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For this year’s GTO event we are planning a more
casual afternoon of wine and barbecue at our winery.
Our good friend Sissy Gil, the original owner of Sissy’s
restaurant in Lompoc, will be overseeing the Santa
Maria style barbecue but with a little “twist.”
For our members who have a thirst for learning some
of the finer points of winemaking, I will be conducting a
barrel tasting of two of our experimental wines dealing
with yeast selections and choice of fermentation vessel.
We will be pouring our current releases, and I’ve
selected our 2000 Blues Cuvee from the wine library
to pair with the barbecue. A limited amount of this wine
will be available for Club Members to purchase.
We hope to see you here at our winery in the Lompoc
“Wine Ghetto.”
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Rick’s Winemaker Notes

2007 Albariño

2006 Pinot Noir

Santa Ynez Valley - Clover Creek Vineyard

Santa Rita Hills - Sanford & Benedict Vineyard

It has been very rewarding to see the positive response we

The grapes used to produce this wine came from one

have received from consumers and critics for the Albariños we have

of the oldest blocks of the Sanford & Benedict Vineyard, planted

produced. It seems there is a tremendous amount of interest in this

in 1971, with the Mt. Eden clone of Pinot Noir. The soil here is the

unique varietal, and we are pleased to be part of the first wave of

Botella clay shaly loam series which in my experience is ideal for

producers.

bringing out the power and varietal expression of Pinot Noir grapes.

We discovered that Albariño is an early-ripening varietal in the
Santa Ynez Valley, so in late August we begin to carefully monitor the
maturity of the grapes. We continue to push the envelope in terms of
picking as early as possible to retain as much of the natural acidity
of the grape and to keep alcohol levels low. The result is a wine with
the lowest alcohol content of any of our Albariños, though not with
the highest level of acidity as one might expect. Harvest took place
on September 8, 2007.

After a mild and long growing season the grapes were harvested on
October 11th , 2006.
The grapes were 100% destemmed, then fermented in small open
top fermenters.
Aging took place in French oak barrels for nine months. The wine
was fined, filtered and bottled in late August 2007.
The finished product has a bright purple/ruby color. The aromas
are a complex mixture of cherries, black walnuts, plums and exotic

I decided to age the wine using, for the first time, some neutral

spices. On the palate it has a smooth silky texture with flavors of sour

French oak barrels, as well as stainless steel drums. I believe the

cherries and plums. This Pinot Noir has a refreshing feel due to the

oak aging gave that portion of the blend a little bit of creaminess that

relatively high natural acidity level. It is a delicious wine to enjoy now

aging solely in stainless steel could not provide.

and for the next two to three years.

The wine has a pale, straw color. The aroma is a fragrant mixture
of blossoms, cantaloupe and brown spices such as nutmeg and
cinnamon. On the palate it is immediately lean with flavors of melons
and spices. A nice richness is beginning to develop mid-palate and
will continue to do so with another year of bottle aging. It has a long,
refreshing finish due to the naturally high acidity and will pair well
with scallops, shrimp, oysters and crab salad.

Samples of pairings for this wine are salmon, risotto with mushrooms,
and quail.
Composition: 100% Pinot Noir
Vineyard source: Sanford & Benedict Vineyard
Production: 106 cases
Alcohol by volume: 14.3%
pH: 3.50

Composition: 100% Albariño

Titratable acidity: 0.63 g/100 ml.

Vineyard source: Clover Creek Vineyard

Cellaring potential: Two to three years

Production: 124 cases

Bottle price: $45.00

Alcohol by volume: 12.6%
pH: 3.21
Titratable acidity: 0.79 g/100 ml.
Cellaring potential: Two to four years
Bottle price: $26.00
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Library Release

Upcoming Events

1999 Lusso
Santa Barbara County
This 1999 Lusso, our first Italian varietal blend, was
originally released in November 2001. All of the grapes came from
the pioneering grape grower, Joe Carrari’s vineyard in Los Alamos.
The growing season in 1999 was cool, so all of the Italian grape
varietals struggled to ripen but with some patience we were able to
bring them in on the verge of full maturity. These grapes typically
produce wines with relatively high acidity levels in Italy and the same
held true at the Carrari Vineyard.
Seven additional years of bottle aging have brought about a change
in the aroma of the wine, from the youthful spicy berry aromas to
earthy aromas of cedar and redwood with a hint of cherries. On the
palate the wine has spicy, earthy flavors with a chalky texture and still
bright acidity. The wine has developed an extra measure of richness
and complexity with this amount of bottle aging.
This wine will shine as an accompaniment to a variety of hearty
foods like sausage-filled ravioli, osso bucco or chicken with tomatobased broth.
Composition: 67% Barbera, 27% Nebiollo, 6% Dolcetto
Vineyard source: Carrari Vineyard

Red, White, & Blues Festival, Buttonwood Farm Winery
1500 Alamo Pintado Road, Solvang - Saturday, June 28th
Longoria Wines and Buttonwood Farm Winery are proud to present
our annual salute to fine wine and the blues at Buttonwood Winery
from 3 to 7pm, with live music from The Cadillac Zack Blues Band
featuring Mississippi Bo and Special Guests. Bring a chair or
blanket and a picnic lunch and enjoy some great music. Proceeds
benefit People Helping People. Outside alcohol not allowed. For
more information email info@longoriawine.com or call us at
866-759-4637. $35 per person (includes logo glass & 2 tastes of
wine) $5 discount for Buttonwood or Longoria Wine Club Members
and Santa Barbara Blues Society Members.
Wine Club Members Only Open House,
Tasting Room and Garden, Los Olivos - Saturday, June 7th
Celebrate Fe Ciega Vineyard’s ten year anniversary and taste all
six vintages. Enjoy live blues music by Barry Big B Brenner, hors
d’eouvres, and we will also have some specially priced wines
available, all at the Longoria Tasting Room and Garden in Los Olivos.
Stop by anytime between 12 and 4pm. Wine Club Members may

Production: 117 cases

bring 2 guests. No charge. Additional discounts available for Club

Alcohol by volume: 13.2%

Members only. Please RSVP by June 1st to info@longoriawine.com

pH: 3.32

or by calling us at 866-759-4637.

