Longoria Current and N ew Releases
NEW RELEASES IN THIS SHIPMENT

BOTTLE PRICE

15% DISCOUNT

20% DISCOUNT

2015 Pinot Noir, Fe Ciega Vineyard

$55.00

$46.75

$44.00

2015 Tempranillo, Santa Ynez Valley

$36.00

$30.60

$28.80

2015 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

2016 Albariño, Clover Creek Vineyard

$25.00

$21.25

$20.00

2015 Chardonnay, Sta. Rita Hills

$32.00

$27.20

$25.60

2014 Chardonnay, Cuvée Diana

$45.00

$38.25

$36.00

2015 Chardonnay, Cuvée Diana

$45.00

$38.25

$36.00

2013 Chardonnay, Rita’s Crown Vineyard

$50.00

$42.50

$40.00

2014 Chardonnay, Rita’s Crown Vineyard

$50.00

$42.50

$40.00

2014 Chardonnay, Fe Ciega Vineyard

$50.00

$42.50

$40.00

2015 Pinot Noir, Lovely Rita

$32.00

$27.20

$25.60

I am writing this note during the second week of

2014 Pinot Noir, Bien Nacido Vineyard

$50.00

$42.50

$40.00

September and I can report that we’ve harvested all of

2015 Pinot Noir, Bien Nacido Vineyard Block N

$50.00

$42.50

$40.00

our Pinot Noir, Pinot Grigio, Albariño and the Syrah and

2013 Pinot Noir, La Encantada Vineyard

$50.00

$42.50

$40.00

Tempranillo for our Pink Wine. This next week we’ll harvest

2014 Pinot Noir, La Encantada Vineyard

$50.00

$42.50

$40.00

Chardonnay from our three vineyard sources and in the

2015 Pinot Noir, La Encantada Vineyard

$50.00

$42.50

$40.00

following weeks Cabernet Sauvignon, Merlot, Cabernet

2014 Pinot Noir, Sanford & Benedict Vineyard

$50.00

$42.50

$40.00

Franc, Grenache, Syrah and Tempranillo.

2013 Pinot Noir, Fe Ciega Vineyard

$55.00

$46.75

$44.00

2014 Pinot Noir, Fe Ciega Vineyard

$55.00

$46.75

$44.00

2014 Grenache, Santa Barbara County

$30.00

$25.50

$24.00

Grenache, Santa Ynez Valley

$30.00

$25.50

$24.00

2014 Syrah, Alisos Vineyard

$40.00

$34.00

$32.00

2014 Syrah, Santa Barbara County

$35.00

$29.75

$28.00

2014 Tempranillo, Santa Ynez Valley

$36.00

$30.60

$28.80

2014 Cabernet Franc, Santa Barbara County

$48.00

$40.80

$38.40

of our vineyard sources. Fortunately, the average sugar

2013 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

content was only a bit higher than our target, so I’m pleased

2014 Blues Cuvée, Santa Barbara County

$30.00

$25.50

$24.00

with our efforts to produce balanced wines.

2012 Evidence, Bordeaux-Style Blend

$42.00

$35.70

$33.60

This is Assistant Winemaker Joe Tremblay’s second crush with us and he is proving to be invaluable to me with all of the crush work as well

2013 Evidence, Bordeaux-Style Blend

$45.00

$38.25

$36.00

as cellar work during the year. During crush we’ve occasionally enlisted the help of our tasting room staff, Chloe and Sherrill, as well as Diana.

2014 Evidence, Bordeaux-Style Blend

$45.00

$38.25

$36.00

This final Wine Club shipment for the year includes a bottle of each of the 2015 Blues Cuvée, 2015 Tempranillo and 2015 Pinot Noir from

2013 Hoo Doo Red, Santa Barbara County

$22.00

$18.70

$17.60

our estate vineyard, Fe Ciega. 2015 was the year of low crop yields, so the production of each of these wines is considerably smaller than in

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

$23.00

$19.55

$18.40

past years.

