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N E W S L E T T E R

Longoria Current and New Releases
NEW RELEASES IN THIS SHIPMENT  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2018 Albariño, Clover Creek Vineyard   $25.00                $21.25                $20.00  
2017 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  
2017 Grenache, Santa Ynez Valley   $30.00                $25.50                 $24.00  

CURRENT RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2014 Blanc de Blancs Extra Brut Sparkling   $65.00                $55.25                $52.00  
2017 Albariño, Clover Creek Vineyard   $25.00                $21.25                 $20.00 
2018 Pinot Grigio, Santa Ynez Valley   $22.00                $18.70                 $17.60 
2014 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 
2015 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 
2014 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 
2015 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 
2016 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 
2014 Chardonnay, Rita’s Crown Vineyard   $50.00                $42.50                 $40.00 
2018 Pink Wine, Cuvée June & Vivian   $22.00                $18.70                 $17.60 
2016 Pinot Noir, Lovely Rita   $35.00                $29.75                 $28.00  
2017 Pinot Noir, Lovely Rita   $35.00                $29.75                 $28.00  
2015 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  
2016 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  
2016 Pinot Noir, Fe Ciega Block M   $75.00                $63.75                 $60.00 
2015 Pinot Noir, Bien Nacido Vineyard Block N   $50.00                $42.50                 $40.00  
2016 Pinot Noir, Bien Nacido Vineyard Block N   $50.00                $42.50                 $40.00  
2015 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  
2016 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  
2014 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00  
2015 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00  
2016 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00 
2017 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00  
2014 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  
2015 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  
2016 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  
2014 Cabernet Franc, Santa Barbara County   $48.00                $40.80                 $38.40 
2016 Cabernet Franc, Santa Ynez Valley   $48.00                $40.80                 $38.40 
Grenache, Santa Ynez Valley   $30.00                $25.50                 $24.00  
2016 Grenache, Santa Barbara County   $30.00                $25.50                 $24.00  
2016 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 
2016 Merlot, Alisos Vineyard (limited quantities)   $48.00                $40.80                 $38.40 
2014 Evidence, Bordeaux-Style Blend   $45.00                $38.25                $36.00 
2016 Evidence, Bordeaux-Style Blend   $70.00                $59.50                $56.00 
2016 Syrah, Santa Barbara County   $35.00                $29.75                 $28.00  
2013 Syrah Reserva, Alisos Vineyard   $45.00                $38.25                 $36.00  
2012 Syrah, Vino Dulce, Port-Style Wine (375ml)   $23.00                $19.55                 $18.40 

A Note from Rick
The new releases in the April Wine Club shipment include the 

2018 Albariño from Clover Creek Vineyard, the 2017 Pinot Noir 

from La Encantada Vineyard and the 2017 Grenache from local 

vineyards. Only 62 cases of the Pinot Noir and 69 cases of the 

Grenache were produced, so availability of these wines is very 

limited. As a Wine Club Member you’re entitled to receive an extra 

5% discount on orders of any of these three wines during the 

month of April. 

Other newly released wines that were sent to GTO Club 

members in March are now available to all Club Members. These 

include the 2018 Pink Wine, Cuvée June & Vivian, the 2017 Pinot 

Noir from the Sanford & Benedict Vineyard and two Library wines; 

2011 Pinot Noir from Fe Ciega Vineyard and 2012 Syrah from 

Alisos Vineyard. I suggest you order quickly in order to obtain 

some of these special wines.

I hope you enjoy each and every one of these new releases. As 

always, we welcome and enjoy receiving your comments about 

how much you’ve enjoyed our wines. 

The next Wine Club shipment is scheduled for October. Diana 

and I, and the Longoria Team, hope that we will see you at our 

winery tasting room during the coming Spring and Summer 

months.

  

Cheers,

     

            

 

            Rick Longoria,

           Winemaker

Order online today 
at www.longoriawine.com, 

email info@longoriawine.com,
fax 805-736-9711,

or phone 866-759-4637 to 
purchase Longoria wines.

REORDER THE WINES IN 
YOUR SHIPMENT WITHIN 30 
DAYS AND GET AN EXTRA 5% 

DISCOUNT.



L O N G O R I A  N E W S L E T T E R

COMPOSITION: 100% Albariño
VINEYARD SOURCE: Clover Creek 
PRODUCTION:  125 cases
ALCOHOL BY VOLUME:  13.1%
PH:  3.27

TITRATABLE ACIDITY:  0.67 g/100ml
CELLARING POTENTIAL:  2 to 3 years 
BOTTLE PRICE:  $25.00 

I DISCOVERED ALBARIÑO 

during a family vacation to 

Spain in the mid-1990s and fell 

in love with its exotic �avors and 

refreshing acidity. Since 2004, 

I’ve had the good fortune to 

produce this wine from a small 

plot planted for us at Clover 

Creek Vineyard.

