
II hope everyone’s summer was filled with sun and fun, accompanied by some Longoria wine, of course. The summer growing season 

at Fe Ciega vineyard was ideal with the exception of four days of nearly 100 degree heat in late June. This did not do any damage to the 

young grape clusters but could have stressed the vines without the proper irrigation.

We started harvesting the pinot noir grapes at Fe Ciega on september 16th. everything looks great! We have healthy vines and a normal to 

slightly above normal crop size. 

We have two absolutely delicious wines for your enjoyment in this october shipment. I recommend opening up and trying each wine soon 

because you may want to order additional bottles and take advantage of our special low $10 shipping charge for any quantity of wine ordered 

in october.

We are excited to be one of seven wineries taking part in a fund-raising event for a farm worker’s fund established by people helping 

people, a local non-profit organization that helps low income people in our community. I created a special syrah blend under the vino de 

sueños brand, featuring artwork by local artist Karina puente, a rising star in the international art scene.  only 20 cases were bottled and will 

be available only at people helping people’s fund-raiser on november 1st. more information is included inside this newsletter under 

upcoming events. 

enjoy the beauty of our fall weather and the holiday season to follow.
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N e w s l e t t e r



The syrah grapes grown at Clover Creek vineyard continue 

to produce a delicious wine and unique expression of this classic 

grape. The 2006 vintage is once again a blend of the two clones that 

are planted at Clover Creek; the estrella and the 877 clone.

The grapes were harvested on october 20th and 30th at an 

average Brix reading of 25 degrees. They were entirely destemmed 

and crushed into small open top fermenters for a nine day 

fermentation period. The wine was aged in French oak barrels for 

16 months. I have gradually reduced the new oak influence in our 

syrahs to about 15% new oak. my feeling is that the natural grape 

flavors of syrah are so delicious that too much new oak tends to 

override and mask them, instead of enhancing them.

The wine has a very dark ruby color. The aromas showcase an 

attractive combination of cherries and vanilla cream with a hint of 

black pepper in the background. on the palate the wine has a soft 

entry with berry flavors, lively acidity and a soft finish. This vintage is 

the most readily drinkable of all our Clover Creek syrahs produced 

to date.

This wine will go well with a variety of foods such as lamb, duck 

and grilled sausages and vegetables.

I enJoy the direction that we have taken the Blues Cuvée. It has 

given me the freedom to blend seemingly disparate wines to create 

a blend that works and whose whole is greater than the sum of its 

parts. This is especially true with this 2006 blend.

The color is a deep ruby red. The nose has fragrant, almost floral 

aromas with a good dose of cherries and sandalwood with other 

spices also being evident. on the palate the wine is immediately 

rich and round with great intense flavors similar to the aromas. 

The tannins are still moderate, which indicates that this wine will 

benefit from a few years of additional cellaring. The excellent acidity 

provides a long persistent finish. all in all this is an amazingly 

complex wine.

serve with grilled meats, prime rib and other hearty meals.

l O n g O r i a  n e w s l e t t e r

cOmpOsitiOn:  

38% Cabernet Franc - 

 Alisos & Rock Hollow Vineyards

28% Syrah - Clover Creek Vineyard

14% Malbec – Barnwood Vineyard

10% Merlot – Alisos Vineyard

10% Cabernet Sauvignon – Estelle Vineyard

prOductiOn:  256 cases

alcOhOl by vOlume:  14.8%

ph:  3.51
titratable acidity:  0.67 g/ml

cellaring pOtential:  4 to 7 years 

bOttle price:  $28.00 

cOmpOsitiOn:  
   100% Syrah - 
     Clover Creek Vineyard
prOductiOn:  203 cases
alcOhOl by vOlume:  15.5%
ph:  3.38
titratable acidity:  0.67 g/ml
cellaring pOtential:  3 to 5 years 
bOttle price:  $32.00 

Win emaker's Notes



Celebration of Harvest, Rancho Sisquoc Winery

Saturday, October 11th from 1-4 pm

This year’s celebration will be held once again on the beautiful 

grounds of rancho sisquoc Winery in the santa maria valley. Join 

us along with other local wineries, restaurants, caterers and food 

suppliers who will provide delicious samples, accompanied by live 

music. Tickets are $65 per person, $25 per person for designated 

drivers. For more information please go to: www.sbcountywines.com 

Longoria Open House, Tasting Room, Los Olivos

Sunday, October 12th from 11-4:30 pm

Join us in our Tasting room and garden for our annual Celebration 

of harvest open house. Talk to rick and Diana and taste our newly 

released 2006 Blues Cuvée along with other special selections. 

artisan cheeses will also be available for sampling. reservations are 

not required. Club members receive complimentary tasting for up to 

4 people; $10 for non-Club members.