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
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A Note from Rick

The weather during the growing season was moderate
up until early September when we experienced an
unprecedented heat wave, during which temperatures in
the Santa Rita Hills area were over 105 °F for three straight
days. This accelerated the ripening of the Pinot Noir grapes,
and so we quickly began harvesting Pinot Noir from all

Our annual Harvest Open House is planned for October 8th, which will also serve as the release party of the new Blues Cuvée label art.
The artist this year is Jeremy Ball, the local photographer who created a stunning photo of one of my guitars. He will be at this event and will
be signing the new Blues Cuvée label lithographs. All the wines in this shipment as well as other current wines will be available for tasting.
Providing killer South LA rockabilly music will be Moonlight Trio, and delicious food will be available from the Cubanissimo food truck.
We hope you can join us at our annual Harvest Open House, but if we miss you, please accept our gratitude for your continued support.

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.

We look forward to seeing you at our tasting room during your next visit to our wine country.
Cheers,

Rick Longoria,
Winemaker
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O C T O B E R

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.
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OUR PROPRIETARY RED WINE
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Upcoming Events
JEREMY BALL PHOTOGRAPHY EXHIBIT

blend pays tribute to the great

September through December, 2017

American musical genre, the Blues.

Longoria Winery & Tasting Room

Every other year we choose a different

415 E. Chestnut Avenue, Lompoc, CA 93436

estate vineyard, planted by Rick

producing Tempranillo was

artist to portray the Blues for our

Come see the photographic virtuosity of 2016 Blues Cuvée label

iin
n 1998, and expanded to a

ssparked
parked by a family vacation

Blues Cuvée. The art for this year’s

artist Jeremy Ball throughout this year’s harvest season. A Lompoc

ttotal
otal of 10 acres in 2008. The

to the Rioja and Ribera del

label is by local photographer Jeremy

native, Jeremy Ball’s photos have been published in national

consistently high-quality wines

Duero wine regions of Spain

Ball.

publications such as The Somm Journal, The Tasting Panel

produced from this vineyard

in the mid-1990s. In 2000,

have earned it a reputation as

we were fortunate enough to

with very low crop levels and warmer

Jeremy and his photographs:

one of the “grand cru” sites in

have a small plot of Tempranillo

than usual temperatures during

http://bottlebranding.com/

planted for us at Clover Creek Vineyard in Santa Ynez that resulted

the growing season and harvest.

in our first vintage in 2004.

Our source of Cabernet Sauvignon

HARVEST OPEN HOUSE & WINE CLUB RELEASE PARTY

didn’t have enough grapes to fill a

Sunday, October 8th, 2017, Noon to 3 p.m.

fermenter, so you won’t find any of that varietal in our 2015 blends.

Longoria Winery & Tasting Room

the Sta. Rita Hills viticultural appellation.
The 2015 growing season and harvest was very similar to that of
2014, with warmer than normal temperatures which accelerated

The grapes were entirely destemmed and crushed into a small

The 2015 harvest was marked

Magazine, Wine Enthusiast and Wine Spectator. For more about

the grapes’ maturation. The grapes were 100% destemmed and

open top fermenter. After a 16-day fermentation the wine was

crushed into small open-top fermenters. Following an average

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

This year’s blend consists of two Bordeaux grape varietals,

of 8 days of fermentation, the wine was pressed off, settled and

oak barrels of which 32% were new. After 19 months of aging

Cabernet Franc and Merlot, plus a generous helping of Syrah.

Help us celebrate the 2017 harvest season at our winery! We have

transferred to French oak barrels for aging, of which 30% were new.

and numerous blending trials, this blend of Tempranillo, Syrah,

Each lot was destemmed, crushed and fermented separately in

a fun afternoon in store with Moonlight Trio providing live music, the

After 16 months of barrel aging, the blend was created from the

Grenache and Merlot was fined, filtered and bottled in July 2017.

small open-top fermenters. After a 21-month aging period and after

Cubanissimo Food Truck offering authentic Cuban food for sale, and

extensive blending trials, the lots were blended, fined, filtered and

a tasting of our newest fall releases, among other vinous delights.

