

REDS-ONLY CLUB RELEASE:
I HAVE BEEN PRODUCING

2015 CHARDONNAY - CUVÉE DIANA

2016 PINK WINE - CUVÉE JUNE & VIVIAN

N,, which was planted in the
N

vvineyard-designated
ineyard-designated Syrah

eearly
arly 1970s to the heritage

from Alisos and Clover Creek

Our finest Chardonnay is named after my wife and winery

In 2007, Diana and I introduced a pink wine to commemorate the birth

Martini clone. It has become

vineyards for many years and

partner, Diana. I use the best grapes from each vintage to

of our first granddaughter, June Olivia. In 2016, we were blessed with our

one of the most coveted blocks

have always noted that the

create this cuvée that epitomizes our region’s world-class

second granddaughter, Vivian Inez. We happily renamed our pink wine

of Pinot Noir at this iconic

distinct character of each

wines.

to celebrate them both, creating our first vintage of Cuvée June & Vivian.

vineyard.

vineyard complemented one

The growing season was similar to 2014. The combination of unusually

The wine has a beautiful pink color with copper accents. The aroma

another. For several years I’ve created a blend of the two wines for

high temperatures and small crop levels accelerated the ripening. The

has a floral quality as well as a blend of cantaloupe, watermelon and

temperatures during the 2015 growing season. This, in combination

People Helping People’s annual charity auction, Vino de Suenos,

grapes were whole-cluster pressed and the juice settled before being

strawberries. On the palate the wine has a light body with melon flavors,

with a light crop, resulted in the earliest harvest of Bien Nacido fruit

and it’s sold out every year. This experience inspired me to create a

racked to barrels for fermentation. Each of the lots aged in French oak

and a crisp lingering finish.

on August 18th. The sugar content was 24.0 Brix with excellent

very limited blend of these two stellar vineyards for our Wine Club.

barrels for ten months before being blended and prepared for bottling. In

The grapes were harvested in early October from both vineyards

an effort to preserve the aromatics and flavors of the Chardonnay grapes,

For the second year in a row, we experienced warmer than normal

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

with an average sugar content of 25.0 Brix.

only 24% of the blended wine aged in new French oak barrels.

fermenters. After four days of cold soaking, the must was inoculated

The grapes for both lots were 100% destemmed and crushed

The wine has a pale straw gold color. The aromas are of cinnamon laced

with a yeast culture. After 20 days of fermentation and skin contact,

into small open top fermenters. After a four-day cold soak period,

apples with floral notes in the background. On the palate the wine is light

the wine was pressed off into a tank for settling, then racked to

the musts were inoculated with yeast. The wine fermented for an

to medium bodied with flavors of green apples and vanilla cream. The

French oak barrels, of which 37% were new. The wine aged for 15

average of 10 days, was pressed off, settled and racked to French

wine’s high acidity provides for a long, lingering and refreshing finish.

months before being bottled in January 2017, without fining but with

oak barrels for aging. The blended wine was exposed to 30% new

This elegant and lean Chardonnay will be an excellent accompaniment

light filtration.

oak. The two lots aged for 26 months before being blended, fined,

to rich seafood dishes such as lobster, herb crusted seabass and various

filtered and bottled in January 2017.

preparations of chicken, turkey and veal.

The wine has a medium dark ruby garnet color. Its complex
aromas are an array of plums, oriental spices, forest leaves and a

The wine has a very dark ruby purple color. The aroma is an

hint of oak vanillin. On the palate the wine is medium bodied with

intriguing mix of black licorice, blackberries and white pepper. On

lush flavors similar to the aromas accented with mild tannins and

the palate the wine has expansive flavors of ripe berries, and a hint

subtle toasted oak in the finish.

of oak vanillin. The tannins are smooth and silky, a result of the

Enjoy this wine with rich, hearty recipes featuring pork, stews and
prime cuts of beef.

unusually long aging period in barrels.
Enjoy this wine with barbequed steaks, sausages and grilled
vegetables.

