Longoria Current and N ew Releases
new releases in this shipment		Bottle Price			

15% discount		20% Discount

2013 Pinot Noir, Fe Ciega Vineyard			

$55.00 			

$46.75 		

		

$44.00

2013 Tempranillo, Santa Ynez Valley			

$36.00 			

$30.60 		

		

$28.80

2013 Blues Cuvée, Santa Barbara County			

$30.00 			

$25.50 		

		

$24.00

Current Releases		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

2014 Pink Wine, Cuvée June			

$19.00 			

$16.15 		

		

$15.20

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

2013 Chardonnay, Cuvée Diana			

$45.00 			

$38.25 		

		

$36.00

2013 Chardonnay, Fe Ciega Vineyard			

$50.00 			

$42.50 		

		

$40.00

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, Bien Nacido Vineyard			

$50.00 			

$42.50 		

		

$40.00

2013 Pinot Noir, Sanford & Benedict Vineyard			

$50.00 			

$42.50 		

		

$40.00

2013 Grenache, Santa Barbara County			

$30.00 			

$25.50 		

		

$24.00

2011 Syrah, Alisos Vineyard			

$34.00 			

$28.90 		

		

$27.20

2012 Syrah, Alisos Vineyard			

$38.00 			

$32.30 		

		

$30.40

2013 Syrah, Clover Creek Vineyard			

$30.00 			

$25.50 		

		

$24.00

2012 Tempranillo, Santa Ynez Valley			

$36.00 			

$30.60 		

		

$28.80

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

2011 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

Reorder the wines in
your shipment within
30 days and get an
extra 5% discount.

2015 Tentative Sch edule of Releases
The wines included in your shipment will vary according to your Wine Club Selection
GRAND TASTEVIN ORDER

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

n e w s l e t t e r

You must also be a member of the Wine Club to receive these wines
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A Note from Rick
While writing this note about the 2015 harvest, I realized it is virtually a repeat of what I wrote about the 2014 harvest. Our
first day of crush was the same day as in 2014, except this year’s first varietal was Pinot Grigio instead of Chardonnay. Harvest is following suit
with the first pick of Pinot Noir at Fe Ciega Vineyard starting on August 19th —- four days earlier than in 2014. At the time of this writing, we
are approximately 80% done with our crush and about four to five weeks ahead of our historical schedule. Yields are very low this year due in
a large part to the effects of four years of drought. Yields are down about 30% at Fe Ciega Vineyard and as much as 60% from some of our
other vineyard sources. The quality is extraordinarily good
even at this early stage of the wines’ development. We’ve
had a year to settle into our new winery and it’s performing
beautifully for wine production. My assistant Andrea Barker
and harvest intern Brent Wilson have been great assets to
my team.
Our new label for the 2013 and 2014 vintages of Blues
Cuvée will be unveiled Sunday, October 11th. Artist
Leonardo Nuñez will be at our winery tasting room from
Noon to 3:00 p.m. to sign lithographs and bottles and to
answer questions you may have about creating the 11th
label in our popular Blues series. Santa Barbara duo Tom
Murray and Rod Rolle, also known as The Stiff Pickle
Orchestra, will keep the party lively. They were a crowd
favorite at Red, White & Blues, so we thought they’d be
perfect for our weekend celebration.
Our last Wine Club shipment of the year features the
2013 Pinot Noir, Fe Ciega Vineyard (which already earned
94 points from Vinous), the 2013 Blues Cuvée and the
2013 Tempranillo.
Thank you for your continued support and we look

November:

2013 Chardonnay, Rita’s Crown Vineyard

forward to having you visit us at our winery in Lompoc or

		

2013 Pinot Noir, La Encantada Vineyard

our tasting room in Los Olivos in the near future.