Vino de Sueños (Wine of Dreams) Wine Release Celebration, 

Santa Ynez Valley Marriott, Buellton

Saturday, November 1st from 3-6 pm

sample rick’s special bottling of 2006 syrah along with wines from 

other great santa Barbara County wineries. all proceeds benefit 

people helping people. The vino de sueños wines will only be sold 

during the event, as well as the original label artwork, in order to 

raise funds to give winery and vineyard workers and their families 

assistance during difficult economic times. Tickets are $50 per 

person. For more information please go to: www.vinodesuenos.com

Another New Relea se
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Ten Dolla r Shippin g
$10 SHIPPING ON aLL ORDERS PLaCED 

DURING THE MONTH OF OCTOBER!

With the $10 flat shipping fee on all orders placed this month, 

you can stock your cellar in anticipation for the holiday season 

or get a jump on holiday gifts. The $10 fee will be charged for 

each destination address. orders must be placed during the 

month of october to qualify, and the $10 fee includes shipping 

out of state.  please visit our website or call to see which states 

we ship to. This offer applies only to ups ground shipping. 

expedited shipping and Wine Club shipments excluded.

Upcomin g Even ts
 

We are pLeaseD to release another exciting bottling of pinot 

noir from the renowned Bien nacido vineyard in the santa maria 

valley. We obtain our grapes from one of the oldest blocks in the 

vineyard which is over 30 years old.

The grapes were harvested on september 30th at a moderate 

24.7 Brix sugar level, and were entirely destemmed and crushed 

into small open top fermenters. Total fermentation time was 11 days. 

The wine then was settled and racked to French oak barrels for an 

11 month aging period.

The wine has a complex array of aromas that combine dark 

cherries, cola, leather and spices. on the palate, the wine has an 

attractive round, oily texture with excellent acidity. The flavors are of 

baked cherries and spices, with just a trace of dusty tannins. While 

very enjoyable now, this pinot noir will also benefit from two to three 

years of additional bottle aging.

The robust flavors of this wine will allow it to be served prime rib, 

lamb and other hearty meats.

cOmpOsitiOn:  

    100% Pinot Noir - 

  Bien Nacido Vineyard

prOductiOn:  124 cases

alcOhOl by vOlume:  14.6%

ph:  3.57

titratable acidity:  0.54 g/ml

cellaring pOtential:  2 to 3 years 

bOttle price:  $45.00 



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

new releases bOttle price 15% discOunt 20% discOunt  Qty      amOunt 

2006 Blues Cuvée, Santa Barbara County   $28.00   $23.80        $22.40   _____    _________

2006 Syrah, Clover Creek Vineyard   $32.00   $27.20        $25.60   _____    _________

2006 Pinot Noir, Bien Nacido Vineyard   $45.00   $38.25        $36.00   _____    _________

current releases bOttle price 15% discOunt  20% discOunt  Qty      amOunt 

2007 Pinot Grigio, Santa Barbara County    $19.00    $16.15         $15.20   _____    _________

2007 albariño, Clover Creek Vineyard   $26.00    $22.10         $20.80   _____    _________

2006 Chardonnay, Cuvée Diana    $40.00    $34.00         $32.00   _____    _________ 

2007 Cuvée June, Santa Barbara County    $22.00    $18.70         $17.60   _____    _________ 

2006 Pinot Noir, Rancho Santa Rosa Vineyard    $45.00    $38.25         $36.00   _____    _________ 

2006 Pinot Noir, Sanford & Benedict Vineyard    $45.00    $38.25         $36.00   _____    _________ 

2006 Pinot Noir, Fe Ciega Vineyard    $54.00    $45.90         $43.20   _____    _________

2005 Hoo Doo Red, Santa Barbara County    $16.00    $13.60         $12.80   _____    _________

2005 Syrah, alisos Vineyard   $38.00    $32.30         $30.40   _____    _________ 

2005 Syrah, Clover Creek Vineyard   $32.00    $27.20         $25.60   _____    _________

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)    _________

    subtOtal   _________

 discOunt   _________

 OctOber Only shipping & pKg    __$10.00

 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

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: (     ) ______________________________________________________

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 one bottle each of the 2006 Blues Cuvée and the 2006 Syrah, Clover Creek Vineyard. 
The total cost is $65.73, inclusive of 15% discount, packaging, shipping and CA sales tax when applicable.

LongoriA october 2008 order Form

E prInTeD on 100% reCyCLeD paper.