COMPOSITION: 100%
VINEYARD SOURCE:

Pinot Noir

Bien Nacido, Block N

PRODUCTION:

105 cases

ALCOHOL BY VOLUME:
PH:

13.7%

3.70

TITRATABLE ACIDITY:

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

COMPOSITION:

100% Syrah

VINEYARD SOURCES:

78% Alisos
22% Clover Creek
PRODUCTION: 44 cases
ALCOHOL BY VOLUME:
PH:

14.7%

3.64

2015 PINOT NOIR - LA ENCANTADA VINEYARD

$35.00

wrapped cantaloupe, grilled shrimp and seafood salads.
56% Tempranillo, 26% Mourvedre, 10% Albariño, 8% Grenache
Bottle Price: $22.00
2014 SYRAH - ALISOS VINEYARD
The 2014 harvest is memorable for its two distinct halves.
The first part of began early with warm temperatures. After
a lull, the second half saw cooler weather, which benefitted
the Syrah grapes from Alisos Vineyard.
The wine has a very dark red purple color, typical of Syrah from this
vineyard. The aromas are a complex mix of ripe black cherries, licorice
and a hint of black pepper. On the palate the wine is full bodied with a

This esteemed vineyard is located directly south of our

rich texture and flavors similar to the aromas. This intensely flavored wine

estate Fe Ciega vineyard and was planted in 2001 by pioneer

will pair well with flavorful meats such as marinated pork, barbecued

vintner and longtime friend Richard Sanford. I source from a

beef, and prime rib.

block planted to the Dijon 777 clone.
An unusually warm growing season resulted in an early harvest of our
grapes on August 26th. The grapes were 100% destemmed and crushed

Bottle Price: $40.00
LIBRARY RELEASE
2010 SYRAH - ALISOS VINEYARD

into a small open top fermenter. After a three-day cold soak, the must was

The wine still has the very dark, almost black, ruby color

inoculated with yeast and fermented for seven days. The wine was then

with no noticeable browning in the edges. The aroma has

pressed off, settled, and transferred to French oak barrels to begin aging.

melded together the wild berries, black pepper and mint of

Approximately 33% of the wine aged in new barrels with the balance in

its youth into an earthy, anise-like character. On the palate

neutral barrels. The wine aged for 11 months before being bottled in

the wine is still very rich with a great extracted texture. The flavors are

August 2016, without fining and just a light filtration.

beginning to show a slight aged quality, and the once strong tannins

The wine has a medium ruby color of medium intensity. The aromas are

1 g/100ml
TITRATABLE ACIDITY: 0.6
4 to 6 years
CELLARING POTENTIAL:
T
BOTTLE PRICE:

Bottle Price: $45.00

Perfect for summer fare, this rosé will pair well with prosciutto-

a complex mixture of dried berries, cloves and mince pie. On the palate

have mellowed. The wine’s excellent acidity provides a finish that has the
quality of bitter chocolate laced with sea salt.

the wine is medium bodied with flavors of currants, herbs and walnuts.

This intensely complex Syrah will accompany a wide variety of rich,

The combination of high acidity and moderate tannins gives the wine a

flavorful dishes such as braised short ribs, osso buco and fine cuts of

dry finish.
Serve this wine with pork, veal and duck as well as mushroom risotto.
Bottle Price: $50.00

beef like prime rib.
Bottle Price: $60.00
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More N ew Releases

Winemaker's Notes, cont.
For over 30 years I have
sourced our grapes from Block
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These new releases and a library release were shipped to the Grand Tastevin
Order members in March and are now available to all our Club members:

REDS-ONLY CLUB RELEASE:
I HAVE BEEN PRODUCING

2015 CHARDONNAY - CUVÉE DIANA

2016 PINK WINE - CUVÉE JUNE & VIVIAN

N, which was planted in the

vineyard-designated Syrah

early 1970s to the heritage

from Alisos and Clover Creek

Our finest Chardonnay is named after my wife and winery

In 2007, Diana and I introduced a pink wine to commemorate the birth

Martini clone. It has become

vineyards for many years and

partner, Diana. I use the best grapes from each vintage to

of our first granddaughter, June Olivia. In 2016, we were blessed with our

one of the most coveted blocks

have always noted that the

create this cuvée that epitomizes our region’s world-class

second granddaughter, Vivian Inez. We happily renamed our pink wine

of Pinot Noir at this iconic

distinct character of each

wines.

