Longoria Current and N ew Releases
NEW RELEASES IN THIS SHIPMENT

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2014 Pinot Noir, Fe Ciega Vineyard

$55.00

$46.75

$44.00

2014 Tempranillo, Santa Ynez Valley

$36.00

$30.60

$28.80

2014 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

CURRENT RELEASES

N E W S L E T T E R

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2013 Chardonnay, Cuvée Diana

$45.00

$38.25

$36.00

2014 Chardonnay, Cuvée Diana

$45.00

$38.25

$36.00

2013 Chardonnay, Rita’s Crown Vineyard

$50.00

$42.50

$40.00

2013 Chardonnay, Fe Ciega Vineyard

$50.00

$42.50

$40.00

2014 Chardonnay, Fe Ciega Vineyard

$50.00

$42.50

$40.00

2014 Chardonnay, Sta. Rita Hills

$30.00

$25.50

$24.00

2015 Pink Wine, Cuvée June

$22.00

$18.70

$17.60

2013 Pinot Noir, Bien Nacido Vineyard

$50.00

$42.50

$40.00

I am writing this note in mid-September and can report that we have brought in

2014 Pinot Noir, Bien Nacido Vineyard

$50.00

$42.50

$40.00

all of our Pinot Noir, Pinot Grigio and Albariño, and half of our Chardonnay crop. Still

2013 Pinot Noir, La Encantada Vineyard

$50.00

$42.50

$40.00

to come in over the next three weeks are the Bordeaux varietals, Tempranillo and

2014 Pinot Noir, La Encantada Vineyard

$50.00

$42.50

$40.00

Rhone varietals.

2013 Pinot Noir, Sanford & Benedict Vineyard

$50.00

$42.50

$40.00

2014 Pinot Noir, Sanford & Benedict Vineyard

$50.00

$42.50

$40.00

back to the “classic” cool weather pattern that I remember from earlier harvests in

2013 Pinot Noir, Fe Ciega Vineyard

$55.00

$46.75

$44.00

the 70’s and 80’s. This has resulted in a start to harvest of one to two weeks later

2014 Pinot Noir, Lovely Rita

$32.00

$27.20

$25.60

2013 Grenache, Santa Barbara County

$30.00

$25.50

$24.00

than the last several years. The crop yields, while not up to normal averages, are

2014 Grenache, Santa Barbara County

$30.00

$25.50

$24.00

2012 Syrah, Alisos Vineyard

$38.00

$32.30

$30.40

2013 Syrah, Clover Creek Vineyard

$30.00

$25.50

$24.00

2014 Syrah, Clover Creek Vineyard

$30.00

$25.50

$24.00

2013 Tempranillo, Santa Ynez Valley

$36.00

$30.60

$28.80

2013 Cabernet Franc, Santa Barbara County

$48.00

$40.80

$38.40

nicely, and we’ve enlisted two of our tasting room associates, Anjelica and Christina,

2012 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

to help out with fruit sorting, punching down and, of course, cleaning. We even got

2013 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

Diana to help with foot stomping the Tempranillo for our Pink Wine.

2012 Evidence, Bordeaux-Style Blend

$42.00

$35.70

$33.60

2013 Evidence, Bordeaux-Style Blend

$45.00

$38.25

$36.00

2013 Hoo Doo Red, Santa Barbara County

$22.00

$18.70

$17.60

2012 Syrah, Vino Dulce, Port-Style Wine (375ml)

$23.00

$19.55

$18.40
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A Note from Rick

The weather during the growing season and in August and September reverted

better than the record low yields of 2015. The cooler weather has allowed the grapes
to hang on the vines a bit longer to develop mature flavors without a loss of acidity,
so the juice compositions have been perfectly balanced and have displayed intense
flavors and color.
Our new winemaker’s assistant, Joe Tremblay, a Lompoc native, is settling in

Our last Wine Club shipment of the year features three wines from the outstanding
2014 vintage: the 2014 Fe Ciega Pinot Noir (Antonio Galloni of Vinous has already
given it 93 points!), the 2014 Blues Cuvée and the 2014 Tempranillo.
Photo credit: Bob Dickey

We hope you can join us at our annual harvest party on October 8th. We’ll have

these new releases available for tasting as well as other current wines, plus scrumptious eats available for purchase from the California Tacos