The exceptionally mild and steady weather during the 2018’s 

growing and harvest season allowed the grapes to mature on the 

vine for a full three weeks longer than in 2017. The grapes were 

harvested on September 22nd, at my ideal sugar content for 

Albariño of 22.2 Brix.

The grapes were whole-cluster pressed, and the juice settled 

overnight. 85% of the juice was racked to a stainless tank where 

it fermented at an average temperature of 58°F to preserve the 

aromatics. The remaining juice was fermented in a clay amphora, 

which I imported from La Mancha, Spain. The juice in the amphora 

reached 71°F, which contributed a rich, round texture to the wine. 

The two lots were blended together and bottled in January 2019.

The wine has a medium gold color. The aromas are extremely 

�oral, with hints of orange blossom and honeysuckle. The wine’s rich 

mid-palate texture is quickly followed by a salinity that’s provided 

by the grape’s naturally high acidity. The �avors are reminiscent of 

summer stone fruits, especially white nectarine. 

The wine will pair well with a wide variety of seafood including 

freshly shucked oysters, crab and traditional Pulpo Gallego – 

octopus with olive 

oil and paprika.

These are the new releases for April. 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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DEBBY FULLER ART EXHIBIT 
April 2019
Longoria Winery Tasting Room
415 E. Chestnut Ave., Lompoc, CA 93436
Local photographer Debby Fuller says of her images, “I love 

geometric shapes, bright color, texture and the essence of light. 

I’ve looked through the camera lens for many years and I still feel 

excited about what I see.” Debby’s photos will be on display in the 

Longoria Tasting Room Gallery this spring.

LONGORIA WINERY SPRING OPEN HOUSE
Saturday, April 6th, 2019
Noon to 3 pm
Longoria Winery Tasting Room
Spring is an exciting time of year in the winery and we invite 

all to celebrate the season at our annual Spring Open House. 

We will be pouring our newest spring releases as well as some 

vintage favorites. In addition, Cecco Ristorante will be selling 

fabulously delicious wood-oven pizzas, local photographer Debby 

Fuller will be displaying her work in the tasting room gallery, and 

guitarist Darren Kerr will provide the soundtrack for this festive 

afternoon. And, in celebration of Spring, we invite you to get 

down to earth with a succulent plant demonstration. This event is 
complimentary for 4 people per Wine Club membership.

FE CIEGA VERTICAL TASTING WITH RICK
Sunday, May 5th, 2019
Starting promptly at 1 pm
Longoria Winery Tasting Room
Taste 2007 through 2011 vintages of our estate Pinot Noir from 

Fe Ciega Vineyard. This unique tasting includes a scrumptious 

selection of cheeses and charcuterie from The Lucky Hen Larder. 

Tickets are $75 person, $50 per person for Wine Club members. 

Only 15 spots available. For tickets: email us at info@longoriawine.

com or call (805) 736-9700.

KAPALUA WINE AND FOOD FESTIVAL
Saturday, June 6th to 9th, 2019
Kapalua Resort
1 Ritz Carlton Drive
Lahaina, HI 96761
There are 4 days of wine, food and fun in store at the 38th Annual 

Kapalua Wine and Food Festival on the beautiful island of Maui. 

Regional focus seminars on wine and food, a Grand Tasting, 

cooking demonstrations and a Seafood Festival are all offered 

at this comprehensive appreciation of �ne wine and culinary 

products. On Friday, June 7th, Rick Longoria will be a featured 

winemaker at the Sta. Rita Hills AVA Wine Seminar & Tasting. For 

information and tickets: www.kapaluawineandfoodfestival.com

SANTA BARBARA WINE + FOOD FESTIVAL
Saturday, June 29th, 2019, 2 to 5 p.m.
Santa Barbara Museum of Natural History
2559 Puesta del Sol
Santa Barbara, CA 93105
Join Rick and Diana at this year’s Food and Wine Festival along 

the shaded banks of Mission Creek at Santa Barbara Museum of 

Natural History. Spend a lazy afternoon tasting your way through 

dozens of premier local wines and exquisite culinary delights, 

meeting the winemakers and chefs, all while contributing to 

the Museum’s nature and science educational programs. For 

information and tickets: www.sbnature.org/visit/calendar/1864/
santa-barbara-wine-food-festival
Longoria Wine Club Members’ discount code: winebarrel

SAVE THE DATE:

Wine Club Members Appreciation Day
Saturday, July 20th, 2019

GTO Members Luncheon
Sunday, July 21st, 2019
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Winemaker's Notes
Upcoming Events

LOCATED DIRECTLY SOUTH 

of our estate vineyard, Fe 

Ciega, this esteemed vineyard 

was planted by pioneer vintner 

and longtime friend Richard 

Sanford. I source my fruit from 

a block planted to the Dijon 

777 clone.