to celebrate them both, creating our first vintage of Cuvée June & Vivian.

vineyard.

vineyard complemented one

The growing season was similar to 2014. The combination of unusually

The wine has a beautiful pink color with copper accents. The aroma

another. For several years I’ve created a blend of the two wines for

high temperatures and small crop levels accelerated the ripening. The

has a floral quality as well as a blend of cantaloupe, watermelon and

temperatures during the 2015 growing season. This, in combination

People Helping People’s annual charity auction, Vino de Suenos,

grapes were whole-cluster pressed and the juice settled before being

strawberries. On the palate the wine has a light body with melon flavors,

with a light crop, resulted in the earliest harvest of Bien Nacido fruit

and it’s sold out every year. This experience inspired me to create a

racked to barrels for fermentation. Each of the lots aged in French oak

and a crisp lingering finish.

on August 18th. The sugar content was 24.0 Brix with excellent

very limited blend of these two stellar vineyards for our Wine Club.

barrels for ten months before being blended and prepared for bottling. In

The grapes were harvested in early October from both vineyards

an effort to preserve the aromatics and flavors of the Chardonnay grapes,

For the second year in a row, we experienced warmer than normal

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

with an average sugar content of 25.0 Brix.

only 24% of the blended wine aged in new French oak barrels.

fermenters. After four days of cold soaking, the must was inoculated

The grapes for both lots were 100% destemmed and crushed

The wine has a pale straw gold color. The aromas are of cinnamon laced

with a yeast culture. After 20 days of fermentation and skin contact,

into small open top fermenters. After a four-day cold soak period,

apples with floral notes in the background. On the palate the wine is light

the wine was pressed off into a tank for settling, then racked to

the musts were inoculated with yeast. The wine fermented for an

to medium bodied with flavors of green apples and vanilla cream. The

French oak barrels, of which 37% were new. The wine aged for 15

average of 10 days, was pressed off, settled and racked to French

wine’s high acidity provides for a long, lingering and refreshing finish.

months before being bottled in January 2017, without fining but with

oak barrels for aging. The blended wine was exposed to 30% new

This elegant and lean Chardonnay will be an excellent accompaniment

light filtration.

oak. The two lots aged for 26 months before being blended, fined,

to rich seafood dishes such as lobster, herb crusted seabass and various

filtered and bottled in January 2017.

preparations of chicken, turkey and veal.

The wine has a medium dark ruby garnet color. Its complex
aromas are an array of plums, oriental spices, forest leaves and a

The wine has a very dark ruby purple color. The aroma is an

hint of oak vanillin. On the palate the wine is medium bodied with

intriguing mix of black licorice, blackberries and white pepper. On

lush flavors similar to the aromas accented with mild tannins and

the palate the wine has expansive flavors of ripe berries, and a hint

subtle toasted oak in the finish.

of oak vanillin. The tannins are smooth and silky, a result of the

Enjoy this wine with rich, hearty recipes featuring pork, stews and
prime cuts of beef.

unusually long aging period in barrels.
Enjoy this wine with barbequed steaks, sausages and grilled
vegetables.

COMPOSITION: 100%
VINEYARD SOURCE:

Pinot Noir

Bien Nacido, Block N

PRODUCTION:

105 cases

ALCOHOL BY VOLUME:
PH:

13.7%

3.70

TITRATABLE ACIDITY:

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

COMPOSITION:

100% Syrah

VINEYARD SOURCES:

78% Alisos
22% Clover Creek
PRODUCTION: 44 cases
ALCOHOL BY VOLUME:
PH:

14.7%

3.64

2015 PINOT NOIR - LA ENCANTADA VINEYARD

$35.00

wrapped cantaloupe, grilled shrimp and seafood salads.
56% Tempranillo, 26% Mourvedre, 10% Albariño, 8% Grenache
Bottle Price: $22.00
2014 SYRAH - ALISOS VINEYARD
The 2014 harvest is memorable for its two distinct halves.
The first part of began early with warm temperatures. After
a lull, the second half saw cooler weather, which benefitted
the Syrah grapes from Alisos Vineyard.
The wine has a very dark red purple color, typical of Syrah from this
vineyard. The aromas are a complex mix of ripe black cherries, licorice
and a hint of black pepper. On the palate the wine is full bodied with a

This esteemed vineyard is located directly south of our

rich texture and flavors similar to the aromas. This intensely flavored wine

estate Fe Ciega vineyard and was planted in 2001 by pioneer

will pair well with flavorful meats such as marinated pork, barbecued

vintner and longtime friend Richard Sanford. I source from a

beef, and prime rib.

block planted to the Dijon 777 clone.
An unusually warm growing season resulted in an early harvest of our
grapes on August 26th. The grapes were 100% destemmed and crushed

Bottle Price: $40.00
LIBRARY RELEASE
2010 SYRAH - ALISOS VINEYARD

into a small open top fermenter. After a three-day cold soak, the must was

The wine still has the very dark, almost black, ruby color

inoculated with yeast and fermented for seven days. The wine was then

with no noticeable browning in the edges. The aroma has

pressed off, settled, and transferred to French oak barrels to begin aging.

melded together the wild berries, black pepper and mint of

Approximately 33% of the wine aged in new barrels with the balance in

its youth into an earthy, anise-like character. On the palate

neutral barrels. The wine aged for 11 months before being bottled in

the wine is still very rich with a great extracted texture. The flavors are

August 2016, without fining and just a light filtration.

beginning to show a slight aged quality, and the once strong tannins

The wine has a medium ruby color of medium intensity. The aromas are

1 g/100ml
TITRATABLE ACIDITY: 0.6
4 to 6 years
CELLARING POTENTIAL:
T
BOTTLE PRICE:

Bottle Price: $45.00

Perfect for summer fare, this rosé will pair well with prosciutto-

a complex mixture of dried berries, cloves and mince pie. On the palate

have mellowed. The wine’s excellent acidity provides a finish that has the
quality of bitter chocolate laced with sea salt.

the wine is medium bodied with flavors of currants, herbs and walnuts.

This intensely complex Syrah will accompany a wide variety of rich,

The combination of high acidity and moderate tannins gives the wine a

flavorful dishes such as braised short ribs, osso buco and fine cuts of

dry finish.
Serve this wine with pork, veal and duck as well as mushroom risotto.
Bottle Price: $50.00

beef like prime rib.
Bottle Price: $60.00

A P R I L
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Featured Recipe
INSALATA DI POLIPO
(MARINATED AND GRILLED OCTOPUS SALAD)
To pair with
2016 LONGORIA PINOT GRIGIO
from Chef Leornardo Curti
of Leonardo’s Ristorante & Pizzeria
632 Alamo Pintado Road, Solvang, California 93463 •
(805) 686-0846 • www.leonardoscucina.com

Ingredients
OCTOPUS

SALAD:

CELERY

ARUGULA

CARROTS

ROASTED PEPPERS

ONION

PITTED BLACK OLIVES

OLIVE OIL

CAPERS

SALT

1/2 FRESH LEMON

BLACK PEPPER CORNS

Method
In a pot of salted water, add the celery, carrot and onion, and bring to a boil. Add
the octopus. Cover with a lid, reduce the heat and simmer for 15-20 minutes. Let
octopus cool in the cooking water for about 25 minutes. Drain and cut into rather
large pieces.
In a bowl, add a generous amount of olive oil, add salt and pepper to taste, and stir.
Add the octopus, cover the bowl with plastic wrap and let stand in the refrigerator for
at least 5 minutes. Drain and arrange on a hot grill. Cook for 5 minutes. Turn it over
and cook for another 5 minutes, basting frequently with the octopus marinade.
Place the octopus on a serving dish over fresh arugula, roasted peppers, pitted
black olives and capers. Add salt and pepper, and sprinkle with lemon juice.

