Longoria Current

an d

new releases in this shipment		Bottle Price			

New Releases

15% discount		20% Discount

2010 Syrah, Alisos Vineyard			

$34.00 			

$28.90 		

		

$27.20

2012 Albariño, Clover Creek Vineyard			

$23.00 			

$19.55 		

		

$18.40

Library release in this shipment		Bottle Price			
2006 Syrah, Alisos Vineyard			

$50.00 			

other new release		Bottle Price			
2010 Syrah, Vino Dulce, Port-Style Wine (375ml)			

$23.00 			

Current Releases		Bottle Price			

$42.50 		

		

$19.55 		

		

2 0 1 3

$18.40

15% DiscOUNT		20% Discount

$30.00 			

$25.50 		

		

$24.00

$18.00 			

$15.30 		

		

$14.40

2009 Pinot Noir, Fe Ciega Vineyard 			

$54.00 			

$45.90 		

		

$43.20

2010 Pinot Noir, Fe Ciega Vineyard 			

$48.00 			

$40.80 		

		

$38.40

2010 Pinot Noir, Bien Nacido Vineyard			

$45.00 			

$38.25 		

		

$36.00

2010 Pinot Noir, Rancho Santa Rosa Vineyard			

$45.00 			

$38.25 		

		

$36.00

2009 Syrah, Alisos Vineyard			

$34.00 			

$28.90 		

		

$27.20

2010 Tempranillo, Santa Ynez Valley			

$36.00 			

$30.60 		

		

$28.80

2010 Blues Cuvée, Santa Barbara County			

$28.00 			

$23.80 		

		

$22.40

2010 Evidence, Bordeaux-Style Blend			

$40.00 			

$34.00 		

		

$32.00

Hoo Doo Red, Santa Barbara County

$16.00 			

$13.60 		

		

$12.80

of

Ma rc h

O r d e r

15% discount		20% Discount

2011 Pink Wine, Cuvée June 			

20 13 S c h e d u l e

T a s t e v i n

$40.00

2011 Chardonnay, SRH – 30th Anniversary			

		

G r a n d

15% discount		20% Discount

Releases

WINE CLUB
April:		

2012 Pinot Grigio

		

2011 Pinot Noir, Sta. Rita Hills, Lovely Rita

June:		

2011 Syrah, Clover Creek Vineyard

		

2011 Pinot Noir, Bien Nacido Vineyard

October: 		

2011 Blues Cuvée

		

2011 Pinot Noir, Fe Ciega Vineyard

Order online today at

A Note From Rick

www.longoriawine.com, email
info@longoriawine.com,

This year’s first Grand Tastevin Order Wine Club shipment features two Syrahs from Alisos Vineyard. The first is the newly

fax 805-688-2676, or

released 2010 vintage and the second is the 2006 vintage pulled from our Wine Library. If you chose to receive white wines in your shipments, I

GRAND TASTEVIN ORDER

phone 866-RLWINES to

also included a bottle of 2012 Albariño. Our Albariño seems to be developing a “cult wine” following. Last year’s Albariño sold out within 3 weeks

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

purchase Longoria 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)

of its release. With a larger production this year we hope the supply lasts long enough to satisfy our fans.
Thank you for your continued membership in the GTO Club. We hope you will have a chance to visit us at our tasting room in Los Olivos or at
the winery during your next stay in the Santa Ynez Valley.
Cheers,
			

— Rick Longoria, Winemaker

G r a n d

T a s t e v i n

O r d e r

M a r c h

2 0 1 3

These are the new releases for March 2013. 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, packaging, shipping and appropriate sales tax, when applicable .

Library Release

New Release

2010 Syrah - Vino Dulce
Santa Barbara County

Rick’s Winemaker Notes

Historically I have made our
port-style Vino Dulce wine every
other year; however, in 2010, I broke
Composition: 100% Syrah

with tradition and made Vino Dulce

vineyard source: Clover Creek

two years in a row. It is fortunate I

Production:

did, because the 2009 vintage sold

125 cases (375 ml bottles)
Alcohol by volume: 19.5%

out in early February and fans of our

pH: 3.33

Vino Dulce now will not have to wait

final residual sugar: 8.4%
Titratable acidity:

another year.
Enjoy with dark chocolate or a

0.58 g/100 ml.

2006 Syrah

Cellaring potential:

Santa Barbara County - Alisos Vineyard

cheese plate with dried fruits and

Five to eight years

It is always rewarding to revisit older vintages. I particularly

Upcoming Events

look forward to tasting our Alisos Vineyard Syrah a few years after
2012 Albariño

2010 Syrah

its original release. Four years of aging has transformed this wine’s

Santa Ynez Valley - Clover Creek Vineyard

Santa Barbara County - Alisos Vineyard

rough edges into smooth curves.

nuts.

Bottle price: $23.00

Santa Barbara County Vintners’ Festival

We are pleased to release our latest vintage of Albariño,

We are pleased to release another vintage of Syrah from the

The wine is still very dark and opaque but there is a hint of light

a rare Spanish white grape varietal. It seems to flourish at Clover

exceptional Alisos Vineyard located a few miles east of Los Alamos.

brown in the edges which develops with bottle aging. The nose is a

Mission Santa Ines, Solvang, CA 93464

Creek Vineyard, as every vintage has received tremendously positive

The site where our Syrah grapes come from has moderately rocky

complex array of anise, black pepper and baked blackberries. On

This year’s Festival will be held on April 20th from 1 to 4pm at Old

response from critics and consumers alike.

soils and a southern exposure, two factors which contribute to this

the palate the wine has a rich, seamless texture with flavors similar

Mission Santa Ines, the site of the very first festival 30 years ago!