The weather during the 2017 growing season was slightly 

cooler than in 2016.  We harvested the grapes at La Encantada on 

September 6th with a sugar content of 24.9 Brix.

The grapes were 100% destemmed and crushed into a small, 

open top fermenter. After the must was cold soaked for four days, 

it was inoculated with yeast. After a 10-day fermentation, the wine 

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

French oak barrels to begin aging. After 14 months, the wine was 

lightly �ltered and bottled in January 2019.

The wine has a medium ruby red color and �oral aromas that are 

punctuated with hints of brown spices and red cherry fruit leather. 

On the palate the wine is medium-bodied with bright �avors of tart 

plum and cherries. Silky tannins and crisp acidity provide a long, 

persistent �nish. This is an exquisitely balanced Pinot Noir that will 

bene�t from extended bottle aging.

Enjoy this wine with dishes such as a creamy garlic butter Tuscan 

salmon as well with lighter meats such as chicken, turkey and ham.

LLOCATED DIRECTLY SOUTHLLOCATED DIRECTLY SOUTH

of our estate vineyard, Fe Lof our estate vineyard, Fe LCiega, this esteemed vineyard LCiega, this esteemed vineyard 

2019 Tentative
Schedule of Releases

The wines included in your shipment will
vary according to your Wine Club Selection

WINE CLUB

October: 2017 Chardonnay, Cuvée Diana

 2017 Pinot Noir, Fe Ciega Vineyard

 2017 Tempranillo, Santa Ynez Valley

GRAND TASTEVIN ORDER

You must also be a member of the Wine Club to receive these wines

November: 2017 Pinot Noir Supreme

 2017 Cabernet Franc, Santa Barbara County

 2017 Evidence, Santa Barbara County

 2013 Evidence, Santa Barbara County (Library Wine)

COMPOSITION: 100% Pinot Noir

VINEYARD SOURCE: La Encantada 

PRODUCTION:  62 cases

ALCOHOL BY VOLUME:  14.9%

PH:  3.54

TITRATABLE ACIDITY:  0.65 g/100ml

CELLARING POTENTIAL:  5 to 7 years 

BOTTLE PRICE:  $50.00

http://www.kapaluawineandfoodfestival.com
http://www.sbnature.org/visit/calendar/1864/santa-barbara-wine-food-festival
http://www.sbnature.org/visit/calendar/1864/santa-barbara-wine-food-festival


LIBRARY RELEASE

2011 PINOT NOIR - FE CIEGA VINEYARD

We’re always excited to release a Library Selection of Fe 

Ciega Pinot Noir, since our experience has shown that it 

needs time in the bottle before revealing its fully developed 

characteristics. The color has barely changed from when it was bottled. 

There is only the slightest hint of brown color developing around the 

edges of the wine. The aromas are a little shy in the beginning but with 

ten minutes or so of airing, complex aromas of wet earth, fruitcake, black 

cherries and a hint of brown sugar come forth in the glass.

On the palate the wine is elegant with taut �avors similar to the aromas. 

The higher-than-typical acid structure of this vintage gives the wine a 

more classic Burgundian vibe than most other vintages. Rick suggests 

decanting the wine 30 minutes prior to serving. 

This wine will accompany a variety of dishes such as Portobello penne 

pasta casserole, garlic herb roasted chicken or cedar planked salmon

Bottle Price: $75.00

LIBRARY RELEASE

2012 SYRAH - ALISOS VINEYARD

Rick always look forward to revisiting older vintages of our 

Alisos Vineyard Syrah and he’s always amazed at how little 

the wine has developed.  This is a tribute to the intense 

density and structure of the wine.

The color is still a dark ruby with purple edges and has hardly changed 

from when the wine was released. The aromas are of ripe black cherries 

with a strong anise component. On the palate the wine is medium-bodied 

with an exquisite balance of �avor, tannins and acidity that give the wine 

an unexpected vibrancy. The tannins are still strong, which indicates that 

the wine needs many more years of bottle aging.

This intense and complex Syrah will accompany a wide variety of rich, 

�avorful dishes such as red wine-braised short ribs, Osso Bucco or �ne 

cuts of beef such as �let mignon. Rick recommends decanting the wine 

for 45 to 60 minutes prior to serving.

Bottle Price: $60.00
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Winemaker's Notes, cont.
Grenache is one of the noble 

grapes grown in diverse Old 

World regions such as the 

Rhone region of France and 

the Priorat region of Spain. 