Rick and Diana took a bottle of the 2016 Pinot
Grigio to Leonardo’s new restaurant in Solvang.
They both ordered this salad, and the Pinot Grigio
was a perfect pairing! We suggest you also try our
2016 Albariño with this delicious salad.

L O N G O R I A
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Upcoming Events

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.

Winemaker's Notes
I DISCOVERED ALBARIÑO

THE WEATHER RETURNED

2 0 1 7

4TH ANNUAL SANTA BARBARA FOOD & WINE WEEKEND

SPRING OPEN HOUSE

Saturday, April 8th, 2017

Sunday, April 23th, 2017, 12:00 - 3:00 p.m.

Celebration of Santa Rita Hills Dinner

Longoria Winery Tasting Room

7:00 p.m.

415 E. Chestnut Ave.

during a family vacation to

to more of a normal pattern in

Bacara Resort & Spa, 8301 Hollister Ave.

Lompoc, CA 93436

Spain in the mid-1990s and

2016, resulting in the harvest

Goleta, CA 93117

Join us for a fun-filled afternoon! We will be featuring our new April

fell in love with its exotic flavors

of the Pinot Grigio grapes

Honoring the life and legacy of Julia Child, this year’s grand dinner

Wine Club releases, Valle Fresh tacos for sale, and live music by local

and refreshing acidity. I was

at Clover Creek Vineyard on

features wine pioneer Richard Sanford as the guide for a Celebration of

singer/songwriters Ben and Ash. In celebration of Longoria Wines’ 35th

inspired to produce a wine

August 19th with a sugar

Santa Rita Hills. The evening traces the evolution of this unique Santa

anniversary, Rick will be pouring library wines in magnums, which will

from this varietal and in the

content of 21.2 Brix.

Barbara AVA and features eight wines paired with a four course menu

also be available for sale.

early 2000s had the wonderful

The grapes were whole-

created by Bacara’s executive chef Vincent Lesage. Featured wineries

opportunity to have a small plot of Albariño planted at Clover Creek

cluster pressed and settled to a stainless steel tank for 24

include Alma Rosa, Longoria, Brewer Clifton and Tyler. For more

SANTA BARBARA WINE & FOOD FESTIVAL

Vineyard. Our first vintage was in 2004.

hours, then racked to another stainless steel fermenter to begin

information and tickets:

Saturday, June 24th, 2017, 2:00 - 5:00 p.m.

fermentation. This lasted for 14 days, after which the wine was

http://meritagecollection.com/bacararesort/food-and-wine-weekend/

Santa Barbara Natural History Museum, 2559 Puesta del Sol

The return to a more normal weather pattern in 2016, allowed us
to harvest the grapes at Clover Creek Vineyard on September 5th.

racked to stainless steel barrels to age. The wine was bottled in early

The grapes contained a sugar content of 21.8 Brix and excellent

February 2017.

acidity.

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

Santa Barbara, CA 93105
SANTA BARBARA VINTNERS NEW RELEASE SPRING WEEKEND

Spend a festive afternoon mingling with winemakers, bakers, and chefs

Thursday, April 20th, to Sunday, April 23th, 2017

under the oaks along the banks of Mission Creek in Santa Barbara. This

varietal. The aromas are a complex mix of flower blossoms, pears,

Various locations in Santa Barbara County

fun event boasts over 100 wine and food purveyors and all proceeds

overnight before being racked to a stainless steel tank for

honey and nutmeg. On the palate the wine is light to medium bodied

It will be a weekend full of wine, food and fun here in Santa Barbara

support nature and science education for adults and children. More

fermentation. For the first time about 10% of the juice was

with flavors of crisp apple and kiwi. The excellent acidity gives the

County! Many events are planned, including the annual Vintners

information and tickets can be found at:

fermented in a clay amphora brought over from the Spanish

wine a clean, crisp and lingering finish.