		

2013 Cabernet Franc, Santa Barbara County

		

2013 Evidence, Santa Barbara County

		

2007 Pinot Noir, Fe Ciega Vineyard (Library Wine)

		

2009 Evidence, Santa Barbara County (Library Wine)

		

Cheers,

l o n g o r i a

n e w s l e t t e r

O c t o b e r

These three wines are the new releases for October. 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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Upcoming Events
Celebration of Harvest Weekend
Friday, October 9th, through Monday, October 12th
The annual celebration of the Santa Barbara County grape harvest! This year’s

This is the 21st vintage

Grand Tasting will be held on Saturday, October 10th, at Mission Santa Ines in

estate vineyard, planted by

producing Tempranillo was

of our proprietary red blend,

Rick in 1998 and expanded to

Solvang, where more than 120 Santa Barbara County wineries will be featured

sparked by a family vacation to

Blues Cuvée, which pays

a total of 10 acres in 2008. The

the Rioja and Ribero del Duero

tribute to the great American

alongside local food purveyors. www.celebrationofharvest.com

consistently high-quality wines

wine regions of Spain. A small

musical form – the Blues. The

FRANCFEST

produced from this vineyard

plot of Tempranillo was planted

art for this year’s label is by

Friday, October 9th, 5:30 to 9 pm

have earned it a reputation as

for us at Clover Creek Vineyard

a local artist from Lompoc,

Buttonwood Farm Winery & Vineyard

one of the “grand cru” sites in

in Santa Ynez in 2000,

California, Leonardo Nuñez.

1500 Alamo Pintado Road, Solvang, CA

the Sta. Rita Hills appellation.

resulting in the first vintage in 2004.

The Pinot Noir grapes were harvested during a four-day period

The grapes were harvested on October 7th with an average sugar

The blend consists of three

Calling all “Franc-o-philes”! Longoria, Buttonwood and other participating

of the classic Bordeaux grape

wineries will be pouring their Cabernet Franc or Franc-based blends, to be

beginning early, on September 4th, with the exception of a small lot

content of 25.0% Brix, which is slightly riper than usual for us. The

varietals plus a healthy dose

enjoyed with grilled snacks and music. Food will be available for purchase.

of the Pommard clone that was harvested on September 21st. The

grapes were entirely destemmed and crushed into our Ganimedes

of Syrah. Each lot was entirely

www.eventbrite.com/e/francfest-tickets-18532662693

average sugar content was 23.8 Brix, with excellent acidity.

fermenter, which is designed to produce a wine with greater

destemmed, crushed and

aromatics and softer tannins. After fermentation the wine was

fermented in small open-top

Harvest Open House and Artist Reception

open-top fermenters. The cold soak period averaged two days, after

pressed off, settled in a tank and then transferred to American oak

tanks. After a 21-month aging period in French oak barrels,

Sunday, October 11th, Noon to 3 pm

which the must was inoculated with yeast strains specifically chosen

barrels of which 41% were new. After 21 months of aging, the Syrah

of which 22% were new, the components were blended,

Longoria Winery Tasting Room

to enhance the aromas and flavors of Pinot Noir. After an eleven-day

and Grenache components were blended in. The blend was fined,

fined and filtered before being bottled in July 2015.

415 E. Chestnut Avenue, Lompoc, CA

fermentation, the wine was pressed off, settled and transferred to

filtered and bottled in July 2015.

The grapes were entirely de-stemmed and crushed into small

French oak barrels for aging. Only 38% of the barrels were new, in

The wine has a very dark ruby color. The aromas are an intriguing

The wine has a dark ruby color with aromas of black

Come celebrate the harvest and the release of our 2013 Blues Cuvée, featuring

cherries, black olives and herbs. On the palate the wine

original label artwork by local artist Leonardo Nuñez. Meet Leonardo, enjoy

an effort to balance the oak component with the fruit of the wine.

mix of dried fruits with hints of coconut and sweet pipe tobacco.

has similar flavors, accented with hints of Mediterranean

Blues music by Stiff Pickle Orchestra, sample some Blues-inspired food from

After 14 months of barrel aging the various lots were blended, lightly

On the palate the wine has a soft, inviting entry followed by rich

spices. Moderate tannins and acidity combine to give the

Valle Fresh and check out Dreamland Horticulture’s beautiful succulents!

fined, filtered and bottled in January 2015.

flavors of dried red berries, sweet tobacco and coconut. The use of

wine enough structure to pair well with rich, spicy foods.