Depending on which Santa 

Barbara County micro-climate 

it is grown in, this grape can 

produce a wide range of wine styles. In 2017, I sourced my fruit 

exclusively from Lieff Vineyard, which is located east of Santa Maria.

The growing season in 2017 was very similar to that of 2016; in 

fact, we harvested the Grenache grapes on October 10th, just four 

days later than in 2017. The sugar content of the grapes was 25.0 

Brix.

The grapes were 100% destemmed and crushed into a small 

open top fermenter. The must was cold soaked for three days, after 

which it was inoculated with a commercial yeast strain. Fermentation 

lasted for 15 days, and then the wine was pressed off, settled and 

racked to a French oak puncheon and barrel. Approximately 11% of 

the wine was aged in new French oak cooperage. The wine aged for 

14 months before being lightly �ltered and bottled in January 2019.

The wine has a medium ruby color and the aromas are �oral 

in nature, with hints of mixed berry pie. On the palate the wine is 

medium-bodied with a juicy texture and �avors of cranberry with a 

hint of candied orange rind in the background. The tannins are light 

but give the wine a nice lift in the �nish. 

This wine will pair well with a wide variety of cheeses including 

Cypress Grove’s Midnight Moon and Manchego from Spain. It 

complements turkey 

or ham dishes as 

well as Caramelized 

Balsamic Onion and 

Gruyere Pizza.

GGrenache is one of the noble GGrenache is one of the noble 

grapes grown in diverse Old Ggrapes grown in diverse Old 

World regions such as the GWorld regions such as the 

Rhone region of France and 
G
Rhone region of France and 
G
the Priorat region of Spain. 

G
the Priorat region of Spain. 

DON’T MISS OUT! If you would like to receive the two 

additional Grand Tastevin Order shipments 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.

COMPOSITION: 

  Grenache (86%) - Lieff Vineyard

  Syrah (14%) - Alisos Vineyard &

                        Clover Creek Vineyard

PRODUCTION:  69 cases

ALCOHOL BY VOLUME:  14.9%

PH:  3.75

TITRATABLE ACIDITY:  0.64 g/100ml

CELLARING POTENTIAL:  4 to 6 years 

BOTTLE PRICE:  $30.00 

More N ew Releases

2018 PINK WINE - CUVÉE JUNE & VIVIAN

Our pink wine celebrates our two granddaughters, June 

and Vivian. The wine has a beautiful pale pink, salmon color 

and delicate aromas of cantaloupe, strawberries and rose 

petals. On the palate the wine is light to medium-bodied with �avors of 

melons and cherries that leave a satisfying and refreshing �nish.

Perfect for summer picnics, this rosé will also pair well with a roasted 

beet salad with goat cheese, grilled shrimp or spaghetti with mussels. 

Serve moderately chilled.

42% Tempranillo, 48% Syrah, 6% Pinot Grigio, 4% Albariño

Bottle Price: $22.00

2017 PINOT NOIR - SANFORD & BENEDICT VINEYARD

Located directly south of our estate vineyard, Fe Ciega, this 

esteemed vineyard was planted in 2001 by pioneer vintner 

and longtime friend Richard Sanford. The wine has a very 

dark ruby color with purple edges. The aromas are of ripe 

raspberries with hints of cloves and nutmeg in the background. On the 

palate it becomes evident that this is a very full-bodied Pinot Noir with 

rich, extracted �avors of raspberries and currants. Substantial, yet silky 

tannins are beautifully balanced with the density of the �avors. 

This full-bodied Pinot Noir will pair well with variety of foods including 

seared duck breast in Pinot Noir sauce, creamy mushroom risotto or roast 

pork loin with garlic and rosemary. Rick recommends decanting the wine 

30 to 45 minutes prior to serving.

Bottle Price: $50.00 

2016 MERLOT - ALISOS VINEYARD — LIMITED QUANTITIES!
This is our �rst varietal Merlot since 2000! Rick found the 2016 Merlot 

from Alisos Vineyard so exceptional that he was moved to bottle one barrel 

to exemplify the wine’s extraordinary potential.

The wine has an extremely dark red, opaque color and brooding aromas 

of ripe �gs, black cherries and vanillin. The palate is greeted with rich 

�avors of black cherries and anise. The strong tannins indicate the wine 

will bene�t from extended bottle aging.

This robust wine will pair well with hearty meals including grilled �at iron 

steak with blue cheese butter, roast leg of lamb with rosemary and garlic 

or stuffed Portobello mushrooms with crisped goat cheese.