Festival, which will be held at River View Park in Buellton on Saturday,

http://www.sbnature.org/about/495.html

The grapes were whole-cluster pressed and the juice settled

province of La Mancha. The juice in the stainless steel tank
fermented at an average temperature of 58°F, while the juice in the

This wine can be enjoyed as a warm weather aperitif or can
accompany lighter fare such as seafood salads and pasta dishes.

amphora reached a temperature of 66°F. The two lots were blended
together and bottled in early February 2017.
The wine has a medium straw gold color. The complex aroma has
floral notes combined with peaches and apricots. On the palate the
flavors lean more towards peaches. The wine’s great acidity, which is

Pinot Grigio
Creek

ION: 100%
COMPOSIT
lover
SOURCE: C
VINEYARD
N:

PRODUCTIO

lingering finish.

ALCOHOL B

oysters, crab and
Gallego – octopus

COMPOSITION: 100% Al
bariño
VINEYARD SOURCE: Clover
Creek

with olive oil and

PRODUCTION:

paprika.

ALCOHOL BY VOLUME:

traditional Pulpo

PH:

234 cases
13.5%

3.24

TITRATABLE ACIDITY:

0.69 g/100ml
CELLARING POTENTIAL:
2 to 3 years
BOTTLE PRICE: $25.00

2017 Tentative

complemented by local food, music, and art. For tickets and more
information:

a hallmark of well-made Albariño, gives the wine a clean, crisp and
This wine will pair well with a wide variety of seafood including

April 22rd. More than 100 member wineries will be pouring their wines,

PH:

3.49

162 cases

:
Y VOLUME

Sch edule of Releases

ANNUAL WINEMAKER DINNER AT THE BALLARD INN
Saturday, April 22rd, 2016, 6:30 p.m.

12.8%

g/100ml
ITY: 0.62
ID
C
A
E
L
B
A
TITRAT
2 years
TIAL: 1 to
N
E
T
O
P
G
CELLARIN
$22.00
E PRICE:
BOTTL

http://www.sbvintnersweekend.com/

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

The Ballard Inn, 2436 Baseline Avenue
Ballard, CA 93463 (near Solvang)
Chef Budi Kazali and Winemaker Rick Longoria have collaborated on
this annual dinner for over 10 years. This year, which marks the 35th
anniversary of Longoria Wines, promises an extraordinary experience
as Rick shares his many memories and at least one rare gem out of his

WINE CLUB
October:

2015 Pinot Noir, Fe Ciega Vineyard
2015 Blues Cuvée, Santa Barbara County
2015 Tempranillo, Santa Ynez Valley

Library collection. Seating is limited and sells out early. For tickets and
information, phone 800.638.2466.
http://www.ballardinn.com/

GRAND TASTEVIN ORDER

You must also be a member of the Wine Club to receive these wines
November: 2015 Chardonnay, Fe Ciega Vineyard
2015 Pinot Noir, Sanford & Benedict Vyd.
2009 Pinot Noir, Fe Ciega Vineyard (Library Wine)
2011 Evidence, Santa Barbara County (Library Wine)
2012 Blues Cuvée, Santa Barbara Co. (Library Wine)

Longoria Current and N ew Releases
NEW RELEASES IN THIS SHIPMENT

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2016 Albariño, Clover Creek Vineyard
2016 Pinot Grigio, Santa Barbara County
2015 Pinot Noir, Bien Nacido Vineyard Block N

$25.00
$22.00
$50.00

$21.25
$18.70
$42.50

$20.00
$17.60
$40.00

2014 Syrah, Santa Barbara County

$35.00

$29.75

$28.00

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

$32.00
$45.00
$45.00
$45.00
$50.00
$50.00
$50.00
$50.00
$22.00
$32.00
$50.00
$50.00
$50.00
$50.00
$50.00
$50.00
$55.00
$55.00
$30.00
$30.00
$30.00
$40.00
$36.00
$36.00
$48.00
$30.00
$30.00
$42.00
$45.00
$45.00
$22.00
$23.00