Become a Longoria Wines Facebook Fan and keep up with what we're doing throughout
the year! See the latest videos and photos of what's happening in the winery and vineyard.
Read articles written about us and our wines. Go to: www.facebook.com/LongoriaWines

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 805-688-2676,
or phone 866-RLWINES to
purchase Longoria wines.

food truck and, for your listening and dancing pleasure, classic rock ‘n roll music provided by the Low Down Dudes, a local group that has as
much fun playing music as we will have enjoying it. Come celebrate another great harvest with us!
From all of us at Longoria Wines, we thank you for your continued support and we look forward to having you visit us at our winery tasting
room in Lompoc. (Editor’s note: we no longer have a tasting room in Los Olivos; our Lompoc location is now open 7 days a week.)
Cheers,

Rick Longoria,
Winemaker
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Upcoming Events

These 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.

Winemaker's Notes

2 0 1 6

HARVEST OPEN HOUSE & WINE CLUB RELEASE PARTY

IN THE BEGINNING:

were fortunate enough to have a

O

small plot of Tempranillo planted

afternoon as we celebrate

and savory bites from local food purveyors round out the program. For

Bordeaux grape varietals plus a healthy

for us at Clover Creek Vineyard

the 2016 harvest. We will be

information and tickets: http://www.sbnature.org/about/966.html

dose of Syrah. Each lot was destemmed,

pouring our latest releases

crushed and fermented separately

paired with live music by

VINO DE SUEÑOS

in small open-top fermenters. After a

24.4 Brix. The grapes were entirely destemmed and crushed into

the Low Down Dudes and

Santa Ynez Valley Marriott Hotel

21-month aging period in French oak

our Ganimedes fermenter, which is designed to produce a wine with

delicious food available for

555 McMurray Road, Buellton, CA 93427

barrels, of which 19% were new, the

greater aromatics and softer tannins. After fermentation the wine

purchase from California

Join Longoria Wines at this annual wine sale and auction to support

components were blended, fined and

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

Tacos:

farm, ranch and vineyard workers and their families. Vino de Sueños,

filtered before being bottled in July 2016.

http://californiatacos.net

“Wine of Dreams,” is a wine brand conceived by Santa Ynez Valley

O

OUR INTEREST IN producing

OUR PROPRIETARY RED WINE

Saturday, October 8th, 2016,

THE EARLY YEARS IN THE SANTA BARBARA WINE COUNTRY

Noon to 3 p.m.

Sunday, October 23rd, 2016, 1 to 5 p.m.

Longoria Winery & Tasting

Santa Barbara Museum of Natural History

Tempranillo was sparked by a

blend pays tribute to the great American

vvacation
acation to the Rioja and Ribero

Room

2559 Puesta del Sol, Santa Barbara, CA 93105

musical
m
usical genre, the Blues. The art for

del Duero wine regions of Spain

415 E. Chestnut Avenue,

Winemaker Rick Longoria joins a panel of Santa Barbara County

this year’s label is by Leonardo Nunez, a

in the mid-1990s. In 2000, we

Lompoc, CA 93436

winemaking pioneers to recount the formative years in the 1970s

local artist from Lompoc.

Join us for a fun-filled

when our local wine industry first took shape. Wine tasting and sweet

in Santa Ynez that resulted in our first vintage in 2004.
The grapes were harvested on October 3rd with sugar content of

The blend consists of three classic

oak barrels of which 37% were new. After 21 months of aging, the

The wine has a dark ruby color. The aromas are of black cherries

Syrah and Grenache components were blended in. The blend was

and red currants with hints of black pepper. On the palate the wine

fined, filtered and bottled in July 2016.

MURAL IN A WEEKEND

Barbara County vintners. This group wanted to make a difference in

has flavors similar to the aromas.

Saturday & Sunday, October 8th & 9th

the lives of vineyard and farm workers who are the heart and soul of

People Helping People (PHP) and a small group of premium Santa

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

The moderate tannins and acidity combine to give the wine

baked cherries with hints of vanilla and cedar in the background.