Empty Bowls: Dine, Wine, and Donate

41% new American oak barrels contributes to the wine’s long sweet

The wine will also benefit from additional bottle aging to gain

Thursday, October 15th, 11 am to 4:30 pm

finish.

even more complexity.

Longoria Wines Tasting Room

The wine has a medium dark ruby color. The nose is classic Fe
Ciega, with floral notes leading to aromas of black cherries with hints
of sage and cedar. On the palate the wine is medium bodied, with

From our experience, we feel our Tempranillo is one of the most

Pair with grilled meats such as lamb skewers and spicy

2935 Grand Avenue, Los Olivos, CA

a moderately extracted texture followed by flavors of currants and

versatile wines for pairing with food. Enjoy this wine with grilled

Mediterranean dishes such as pastitsio, a pasta and lamb

cherries with a hint of orange peel. The tannins are silky, and the

Help support hungry children and adults when you purchase from us at our

meats such

casserole.

oak flavors are so well integrated as to almost not

Los Olivos Tasting Room, by phone or online. We will donate a portion of the

as carne

be perceived.
The wine’s
acidity provides
for a long,
lingering finish.
This Pinot Noir
will pair beautifully

0% Pinot Noir
: 100% Fe Ciega
Vineyard source
6 cases
Production: 46
14.2%
hol by volume:

Composition: 10

Alco
pH:

foods, including

Titratable Acidit

quail and rabbit.

octopus,
chicken,
mushroom
risotto or
with mild
cheeses

3.5

with a variety of
salmon, lamb, duck,

asada,

0.60 g/100ml
ial: 4 to 6 years
Cellaring potent
5.00
Bottle price: $5
y:

and dried
fruit.

Composition:

Tempranillo – Clover Creek Vineyard
Syrah – Clover Creek Vineyard (10%(85%)
Grenache – Camp Four Vineyard (5 )
%)
Production: 177 cases
Alcohol by volume:
15.0%
pH: 3.9
Titratable Acidity:

0.61 g/100ml
Cellaring potential:
4 to 6 years
Bottle price: $36.00

48% Cabernet Franc,
,
20% Cabernet Sauvignon, 20% Syrah
12% Merlot
Production: 208 cases
14.6%
Alcohol by volume:

Composition:

pH:

3.58

0.71 g/100ml
5 to 8 years
Cellaring potential:
Bottle price: $30.00

Titratable Acidity:

day’s sales to People Helping People’s food program.
www.syvphp.org/events/empty-bowls
Vino de Sueños
Saturday, November 7th, 3 to 6 pm
Santa Ynez Valley Marriott Hotel, 555 McMurray Road, Buellton, CA
Rick has crafted a special Syrah which may be sampled and purchased only at
this annual event hosted by People Helping People, which includes live music,
appetizers, and a silent auction of the original label artwork. All proceeds go to
assist vineyard workers and their families. www.vinodesuenos.com/the-event
International Tempranillo Day
Thursday, November 12th
Save the date for this annual celebration of Tempranillo!

l o n g o r i a

n e w s l e t t e r

O c t o b e r

These three wines are the new releases for October. 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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fermenter, which is designed to produce a wine with greater
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fermentation, the wine was pressed off, settled and transferred to
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F ea tu r ed Rec ip e
Spanish Stuffed
T o m at o e s
To pair with
2013 Longoria
Tempranillo
by Anjelica Soto
Tasting Room Associate
Serves 3 to 6 people

Ingredients
6 large tomatoes

1 clove garlic, minced

½ lb. chorizo sausage

1/4 teaspoon paprika

1 cup White or Brown Rice

1/4 cup chopped fresh parsley

1 bell pepper, chopped

1/2 cup shredded jack cheese

1/2 medium onion, chopped

salt and pepper to taste

Method
Preheat oven to 400 degrees.
With a serrated knife, cut the tops off the tomatoes and scoop out the inside, leaving ¼ inch thick
walls. Discard seeds, core and juice. Chop pulp and save for later. Turn tomatoes upside down on
paper towels to drain excess liquid.
Cook rice according to directions on package. Meanwhile, in a skillet on medium heat, cook onion,
garlic and chopped bell pepper until tender, about 10 min. Add in chorizo, reserved tomato pulp and
paprika. Cook until chorizo is browned. Drain excess oil. Remove skillet from heat, combine with
cooked rice and parsley. Season with salt and pepper as desired.
Line a baking dish with aluminum foil and spray with nonstick cooking spray. Arrange tomatoes on
dish and fill each one with the chorizo and rice mixture. Bake uncovered for 30 minutes. Remove
from oven, top with cheese and return to oven just until the cheese melts.
Serve with your choice of greens.