Bottle Price: $48.00

These new releases and library releases were shipped to the Grand Tastevin 
Order members in March and are now available to all our Club members:

L O N G O R I A  N E W S L E T T E R

mailto:info%40longoriawine.com?subject=GTO%20Club


LIBRARY RELEASE

2011 PINOT NOIR - FE CIEGA VINEYARD

We’re always excited to release a Library Selection of Fe 

Ciega Pinot Noir, since our experience has shown that it 

needs time in the bottle before revealing its fully developed 

characteristics. The color has barely changed from when it was bottled. 

There is only the slightest hint of brown color developing around the 

edges of the wine. The aromas are a little shy in the beginning but with 

ten minutes or so of airing, complex aromas of wet earth, fruitcake, black 

cherries and a hint of brown sugar come forth in the glass.

On the palate the wine is elegant with taut �avors similar to the aromas. 

The higher-than-typical acid structure of this vintage gives the wine a 

more classic Burgundian vibe than most other vintages. Rick suggests 

decanting the wine 30 minutes prior to serving. 

This wine will accompany a variety of dishes such as Portobello penne 

pasta casserole, garlic herb roasted chicken or cedar planked salmon

Bottle Price: $75.00

LIBRARY RELEASE

2012 SYRAH - ALISOS VINEYARD

Rick always look forward to revisiting older vintages of our 

Alisos Vineyard Syrah and he’s always amazed at how little 

the wine has developed.  This is a tribute to the intense 

density and structure of the wine.

The color is still a dark ruby with purple edges and has hardly changed 

from when the wine was released. The aromas are of ripe black cherries 

with a strong anise component. On the palate the wine is medium-bodied 

with an exquisite balance of �avor, tannins and acidity that give the wine 

an unexpected vibrancy. The tannins are still strong, which indicates that 

the wine needs many more years of bottle aging.

This intense and complex Syrah will accompany a wide variety of rich, 

�avorful dishes such as red wine-braised short ribs, Osso Bucco or �ne 

cuts of beef such as �let mignon. Rick recommends decanting the wine 

for 45 to 60 minutes prior to serving.

Bottle Price: $60.00
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Winemaker's Notes, cont.
Grenache is one of the noble 

grapes grown in diverse Old 

World regions such as the 

Rhone region of France and 

the Priorat region of Spain. 

Depending on which Santa 

Barbara County micro-climate 

it is grown in, this grape can 

produce a wide range of wine styles. In 2017, I sourced my fruit 

exclusively from Lieff Vineyard, which is located east of Santa Maria.

The growing season in 2017 was very similar to that of 2016; in 

fact, we harvested the Grenache grapes on October 10th, just four 

days later than in 2017. The sugar content of the grapes was 25.0 

Brix.

The grapes were 100% destemmed and crushed into a small 

open top fermenter. The must was cold soaked for three days, after 

which it was inoculated with a commercial yeast strain. Fermentation 

lasted for 15 days, and then the wine was pressed off, settled and 

racked to a French oak puncheon and barrel. Approximately 11% of 

the wine was aged in new French oak cooperage. The wine aged for 

14 months before being lightly �ltered and bottled in January 2019.

The wine has a medium ruby color and the aromas are �oral 

in nature, with hints of mixed berry pie. On the palate the wine is 

medium-bodied with a juicy texture and �avors of cranberry with a 

hint of candied orange rind in the background. The tannins are light 

but give the wine a nice lift in the �nish. 

This wine will pair well with a wide variety of cheeses including 

Cypress Grove’s Midnight Moon and Manchego from Spain. It 

complements turkey 

or ham dishes as 

well as Caramelized 

Balsamic Onion and 

Gruyere Pizza.

DON’T MISS OUT! If you would like to receive the two 

additional Grand Tastevin Order shipments 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.

COMPOSITION: 

  Grenache (86%) - Lieff Vineyard

  Syrah (14%) - Alisos Vineyard &

                        Clover Creek Vineyard

PRODUCTION:  69 cases

ALCOHOL BY VOLUME:  14.9%

PH:  3.75

TITRATABLE ACIDITY:  0.64 g/100ml

CELLARING POTENTIAL:  4 to 6 years 

BOTTLE PRICE:  $30.00 

More N ew Releases

2018 PINK WINE - CUVÉE JUNE & VIVIAN

Our pink wine celebrates our two granddaughters, June 

and Vivian. The wine has a beautiful pale pink, salmon color 

and delicate aromas of cantaloupe, strawberries and rose 

petals. On the palate the wine is light to medium-bodied with �avors of 

melons and cherries that leave a satisfying and refreshing �nish.

Perfect for summer picnics, this rosé will also pair well with a roasted 

beet salad with goat cheese, grilled shrimp or spaghetti with mussels. 

Serve moderately chilled.