Old Town Lompoc, CA 93436

Santa Barbara County’s agricultural economy and more specifically,

enough structure to pair well with rich, spicy foods. This will also

On the palate, the wine is medium bodied with smooth tannins

Home to nearly 40 murals – on street corners, in alley ways, and

the vineyard and wine businesses. Longoria Wines is proud to be a

benefit from additional bottle aging to gain even more complexity.

and balanced acidity. The flavors are of dried cherries with hints of

on sides of prominent buildings – Lompoc is known for its Big Art.

founding winery of this event. For information and tickets:

This robust wine will pair well with a variety of spicy foods such

cherry blend pipe tobacco and coconut. The new oak component is

The murals are one of the city’s top attractions, depicting scenes of

http://www.vinodesuenos.com/the-event

as Mediterranean spiced lamb, Cajun-style cuisine and most grilled

well balanced by the strong fruit flavors of the wine.

Lompoc’s heritage, flower industry, historic sights, ethnic diversity,

meats.

scenic beauty and more. In October, one more mural will be added

From our experience, we feel our Tempranillo is one of the most
versatile wines for pairing with a variety of food. Enjoy this wine with
grilled meats such as carne asada, tri-tip barbecue, and side dishes
such as grilled sweetbreads, Manchego cheese accompanied by
dried fruits.

COMPOSITION:

Tempranillo – Clover Creek Vineyard
Grenache – Camp 4 Vineyard (6%) (89%)
Syrah – Alisos Vineyard (5%)
PRODUCTION: 207 cases
ALCOHOL BY VOLUME:
14.4%
PH: 3.85
TITRATABLE ACIDITY:

0.60 g/100ml
CELLARING POTENTIAL:
4 to 6 years
BOTTLE PRICE: $36.00

to the collection! Explore Lompoc and the Lompoc Mural Society are

40% Cabernet Franc,
,
21% Cabernet Sauvignon, 21% Syrah
18% Merlot
PRODUCTION: 184 cases
14.4%
ALCOHOL BY VOLUME:

COMPOSITION:

PH:

3.64

0.69 g/100ml
4 to 7 years
CELLARING POTENTIAL:
BOTTLE PRICE: $30.00

TITRATABLE ACIDITY:

rolling out the paint brushes for locals and visitors alike to help paint a
new large-scale agricultural-themed mural during the city’s first “Mural
in a Weekend.” For more information:
https://explorelompoc.com/mural-in-a-weekend
EMPTY BOWLS
Friday, October 21st, 2016, 11 a.m. to 4:30 p.m.
Longoria Winery & Tasting Room
415 E. Chestnut Avenue, Lompoc, CA 93436
You can help us fight hunger in our community when you make a
purchase of wine in the tasting room or on our website on Friday,
October 21st. We will donate 20% of our sales for the day to People
Helping People’s “Taste and Donate” campaign to fight hunger. For
more information: http://www.syvphp.org/events/empty-bowls

2016 Tentative

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

You must also be a member of the Wine Club to receive these wines
November: 2014 Chardonnay, Rita’s Crown Vineyard
2014 Cabernet Franc, Santa Barbara County
2014 Evidence, Santa Barbara County
2008 Pinot Noir, Fe Ciega Vineyard (Library Wine)
2010 Evidence, Santa Barbara County (Library Wine)
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Winemaker's Notes, cont.

F

FE CIEGA IS OUR ONLY

Praise for th e 2014 Fe Ciega Pinot Noir
93 Points. The 2014 Pinot Noir Fe Ciega, from Rick Longoria’s
estate vineyard, is another of the highlights in this lineup. Dark