Syrah’s intense character.

to the aromas. The tannins and acids have softened and melded

Join us and taste our wines, as well as wines from over a hundred

together to give the wine a smoother texture.

other wineries, all from Santa Barbara County. Enjoy local food

Due to yet another cool year, the Albariño grapes were harvested on

Saturday, April 20th

October 6th, about two weeks later than normal, at a sugar level of

Harvest occurred relatively late in the season on October 28th,

21.2 Brix. The grapes were whole cluster pressed into a refrigerated

with the grapes measuring 24.7 Brix. The grapes were entirely

The wine is near its peak of drinkability now, but could age for

tank for settling overnight, then racked to another refrigerated tank

destemmed and crushed into a small open top fermenter. After a

another one to two years before the fruit begins to dry out. It has

more information and tickets go to:

to ferment for five weeks. The extended fermentation at an average

relatively short fermentation period of 10 days, the wine was pressed

deposited some sediment, so I advise setting the bottle upright for a

http://www.sbcountywines.com/events/festival.html

60°F helped to preserve the grape’s delicate aromatics. After

off and settled in a tank before being transferred to French and

day or two before decanting an hour or so before serving.

fermentation was completed, the wine was racked to another tank to

Russian oak barrels. The new oak component was limited to just

age until it was bottled in January.

33%. After aging in barrels for 26 months, the wine was fined,

flavorful meats.

filtered and bottled in December 2012.

Composition: 100% Syrah

The wine has a light golden straw color. The aromas are of a mixture

Pair with Mediterranean style meat dishes, prime rib and other

light to medium bodied with intense flavors of kiwi and papaya with a

are of wild berries, black pepper and mint. On the palate, the wine is

Original Production: 172 cases

hint of lime. The relatively low alcohol and high natural acidity make

medium bodied with rich flavors of berries, herbs and a hint of oak

Alcohol by volume: 15.9%

for an eminently quaffable wine.

vanillin. The wine has relatively high acidity, which contributes to the

pH: 3.68

persistent and long finish. The moderate tannins indicate the wine

Titratable acidity: 0.60 g/100 ml.

will benefit from a few years of cellaring.

Cellaring potential: One to two years

Enjoy with hearty meals such as lamb shanks and stews.

Saturday, April 20th, at 6:30
Join Rick and Diana for a memorable evening as Budi Kazali,

vineyard source: Alisos

The wine has the typical blackish purple, opaque color. The aromas

oysters on the half shell, crab, and Mexican inspired seafood dishes.

Winemaker Dinner at the ballard inn restaurant
2436 Baseline Ave, Ballard, CA 93463

of cantaloupe, kiwi and flower blossoms. On the palate the wine is

The wine pairs well with a variety of seafood dishes including

from some of the best restaurants and caterers in our area. For

Executive Chef of the Ballard Inn Restaurant, prepares a
fabulous dinner paired with Longoria Wines. This annual
Winemaker’s dinner sells out quickly. To make a reservation, or
for more information, please call the Ballard Inn Restaurant at
1-800-638-2466. For more information on Chef Budi Kazali go to:
http://www.ballardinn.com/restaurant.htm

Original Release date: March 2009
Bottle price: $50.00

Reminder

Composition: 100% Albariño

Composition: 100% Syrah

Vineyard source: Clover Creek

vineyard source: Alisos

Become

Production: 190 cases

Production: 81 cases

Facebook Fan and keep up with

Alcohol by volume: 12.9%

Alcohol by volume: 15.1%

get an extra 5% discount. Since these wines are available only

what we're doing throughout the

pH: 3.27

pH: 3.58

to GTO members for 30 days you must email us at: info@

Titratable acidity: 0.57 g/100 ml.

Titratable acidity: 0.66 g/100 ml.

year! See the latest videos and photos of what's happening in

longoriawine.com or phone 866-759-4637 to place your

Cellaring potential: One to two years

Cellaring potential: Four to eight years

the winery and vineyard. Read articles written about us and

order. After 30 days these wines will be available to the main

Bottle price: $23.00

Bottle price: $34.00

our wines. Go to: www.facebook.com/LongoriaWines

Club at the regular price.

G r a n d

T a s t e v i n

O r d e r

M a r c h
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A Note From Rick

www.longoriawine.com, email
info@longoriawine.com,

This year’s first Grand Tastevin Order Wine Club shipment features two Syrahs from Alisos Vineyard. The first is the newly

fax 805-688-2676, or

released 2010 vintage and the second is the 2006 vintage pulled from our Wine Library. If you chose to receive white wines in your shipments, I

GRAND TASTEVIN ORDER

phone 866-RLWINES to
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purchase Longoria wines.
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November:
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2007 Evidence, Santa Barbara County (Library Wine)

of its release. With a larger production this year we hope the supply lasts long enough to satisfy our fans.
Thank you for your continued membership in the GTO Club. We hope you will have a chance to visit us at our tasting room in Los Olivos or at
the winery during your next stay in the Santa Ynez Valley.
Cheers,
			

— Rick Longoria, Winemaker
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