42% Tempranillo, 48% Syrah, 6% Pinot Grigio, 4% Albariño

Bottle Price: $22.00

2017 PINOT NOIR - SANFORD & BENEDICT VINEYARD

Located directly south of our estate vineyard, Fe Ciega, this 

esteemed vineyard was planted in 2001 by pioneer vintner 

and longtime friend Richard Sanford. The wine has a very 

dark ruby color with purple edges. The aromas are of ripe 

raspberries with hints of cloves and nutmeg in the background. On the 

palate it becomes evident that this is a very full-bodied Pinot Noir with 

rich, extracted �avors of raspberries and currants. Substantial, yet silky 

tannins are beautifully balanced with the density of the �avors. 

This full-bodied Pinot Noir will pair well with variety of foods including 

seared duck breast in Pinot Noir sauce, creamy mushroom risotto or roast 

pork loin with garlic and rosemary. Rick recommends decanting the wine 

30 to 45 minutes prior to serving.

Bottle Price: $50.00 

2016 MERLOT - ALISOS VINEYARD — LIMITED QUANTITIES!
This is our �rst varietal Merlot since 2000! Rick found the 2016 Merlot 

from Alisos Vineyard so exceptional that he was moved to bottle one barrel 

to exemplify the wine’s extraordinary potential.

The wine has an extremely dark red, opaque color and brooding aromas 

of ripe �gs, black cherries and vanillin. The palate is greeted with rich 

�avors of black cherries and anise. The strong tannins indicate the wine 

will bene�t from extended bottle aging.

This robust wine will pair well with hearty meals including grilled �at iron 

steak with blue cheese butter, roast leg of lamb with rosemary and garlic 

or stuffed Portobello mushrooms with crisped goat cheese.

Bottle Price: $48.00

These new releases and library releases were shipped to the Grand Tastevin 
Order members in March and are now available to all our Club members:

L O N G O R I A  N E W S L E T T E R

mailto:info%40longoriawine.com?subject=GTO%20Club
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COMPOSITION: 100% Albariño
VINEYARD SOURCE: Clover Creek 
PRODUCTION:  125 cases
ALCOHOL BY VOLUME:  13.1%
PH:  3.27

TITRATABLE ACIDITY:  0.67 g/100ml
CELLARING POTENTIAL:  2 to 3 years 
BOTTLE PRICE:  $25.00 

I DISCOVERED ALBARIÑO 

during a family vacation to 

Spain in the mid-1990s and fell 

in love with its exotic �avors and 

refreshing acidity. Since 2004, 

I’ve had the good fortune to 

produce this wine from a small 

plot planted for us at Clover 

Creek Vineyard.

The exceptionally mild and steady weather during the 2018’s 

growing and harvest season allowed the grapes to mature on the 

vine for a full three weeks longer than in 2017. The grapes were 

harvested on September 22nd, at my ideal sugar content for 

Albariño of 22.2 Brix.

The grapes were whole-cluster pressed, and the juice settled 

overnight. 85% of the juice was racked to a stainless tank where 

it fermented at an average temperature of 58°F to preserve the 

aromatics. The remaining juice was fermented in a clay amphora, 

which I imported from La Mancha, Spain. The juice in the amphora 

reached 71°F, which contributed a rich, round texture to the wine. 

The two lots were blended together and bottled in January 2019.

The wine has a medium gold color. The aromas are extremely 

�oral, with hints of orange blossom and honeysuckle. The wine’s rich 

mid-palate texture is quickly followed by a salinity that’s provided 

by the grape’s naturally high acidity. The �avors are reminiscent of 

summer stone fruits, especially white nectarine. 

The wine will pair well with a wide variety of seafood including 

freshly shucked oysters, crab and traditional Pulpo Gallego – 

octopus with olive 

oil and paprika.

These are the new releases for April. 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. 

A P R I L  2 0 1 9

DEBBY FULLER ART EXHIBIT 
April 2019
Longoria Winery Tasting Room
415 E. Chestnut Ave., Lompoc, CA 93436
Local photographer Debby Fuller says of her images, “I love 

geometric shapes, bright color, texture and the essence of light. 

I’ve looked through the camera lens for many years and I still feel 

excited about what I see.” Debby’s photos will be on display in the 

Longoria Tasting Room Gallery this spring.

LONGORIA WINERY SPRING OPEN HOUSE
Saturday, April 6th, 2019
Noon to 3 pm
Longoria Winery Tasting Room
Spring is an exciting time of year in the winery and we invite 

all to celebrate the season at our annual Spring Open House. 