Titratable acidity: 0.80 g/100 ml.
Cellaring potential: Two to three more years
Bottle price: $30.00

Reminder

GTO Members will have 30 days after receiving their shipment
to order any of these wines. Any remaining wine will then
become available to the main Club.
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G rand Tastevin O rder M ay 2008 O rder F orm

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

This shipment contains two bottles of the 2006 Pinot Noir, Sanford & Benedict Vineyard, one bottle of the 2007 Albariño, Clover Creek Vineyard and one bottle of
the 1999 Lusso, Santa Barbara County. The total cost for this shipment is $148.80, inclusive of 15% discount, packaging, shipping and sales tax, when applicable.
new releases	

Bottle Price

15% discount	

20% Discount		 Qty

2007 Albariño, Clover Creek Vineyard			

$26.00 			

$22.10 		

$20.80

_____

2006 Pinot Noir, Sanford & Benedict Vineyard			

$45.00 			

$38.25 		

$36.00

_____

Library release

Bottle Price

1999 Lusso, Santa Barbara County 			

Current Releases	

15% discount	

$30.00 			

Bottle Price

20% Discount		 Qty

$25.50 		

15% DiscOUNT

Amount

20% Discount		Qty

_________

Amount

_____

$24.00

_________

_________

Amount

2007 Pinot Grigio, Santa Barbara County 			

$19.00 			

$16.15 		

$15.20

_____

_________

2006 Chardonnay, Santa Rita Hills 			

$28.00 			

$23.80 		

$22.40

_____

_________

2006 Chardonnay, Cuvée Diana 			

$40.00 			

$34.00 		

$32.00

_____

_________

2006 Pinot Noir, Santa Barbara County 			

$32.00 			

$27.20 		

$25.60

_____

_________

2006 Pinot Noir, Rancho Santa Rosa Vineyard			

$45.00 			

$38.25 		

$36.00

_____

_________

2004 Syrah, Alisos Vineyard			

$38.00 			

$32.30 		

$30.40

_____

_________

2005 Syrah, Alisos Vineyard			

$38.00 			

$32.30 		

$30.40

_____

_________

2005 Syrah, Clover Creek Vineyard			

$32.00 			

$27.20 		

$25.60

_____

_________

2005 Blues Cuvée, Santa Barbara County			

$28.00 			

$23.80 		

$22.40

_____

_________

2005 Evidence, Santa Barbara County			

$42.00 			

$35.70 		

$33.60

_____

_________

2005 Tempranillo, Clover Creek Vineyard			

$40.00 			

$34.00 		

$32.00

_____

_________

2005 Syrah, Vino Dulce Port-Style Wine (375 ml)			

$22.00 			

$18.70 		

$17.60

_____

_________

POSTERS
Blues Cuvée Litho (unsigned) $15.00 / $12.75 wine club							

amount

____Kuder (93/94) ____Burridge (95/96) ____Walsh(97/98) ____Jaress (99/00) ____Dysinger (01/02) ____Seco (03/04) ____Jones (05/06)

Blues Cuvée Litho (signed) $35.00 / $29.75 wine club							

		

____Kuder (93/94) ____Burridge (95/96) ____Walsh(97/98) ____Jaress (99/00) ____Dysinger (01/02) ____Seco (03/04) ____Jones (05/06)

WINE CLUB MEMBER DISCOUNT
15% ON 1-11 BOTTLES; 20% ON 12 BOTTLES OR MORE!
CREDIT CARD: q Visa q MasterCard
CARD NUMBER: ______________________________________ exp. date:_____________
name on card: _____________________________________Signature:_____________
(Must be 21 years of age)

BILL TO:
NAME: ___________________________________________________________________
MAILING ADDRESS: _________________________________________________________
CITY:_ _______________________________________STATE:_______ZIP:_____________
EMAIL ADDRESS:____________________________________________________________

SHIP TO: (If different than above)
NAME: ___________________________________Company:________________________
shippING ADDRESS: ________________________________________________________
CITY:_ ____________________________ STATE:_______ZIP:________________________
daytime phone: (

)_______________________________________________________

E PRINTED ON RECYCLED PAPER.

_________
_________

SUBTOTAL__________
	DISCOUNT__________
CA SHIPPING & PKG__________
7.75% CA SALES TAX__________
TOTAL _________
California Shipping Rates
2 btls $10.00; 4 btls $14.00
6 btls $16.00; 12 btls $22.00
Lithograph/Poster $5.00
Please call for out-of-state and expedited rates

REMIT TO: LONGORIA WINES
P.O. Box 186
Los Olivos, CA 93441
Phone: 805.688.0305
Toll Free: 866.759.4637
Fax: 805.688.2676
www.longoriawine.com