Pommard, Dijon 667 and Mt. Eden clones.
The wine has a medium ruby, garnet color. The nose has aromas

The wine has medium dark ruby color. The aromas are of dried
cherries, cocoa and oak vanillin. On the palate the wine is medium

bottled in July 2017. Just 12% of the blend was aged in new French

of black cherries, green herbs and a hint of oak toast. On the palate

bodied with rich flavors of cherries and cocoa. The tannins are

oak barrels.

the wine is medium bodied with flavors similar to that of the aromas.

moderate, indicating the wine will benefit from several years of

The wine has moderate silky tannins and excellent acidity that

cellaring to smooth out the tannins.

contributes to a long satisfying finish. This is a very harmonious wine

Our experience has shown that our Tempranillo is one of the most

415 E. Chestnut Avenue, Lompoc, CA 93436

EMPTY BOWLS

The wine has a dark ruby color. The aromas are of anise, dried

Friday, October 20th, 2017, 11 a.m. to 4:30 p.m.

cherries and herbal spices. On the palate the wine is medium

Longoria Winery & Tasting Room

bodied and displays flavors similar to the aromas. The wine has

415 E. Chestnut Avenue, Lompoc, CA 93436

where the components of flavor, acidity, oak and tannins are well

versatile wines for pairing with a variety of foods. Enjoy this wine with

moderate tannins and acidity which, when combined together,

Each harvest season we are pleased to participate in People

balanced and integrated.

grilled steak, prime rib and Osso Bucco. It will also accompany a

indicates that the wine will benefit from extended cellaring to reach

Helping People’s Empty Bowls “Taste and Donate” event. You can

variety of cheeses served with nuts and dried fruit.

full maturity.

help families in our community who need assistance with securing

This Pinot Noir will pair well with a wide variety of foods, including
lamb, duck and beef. I recommend decanting the wine for 45 to 60
minutes before serving to allow the wine to open up.

This robust wine will pair well with a wide variety of foods,

COMPOSITION:

100% Pinot Noir
VINEYARD SOURCE: Fe
Ciega
PRODUCTION: 298 cases
ALCOHOL BY VOLUME:
13.9%
PH: 3.76

(84%)
Tempranillo – Clover Creek Vineyard
Syrah – Clover Creek Vineyard (8%)
Grenache – Camp 4 Vineyard (4%)
Merlot – Alisos Vineyard (4%)
PRODUCTION: 114 cases
14.3%
ALCOHOL BY VOLUME:

TITRATABLE ACIDITY:

PH:

COMPOSITION:

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

3.98

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

TITRATABLE ACIDITY:

including spicy Mediterranean dishes,
Cajun-style
cuisine and
grilled meats.
I recommend
decanting this
wine 45 to 60
minutes prior to
serving to allow
the wine to
open up.

20th. We will donate 20% of all tasting room and online sales for

43% Cabernet Franc,
38% Merlot, 19% Syrah
PRODUCTION: 146 cases
14.3%
ALCOHOL BY VOLUME:

COMPOSITION:

PH:

3.84

5 g/100ml
TITRATABLE ACIDITY: 0.6
5 to 7 years
CELLARING POTENTIAL:
BOTTLE PRICE:

nutritious meals by purchasing Longoria wine on Friday, October

$30.00

that day. For more information: http://www.syvphp.org/events/
empty-bowls
VINO DE SUEÑOS
Saturday, November 11th, 2017, 3 to 6 p.m.
Santa Ynez Valley Marriott Hotel
555 McMurray Road, Buellton, CA 93427
Join us for this year’s Vino de Sueños event, a unique blending of
wine and art. Each wine in this annual series is labelled with an
original work of art. Sales of the wines and art benefit farm, ranch
and vineyard workers through the programs of People Helping
People of the Santa Ynez Valley. For tickets:
http://www.vinodesuenos.com/the-event

L O N G O R I A
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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.
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TEMPRANILLO SHORT RIBS
To pair with
2015 LONGORIA TEMPRANILLO
Serves 8
16 (3 OZ.) BONE IN BEEF SHORT RIBS, TRIMMED