We will be pouring our newest spring releases as well as some 

vintage favorites. In addition, Cecco Ristorante will be selling 

fabulously delicious wood-oven pizzas, local photographer Debby 

Fuller will be displaying her work in the tasting room gallery, and 

guitarist Darren Kerr will provide the soundtrack for this festive 

afternoon. And, in celebration of Spring, we invite you to get 

down to earth with a succulent plant demonstration. This event is 
complimentary for 4 people per Wine Club membership.

FE CIEGA VERTICAL TASTING WITH RICK
Sunday, May 5th, 2019
Starting promptly at 1 pm
Longoria Winery Tasting Room
Taste 2007 through 2011 vintages of our estate Pinot Noir from 

Fe Ciega Vineyard. This unique tasting includes a scrumptious 

selection of cheeses and charcuterie from The Lucky Hen Larder. 

Tickets are $75 person, $50 per person for Wine Club members. 

Only 15 spots available. For tickets: email us at info@longoriawine.

com or call (805) 736-9700.

KAPALUA WINE AND FOOD FESTIVAL
Saturday, June 6th to 9th, 2019
Kapalua Resort
1 Ritz Carlton Drive
Lahaina, HI 96761
There are 4 days of wine, food and fun in store at the 38th Annual 

Kapalua Wine and Food Festival on the beautiful island of Maui. 

Regional focus seminars on wine and food, a Grand Tasting, 

cooking demonstrations and a Seafood Festival are all offered 

at this comprehensive appreciation of �ne wine and culinary 

products. On Friday, June 7th, Rick Longoria will be a featured 

winemaker at the Sta. Rita Hills AVA Wine Seminar & Tasting. For 

information and tickets: www.kapaluawineandfoodfestival.com

SANTA BARBARA WINE + FOOD FESTIVAL
Saturday, June 29th, 2019, 2 to 5 p.m.
Santa Barbara Museum of Natural History
2559 Puesta del Sol
Santa Barbara, CA 93105
Join Rick and Diana at this year’s Food and Wine Festival along 

the shaded banks of Mission Creek at Santa Barbara Museum of 

Natural History. Spend a lazy afternoon tasting your way through 

dozens of premier local wines and exquisite culinary delights, 

meeting the winemakers and chefs, all while contributing to 

the Museum’s nature and science educational programs. For 

information and tickets: www.sbnature.org/visit/calendar/1864/
santa-barbara-wine-food-festival
Longoria Wine Club Members’ discount code: winebarrel

SAVE THE DATE:

Wine Club Members Appreciation Day
Saturday, July 20th, 2019

GTO Members Luncheon
Sunday, July 21st, 2019

Winemaker's Notes
Upcoming Events

LOCATED DIRECTLY SOUTH 

of our estate vineyard, Fe 

Ciega, this esteemed vineyard 

was planted by pioneer vintner 

and longtime friend Richard 

Sanford. I source my fruit from 

a block planted to the Dijon 

777 clone.

The weather during the 2017 growing season was slightly 

cooler than in 2016.  We harvested the grapes at La Encantada on 

September 6th with a sugar content of 24.9 Brix.

The grapes were 100% destemmed and crushed into a small, 

open top fermenter. After the must was cold soaked for four days, 

it was inoculated with yeast. After a 10-day fermentation, the wine 

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

French oak barrels to begin aging. After 14 months, the wine was 

lightly �ltered and bottled in January 2019.

The wine has a medium ruby red color and �oral aromas that are 

punctuated with hints of brown spices and red cherry fruit leather. 

On the palate the wine is medium-bodied with bright �avors of tart 

plum and cherries. Silky tannins and crisp acidity provide a long, 

persistent �nish. This is an exquisitely balanced Pinot Noir that will 

bene�t from extended bottle aging.

Enjoy this wine with dishes such as a creamy garlic butter Tuscan 

salmon as well with lighter meats such as chicken, turkey and ham.

2019 Tentative
Schedule of Releases

The wines included in your shipment will
vary according to your Wine Club Selection

WINE CLUB

October: 2017 Chardonnay, Cuvée Diana

 2017 Pinot Noir, Fe Ciega Vineyard

 2017 Tempranillo, Santa Ynez Valley

GRAND TASTEVIN ORDER

You must also be a member of the Wine Club to receive these wines

November: 2017 Pinot Noir Supreme

 2017 Cabernet Franc, Santa Barbara County

 2017 Evidence, Santa Barbara County

 2013 Evidence, Santa Barbara County (Library Wine)

COMPOSITION: 100% Pinot Noir

VINEYARD SOURCE: La Encantada 

PRODUCTION:  62 cases

ALCOHOL BY VOLUME:  14.9%

PH:  3.54

TITRATABLE ACIDITY:  0.65 g/100ml

CELLARING POTENTIAL:  5 to 7 years 

BOTTLE PRICE:  $50.00

http://www.kapaluawineandfoodfestival.com
http://www.sbnature.org/visit/calendar/1864/santa-barbara-wine-food-festival
http://www.sbnature.org/visit/calendar/1864/santa-barbara-wine-food-festival
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N E W S L E T T E R