estate vineyard, planted by

red and purplish-hued fruits, licorice, spice and new

Rick
R
ick in 1998 and expanded to

leather shape this voluptuous, racy Pinot. The Fe Ciega is

a total of 10 acres in 2008. The

another of the more extroverted, powerful wines in Rick

consistently high-quality wines

Longoria’s range this year. --Antonio Galloni, Vinous

produced from this vineyard
have earned it a reputation as
one of the “grand cru” sites in
the Sta. Rita Hills viticultural appellation.
The 2014 growing season was characterized by warmer than
normal temperatures which accelerated the grapes’ maturation. We
harvested during a very short, two-day period on August 22nd and
23rd at an average sugar content of 22.8 Brix.
The grapes were 100% destemmed and crushed into small
open-top fermenters. After a four-day cold soak, the musts were
inoculated with yeast. Following fermentation, which averaged nine
days, the wine was pressed off, settled and transferred to French
oak barrels, 40% of which were new. After 15 months of barrel
aging, the lots produced from the Pommard, Dijon 115 and Dijon
667 clones were blended, fined and filtered prior to bottling.The
wine has a translucent medium ruby color. The nose is classic Fe
Ciega, with a complex array of aromas including earth, spices, black
cherries, sandalwood and a hint of oak vanillin. On the palate the
wine is initially rich and soft, but the tannins become evident as they
coat the mouth and persist on the tongue for a long time. The rich
expansive flavors are similar to the aromas. The wine has the weight
and impact of a much bigger wine in terms of alcohol level.
This Pinot Noir will pair beautifully with a wide variety of foods,
including salmon, lamb, duck, quail and rabbit.

COMPOSITION: 100%

Pinot Noir
CLONES: Pommard, Dijon
115, 667
VINEYARD SOURCE: Fe
Ciega
PRODUCTION: 444 cas
es
ALCOHOL BY VOLUME:
13.5%
PH: 3.78
TITRATABLE ACIDITY:

0.58 g/100ml
CELLARING POTENTIAL:
5 to 7 years
BOTTLE PRICE: $55.00

Charge Wh ile You
Taste!
Have you heard? Our tasting room
now has a Tesla charging station!
If you own a Tesla, why not come
by and charge your car while you
recharge your own batteries with a
little wine?

DON’T MISS OUT! If you would like to receive our
additional Grand Tastevin Order shipments (two per year)
and have not already signed up, please email info@
longoriawine.com or phone 866-759-4637. You must be
a Wine Club Member to sign up for the Grand Tastevin
Order. Grand Tastevin members receive their wine 30
days prior to it being released to the public.
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Upcoming Events

These 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.

Winemaker's Notes
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HARVEST OPEN HOUSE & WINE CLUB RELEASE PARTY

OUR PROPRIETARY RED WINE

IN THE BEGINNING:

Saturday, October 8th, 2016,

THE EARLY YEARS IN THE SANTA BARBARA WINE COUNTRY

Noon to 3 p.m.

Sunday, October 23rd, 2016, 1 to 5 p.m.

Longoria Winery & Tasting

Santa Barbara Museum of Natural History

Tempranillo was sparked by a

blend pays tribute to the great American

vacation to the Rioja and Ribero

Room

2559 Puesta del Sol, Santa Barbara, CA 93105

musical genre, the Blues. The art for

del Duero wine regions of Spain

415 E. Chestnut Avenue,

Rick Longoria joins a panel of local winemaking pioneers to recount

this year’s label is by Leonardo Nunez, a

in the mid-1990s. In 2000, we

Lompoc, CA 93436

the formative years when our local wine industry first took shape. Wine

local artist from Lompoc.

Join us for a fun-filled

tasting and sweet and savory bites from local purveyors round out the

were fortunate enough to have a

The blend consists of three classic

small plot of Tempranillo planted

afternoon as we celebrate

program. Wine club members pay just $75 (a $25 savings) with promo

Bordeaux grape varietals plus a healthy

for us at Clover Creek Vineyard

the 2016 harvest. We will be

code Longoria; call Sarah Clement at 805 682 4711 ext 110 to order

dose of Syrah. Each lot was destemmed,

pouring our latest releases

tickets. For more information: http://www.sbnature.org/about/966.html

crushed and fermented separately

paired with live music by

in Santa Ynez that resulted in our first vintage in 2004.
The grapes were harvested on October 3rd with sugar content of

in small open-top fermenters. After a

24.4 Brix. The grapes were entirely destemmed and crushed into

the Low Down Dudes and

VINO DE SUEÑOS

21-month aging period in French oak

our Ganimedes fermenter, which is designed to produce a wine with

delicious food available for

Santa Ynez Valley Marriott Hotel

barrels, of which 19% were new, the

greater aromatics and softer tannins. After fermentation the wine

purchase from California

555 McMurray Road, Buellton, CA 93427

components were blended, fined and

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

Tacos:

Join Longoria Wines at this annual wine sale and auction to support

filtered before being bottled in July 2016.

http://californiatacos.net

farm, ranch and vineyard workers and their families. Vino de Sueños,

oak barrels of which 37% were new. After 21 months of aging, the

The wine has a dark ruby color. The aromas are of black cherries

Syrah and Grenache components were blended in. The blend was

and red currants with hints of black pepper. On the palate the wine

fined, filtered and bottled in July 2016.