½ CUP CHOPPED CARROT

5/8 TEASPOON KOSHER SALT

½ CUP CHOPPED CELERY

½ TEASPOON BLACK PEPPER

6 GARLIC CLOVES, SLICED

2 TABLESPOONS OLIVE OIL, DIVIDED

1 ROSEMARY SPRIG

1 CUP CHOPPED ONION

2 ½ CUPS TEMPRANILLO

¾ CUP CHOPPED SHALLOTS

1 ¼ CUPS BEEF BROTH

Sprinkle ribs with salt and pepper. Heat a large Dutch oven over medium-high heat. Add 1 tablespoon
olive oil to the pan. Add some ribs and sauté for 6 minutes, turning to brown on all sides. Remove ribs.
Repeat with remaining 1 tablespoon of oil and rest of ribs. Add onion and the next 5 ingredients (through
rosemary) to pan. Sauté 3 minutes, stirring constantly. Add wine to pan and bring to boil, scraping pan to
loosen browned bits. Cook for 13 minutes or until reduced to 2 cups. Preheat oven to 325 degrees.
Add broth to pan and bring to a boil. Return ribs to pan, cover and bake for 2.5 to 3 hours, turning ribs
after 45 minutes. Remove ribs from pan, serve with sauce spooned over top. Serve with Parsnip Puree
(see next page).
Savory Kitchen
754 The Alameda
San Jose, CA 95126
408-295-1800
www.savory-kitchen.com

PARSNIP PUREE
3.5 POUNDS PARSNIPS (ABOUT 8-10)

3 CLOVES GARLIC, FINELY CHOPPED

3 TABLESPOONS BUTTER, UNSALTED

SALT AND PEPPER TO TASTE

¼ CUP HEAVY CREAM

In a medium sized pot, boil salted water and add peeled and chopped parsnips (diced into ½-inch segments.) Once soft, drain,
throw out the water and return parsnips to pot. Add butter, cream and garlic. Garlic will soften and mellow in the heat of the pot.
Mash with a whisk or potato masher. For a creamier consistency, puree in a blender or food processor. Add salt and pepper to
taste. Serve hot.

In March 2017, Diana and Rick attended a
Winemaker Dinner/Cooking Class at Savory Kitchen
in San Jose. It was the first time we’ve been to a
dinner where everyone participated in preparing
the food to match our wines. One of our favorites
was this course, and we thought we’d share it when
we released our 2015 Tempranillo. Enjoy! Special
thanks to Colleen and all our instructors at Savory
Kitchen!
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$30.00
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$32.00

2014 Syrah, Santa Barbara County

$35.00
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This final Wine Club shipment for the year includes a bottle of each of the 2015 Blues Cuvée, 2015 Tempranillo and 2015 Pinot Noir from

2013 Hoo Doo Red, Santa Barbara County

$22.00

$18.70

$17.60

our estate vineyard, Fe Ciega. 2015 was the year of low crop yields, so the production of each of these wines is considerably smaller than in

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

$23.00

$19.55

$18.40

past years.

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
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A Note from Rick

The weather during the growing season was moderate
up until early September when we experienced an
unprecedented heat wave, during which temperatures in
the Santa Rita Hills area were over 105 °F for three straight
days. This accelerated the ripening of the Pinot Noir grapes,
and so we quickly began harvesting Pinot Noir from all

Our annual Harvest Open House is planned for October 8th, which will also serve as the release party of the new Blues Cuvée label art.
The artist this year is Jeremy Ball, the local photographer who created a stunning photo of one of my guitars. He will be at this event and will
be signing the new Blues Cuvée label lithographs. All the wines in this shipment as well as other current wines will be available for tasting.
Providing killer South LA rockabilly music will be Moonlight Trio, and delicious food will be available from the Cubanissimo food truck.
We hope you can join us at our annual Harvest Open House, but if we miss you, please accept our gratitude for your continued support.

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.

We look forward to seeing you at our tasting room during your next visit to our wine country.
Cheers,

Rick Longoria,
Winemaker