Longoria Current and New Releases
NEW RELEASES IN THIS SHIPMENT  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2018 Albariño, Clover Creek Vineyard   $25.00                $21.25                $20.00  
2017 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  
2017 Grenache, Santa Ynez Valley   $30.00                $25.50                 $24.00  

CURRENT RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT
2014 Blanc de Blancs Extra Brut Sparkling   $65.00                $55.25                $52.00  
2017 Albariño, Clover Creek Vineyard   $25.00                $21.25                 $20.00 
2018 Pinot Grigio, Santa Ynez Valley   $22.00                $18.70                 $17.60 
2014 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 
2015 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 
2014 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 
2015 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 
2016 Chardonnay, Cuvée Diana   $45.00                $38.25                 $36.00 
2014 Chardonnay, Rita’s Crown Vineyard   $50.00                $42.50                 $40.00 
2018 Pink Wine, Cuvée June & Vivian   $22.00                $18.70                 $17.60 
2016 Pinot Noir, Lovely Rita   $35.00                $29.75                 $28.00  
2017 Pinot Noir, Lovely Rita   $35.00                $29.75                 $28.00  
2015 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  
2016 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  
2016 Pinot Noir, Fe Ciega Block M   $75.00                $63.75                 $60.00 
2015 Pinot Noir, Bien Nacido Vineyard Block N   $50.00                $42.50                 $40.00  
2016 Pinot Noir, Bien Nacido Vineyard Block N   $50.00                $42.50                 $40.00  
2015 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  
2016 Pinot Noir, La Encantada Vineyard   $50.00                $42.50                 $40.00  
2014 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00  
2015 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00  
2016 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00 
2017 Pinot Noir, Sanford & Benedict Vineyard   $50.00                $42.50                 $40.00  
2014 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  
2015 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  
2016 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  
2014 Cabernet Franc, Santa Barbara County   $48.00                $40.80                 $38.40 
2016 Cabernet Franc, Santa Ynez Valley   $48.00                $40.80                 $38.40 
Grenache, Santa Ynez Valley   $30.00                $25.50                 $24.00  
2016 Grenache, Santa Barbara County   $30.00                $25.50                 $24.00  
2016 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 
2016 Merlot, Alisos Vineyard (limited quantities)   $48.00                $40.80                 $38.40 
2014 Evidence, Bordeaux-Style Blend   $45.00                $38.25                $36.00 
2016 Evidence, Bordeaux-Style Blend   $70.00                $59.50                $56.00 
2016 Syrah, Santa Barbara County   $35.00                $29.75                 $28.00  
2013 Syrah Reserva, Alisos Vineyard   $45.00                $38.25                 $36.00  
2012 Syrah, Vino Dulce, Port-Style Wine (375ml)   $23.00                $19.55                 $18.40 

A Note from Rick
The new releases in the April Wine Club shipment include the 

2018 Albariño from Clover Creek Vineyard, the 2017 Pinot Noir 

from La Encantada Vineyard and the 2017 Grenache from local 

vineyards. Only 62 cases of the Pinot Noir and 69 cases of the 

Grenache were produced, so availability of these wines is very 

limited. As a Wine Club Member you’re entitled to receive an extra 

5% discount on orders of any of these three wines during the 

month of April. 

Other newly released wines that were sent to GTO Club 

members in March are now available to all Club Members. These 

include the 2018 Pink Wine, Cuvée June & Vivian, the 2017 Pinot 

Noir from the Sanford & Benedict Vineyard and two Library wines; 

2011 Pinot Noir from Fe Ciega Vineyard and 2012 Syrah from 

Alisos Vineyard. I suggest you order quickly in order to obtain 

some of these special wines.

I hope you enjoy each and every one of these new releases. As 

always, we welcome and enjoy receiving your comments about 

how much you’ve enjoyed our wines. 

The next Wine Club shipment is scheduled for October. Diana 

and I, and the Longoria Team, hope that we will see you at our 

winery tasting room during the coming Spring and Summer 

months.

  

Cheers,

     

            

 

            Rick Longoria,

           Winemaker

Order online today 
at www.longoriawine.com, 

email info@longoriawine.com,
fax 805-736-9711,

or phone 866-759-4637 to 
purchase Longoria wines.

REORDER THE WINES IN 
YOUR SHIPMENT WITHIN 30 
DAYS AND GET AN EXTRA 5% 

DISCOUNT.