$27.20
$38.25
$38.25
$38.25
$42.50
$42.50
$42.50
$42.50
$18.70
$27.20
$42.50
$42.50
$42.50
$42.50
$42.50
$42.50
$46.75
$46.75
$25.50
$25.50
$25.50
$34.00
$30.60
$30.60
$40.80
$25.50
$25.50
$35.70
$38.25
$38.25
$18.70
$19.55

$25.60
$36.00
$36.00
$36.00
$40.00
$40.00
$40.00
$40.00
$17.60
$25.60
$40.00
$40.00
$40.00
$40.00
$40.00
$40.00
$44.00
$44.00
$24.00
$24.00
$24.00
$32.00
$28.80
$28.80
$38.40
$24.00
$24.00
$33.60
$36.00
$36.00
$17.60
$18.40

CURRENT RELEASES
2015 Chardonnay, Sta. Rita Hills
2013 Chardonnay, Cuvée Diana
2014 Chardonnay, Cuvée Diana
2015 Chardonnay, Cuvée Diana
2013 Chardonnay, Rita’s Crown Vineyard
2014 Chardonnay, Rita’s Crown Vineyard
2013 Chardonnay, Fe Ciega Vineyard
2014 Chardonnay, Fe Ciega Vineyard
2016 Pink Wine, Cuvée June & Vivian
2015 Pinot Noir, Lovely Rita
2013 Pinot Noir, Bien Nacido Vineyard
2014 Pinot Noir, Bien Nacido Vineyard
2013 Pinot Noir, La Encantada Vineyard
2014 Pinot Noir, La Encantada Vineyard
2015 Pinot Noir, La Encantada Vineyard
2014 Pinot Noir, Sanford & Benedict Vineyard
2013 Pinot Noir, Fe Ciega Vineyard
2014 Pinot Noir, Fe Ciega Vineyard
2013 Grenache, Santa Barbara County
2014 Grenache, Santa Barbara County
Grenache, Santa Ynez Valley
2014 Syrah, Alisos Vineyard
2013 Tempranillo, Santa Ynez Valley
2014 Tempranillo, Santa Ynez Valley
2014 Cabernet Franc, Santa Barbara County
2013 Blues Cuvée, Santa Barbara County
2014 Blues Cuvée, Santa Barbara County
2012 Evidence, Bordeaux-Style Blend
2013 Evidence, Bordeaux-Style Blend
2014 Evidence, Bordeaux-Style Blend
2013 Hoo Doo Red, Santa Barbara County
2012 Syrah, Vino Dulce, Port-Style Wine (375ml)
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A Note from Rick

I’M HAPPY TO REPORT that last year’s crop yields came in at near normal levels, which means we have plenty of wine from this
spectacular vintage to go around.
The first two wines to be released from the distinctive 2016 vintage are our Pinot Grigio and Albariño. These two sought-after whites
demonstrate this vintage’s high quality and are included in the New Release April Wine Club shipment. Another new release is the 2015 Pinot
Noir from Block N at the renowned Bien Nacido Vineyard in the Santa Maria Valley. Our Reds Only Wine Club members will also receive the
2014 Santa Barbara County Syrah, a delicious blend of wines we produced from Alisos and Clover Creek vineyards.
As a member of either the New Releases or Reds Only Wine Clubs, you receive an extra 5% discount on orders of any of these wines during
the month of April.
Other newly released wines that were sent to GTO Wine Club members in March are now available to all Club Members. They include the
2015 Cuvée Diana Chardonnay, 2016 Pink Wine - Cuvée June & Vivian, 2015 La Encantada Vineyard Pinot Noir and the 2014 Alisos Vineyard
Syrah. We may have a few bottles left of the Library Selection, 2010 Alisos Vineyard Syrah, so please inquire if you are interested in that wine.

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 805-736-9711,
or phone 866-RLWINES to
purchase Longoria wines.

I hope you enjoy each and every one of these new releases. Diana and I and our staff hope you will have a chance to visit us at our tasting
room and winery in Lompoc during your next stay in our wine country.
Cheers,

Rick Longoria,
Winemaker