MURAL IN A WEEKEND

People Helping People (PHP) and a small group of premium Santa

has flavors similar to the aromas.

Saturday & Sunday, October 8th & 9th

Barbara County vintners who wanted make a difference in the lives

“Wine of Dreams,” is a wine brand conceived by Santa Ynez Valley

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

The moderate tannins and acidity combine to give the wine

baked cherries with hints of vanilla and cedar in the background.

Old Town Lompoc, CA 93436

of vineyard and farm workers who are the heart and soul of our

enough structure to pair well with rich, spicy foods. This will also

On the palate, the wine is medium bodied with smooth tannins

Home to nearly 40 murals – on street corners, in alley ways, and

agricultural economy. Longoria Wines is proud to be a founding winery

benefit from additional bottle aging to gain even more complexity.

and balanced acidity. The flavors are of dried cherries with hints of

on sides of prominent buildings – Lompoc is known for its Big Art.

of this event. For information and tickets:

This robust wine will pair well with a variety of spicy foods such

cherry blend pipe tobacco and coconut. The new oak component is

The murals are one of the city’s top attractions, depicting scenes of

http://www.vinodesuenos.com/the-event

as Mediterranean spiced lamb, Cajun-style cuisine and most grilled

well balanced by the strong fruit flavors of the wine.

Lompoc’s heritage, flower industry, historic sights, ethnic diversity,

meats.

scenic beauty and more. In October, one more mural will be added

From our experience, we feel our Tempranillo is one of the most
versatile wines for pairing with a variety of food. Enjoy this wine with
grilled meats such as carne asada, tri-tip barbecue, and side dishes
such as grilled sweetbreads, Manchego cheese accompanied by
dried fruits.

COMPOSITION:

Tempranillo – Clover Creek Vineyard
Grenache – Camp 4 Vineyard (6%) (89%)
Syrah – Alisos Vineyard (5%)
PRODUCTION: 207 cases
ALCOHOL BY VOLUME:
14.4%
PH: 3.85
TITRATABLE ACIDITY:

0.60 g/100ml
CELLARING POTENTIAL:
4 to 6 years
BOTTLE PRICE: $36.00

to the collection! Explore Lompoc and the Lompoc Mural Society are

40% Cabernet Franc,
,
21% Cabernet Sauvignon, 21% Syrah
18% Merlot
PRODUCTION: 184 cases
14.4%
ALCOHOL BY VOLUME:

COMPOSITION:

PH:

3.64

0.69 g/100ml
4 to 7 years
CELLARING POTENTIAL:
BOTTLE PRICE: $30.00

TITRATABLE ACIDITY:

rolling out the paint brushes for locals and visitors alike to help paint a
new large-scale agricultural-themed mural during the city’s first “Mural
in a Weekend.” For more information:
https://explorelompoc.com/mural-in-a-weekend
EMPTY BOWLS
Friday, October 21st, 2016, 11 a.m. to 4:30 p.m.
Longoria Winery & Tasting Room
415 E. Chestnut Avenue, Lompoc, CA 93436
You can help us fight hunger in our community when you make a
purchase of wine in the tasting room or on our website on Friday,
October 21st. We will donate 20% of our sales for the day to People
Helping People’s “Taste and Donate” campaign to fight hunger. For
more information: http://www.syvphp.org/events/empty-bowls

2016 Tentative

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

You must also be a member of the Wine Club to receive these wines
November: 2014 Chardonnay, Rita’s Crown Vineyard
2014 Cabernet Franc, Santa Barbara County
2014 Evidence, Santa Barbara County
2008 Pinot Noir, Fe Ciega Vineyard (Library Wine)
2010 Evidence, Santa Barbara County (Library Wine)
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Fea tu r ed Rec ip e
OLIVE CRUSTED LAMB CHOPS
To pair with
2014 BLUES CUVÉE
by Diana Longoria
Serves 2 to 4 people