“I was inspired to make this dish after a recent
trip to Greece. One of our favorite meals were
the stuffed tomatoes. I decided to do a Spanish
twist on the traditional dish by adding chorizo,
which pairs perfectly with Tempranillo. They
complement each other’s smoke and meatiness”

Longoria Current and N ew Releases
new releases in this shipment		Bottle Price			

15% discount		20% Discount

2013 Pinot Noir, Fe Ciega Vineyard			
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$25.00 			

$21.25 		

		

$20.00

2014 Pinot Grigio, Santa Barbara County			

$19.00 			

$16.15 		

		

$15.20

2014 Pink Wine, Cuvée June			

$19.00 			

$16.15 		

		

$15.20

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

2013 Chardonnay, Cuvée Diana			

$45.00 			

$38.25 		

		

$36.00

2013 Chardonnay, Fe Ciega Vineyard			

$50.00 			

$42.50 		

		

$40.00

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, Bien Nacido Vineyard			

$50.00 			

$42.50 		

		

$40.00

2013 Pinot Noir, Sanford & Benedict Vineyard			

$50.00 			

$42.50 		

		

$40.00

2013 Grenache, Santa Barbara County			

$30.00 			

$25.50 		

		

$24.00

2011 Syrah, Alisos Vineyard			

$34.00 			

$28.90 		

		

$27.20

2012 Syrah, Alisos Vineyard			

$38.00 			

$32.30 		
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2013 Syrah, Clover Creek Vineyard			
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A Note from Rick
While writing this note about the 2015 harvest, I realized it is virtually a repeat of what I wrote about the 2014 harvest. Our
first day of crush was the same day as in 2014, except this year’s first varietal was Pinot Grigio instead of Chardonnay. Harvest is following suit
with the first pick of Pinot Noir at Fe Ciega Vineyard starting on August 19th —- four days earlier than in 2014. At the time of this writing, we
are approximately 80% done with our crush and about four to five weeks ahead of our historical schedule. Yields are very low this year due in
a large part to the effects of four years of drought. Yields are down about 30% at Fe Ciega Vineyard and as much as 60% from some of our
other vineyard sources. The quality is extraordinarily good
even at this early stage of the wines’ development. We’ve
had a year to settle into our new winery and it’s performing
beautifully for wine production. My assistant Andrea Barker
and harvest intern Brent Wilson have been great assets to
my team.
Our new label for the 2013 and 2014 vintages of Blues
Cuvée will be unveiled Sunday, October 11th. Artist
Leonardo Nuñez will be at our winery tasting room from
Noon to 3:00 p.m. to sign lithographs and bottles and to
answer questions you may have about creating the 11th
label in our popular Blues series. Santa Barbara duo Tom
Murray and Rod Rolle, also known as The Stiff Pickle
Orchestra, will keep the party lively. They were a crowd
favorite at Red, White & Blues, so we thought they’d be
perfect for our weekend celebration.
Our last Wine Club shipment of the year features the
2013 Pinot Noir, Fe Ciega Vineyard (which already earned
94 points from Vinous), the 2013 Blues Cuvée and the
2013 Tempranillo.
Thank you for your continued support and we look

November:

2013 Chardonnay, Rita’s Crown Vineyard

forward to having you visit us at our winery in Lompoc or

		

2013 Pinot Noir, La Encantada Vineyard

our tasting room in Los Olivos in the near future.

		

2013 Cabernet Franc, Santa Barbara County

		

2013 Evidence, Santa Barbara County

		

2007 Pinot Noir, Fe Ciega Vineyard (Library Wine)

		

2009 Evidence, Santa Barbara County (Library Wine)

		

Cheers,