Ingredients
4 LAMB RIB CHOPS (ABOUT 2 LBS.), CUT
2 INCHES THICK
1/2 CUP DRY, OILED-CURED OLIVES
1/2 CUP CAPERS, DRAINED
2 TSP DIJON MUSTARD

5 CANNED ANCHOVY FILLETS, DRAINED
1/4 TSP CRACKED BAY LEAVES
1/4 TSP DRY THYME LEAVES
1 LARGE GARLIC CLOVE, MINCED OR
PRESSED

Method
To make tapenade, begin by cutting olive meat from pits. Put olive meat (or ½ cup drained pitted
Kalamata olives) in a food processor or blender and add capers, mustard, anchovy fillets, cracked bay
leaves, thyme and garlic. Whirl until mixture is finely chopped by not puréed.
With a sharp knife, cut through fat on chop rims at 1-inch intervals.
Lay chops on edge (they can lean against one another for support) and fat side up in a 10 by 15inch pan. Broil 3 inches from heat until fat is lightly browned, about 8 to 10 minutes. Remove from
oven. Drain any fat from pan and lay chops meat side down and well apart; firmly pat 1 tablespoon
tapenade onto meaty part of each chop. Turn chops over and coat the top side of each with 1 more
tablespoon of the tapenade. Bake in a 500 degree oven until rare in center (cut to test), about 10
minutes, or done to your liking. Accompany chops with remaining tapenade. Allow 1 or 2 chops for a
serving.

“I served the lamb with roasted baby potatoes
that had been coated with olive oil, garlic, salt and
pepper and a salad of red leaf lettuce, heirloom
tomatoes and avocado sprinkled with olive oil, salt
and pepper.
“This is a quick and easy meal that is perfect with
the 2014 Blues Cuvée, but will also pair nicely with
our 2013 Evidence, or 2012 Syrah from Alisos
Vineyard.”
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2013 Cabernet Franc, Santa Barbara County

$48.00

$40.80

$38.40

nicely, and we’ve enlisted two of our tasting room associates, Anjelica and Christina,

2012 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

to help out with fruit sorting, punching down and, of course, cleaning. We even got

2013 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

Diana to help with foot stomping the Tempranillo for our Pink Wine.

2012 Evidence, Bordeaux-Style Blend

$42.00

$35.70

$33.60

2013 Evidence, Bordeaux-Style Blend

$45.00

$38.25

$36.00

2013 Hoo Doo Red, Santa Barbara County

$22.00

$18.70

$17.60

2012 Syrah, Vino Dulce, Port-Style Wine (375ml)

$23.00

$19.55

$18.40
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A Note from Rick

The weather during the growing season and in August and September reverted

better than the record low yields of 2015. The cooler weather has allowed the grapes
to hang on the vines a bit longer to develop mature flavors without a loss of acidity,
so the juice compositions have been perfectly balanced and have displayed intense
flavors and color.
Our new winemaker’s assistant, Joe Tremblay, a Lompoc native, is settling in

Our last Wine Club shipment of the year features three wines from the outstanding
2014 vintage: the 2014 Fe Ciega Pinot Noir (Antonio Galloni of Vinous has already
given it 93 points!), the 2014 Blues Cuvée and the 2014 Tempranillo.
Photo credit: Bob Dickey

We hope you can join us at our annual harvest party on October 8th. We’ll have

these new releases available for tasting as well as other current wines, plus scrumptious eats available for purchase from the California Tacos

Become a Longoria Wines Facebook Fan and keep up with what we're doing throughout
the year! See the latest videos and photos of what's happening in the winery and vineyard.
Read articles written about us and our wines. Go to: www.facebook.com/LongoriaWines

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.

food truck and, for your listening and dancing pleasure, classic rock ‘n roll music provided by the Low Down Dudes, a local group that has as
much fun playing music as we will have enjoying it. Come celebrate another great harvest with us!
From all of us at Longoria Wines, we thank you for your continued support and we look forward to having you visit us at our winery tasting
room in Lompoc. (Editor’s note: we no longer have a tasting room in Los Olivos; our Lompoc location is now open 7 days a week.)
Cheers,

Rick Longoria,
Winemaker

