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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

2016 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  

2016 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 

2016 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

CURRENT RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT

2017 Albariño, Clover Creek Vineyard   $25.00                $21.25                 $20.00 

2017 Pinot Grigio, Santa Ynez Valley   $22.00                $18.70                 $17.60 

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 

2014 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 

2015 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 

2016 Pinot Noir, Lovely Rita   $35.00                $29.75                 $28.00  

2014 Pinot Noir, Bien Nacido Vineyard Block N   $50.00                $42.50                 $40.00  

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  

2014 Pinot Noir, La Encantada Vineyard   $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  

2014 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  

2015 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  

2014 Grenache, Santa Ynez Valley   $30.00                $25.50                 $24.00  

Grenache, Santa Ynez Valley   $30.00                $25.50                 $24.00  

2016 Grenache, Santa Barbara County   $30.00                $25.50                 $24.00  

2013 Syrah Reserva, Alisos Vineyard   $45.00                $38.25                 $36.00  

2014 Syrah, Santa Barbara County   $35.00                $29.75                 $28.00  

2015 Syrah, Santa Barbara County   $35.00                $29.75                 $28.00  

2015 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 

2014 Cabernet Franc, Santa Barbara County   $48.00                $40.80                 $38.40 

2014 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

2015 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

2014 Evidence, Bordeaux-Style Blend   $45.00                $38.25                $36.00 

2012 Syrah, Vino Dulce, Port-Style Wine (375ml)   $23.00                $19.55                 $18.40  

A Note from Rick
I’M WRITING THIS NOTE ON LABOR DAY, SEPTEMBER 

3rd, and I am pleased to report that I am not crushing 

grapes yet! For the last 5 years harvest has begun in August 

but, prior to 2012, September was our “normal” start of 

Crush. We’re definitely experiencing a cooler, more normal 

weather pattern this year which is making me very excited 

about the prospects for a great vintage.

Joe, our Assistant Winemaker, and I are preparing our 

crush equipment and readying fermenters in anticipation of 

receiving our first grapes in about a week.

Our harvest intern this crush is Angelica Soto, who some 

of you may remember working in the tasting room over the 

last several years. 

We are busy hand-labeling our new Wine Club releases: 

2016 Blues Cuvée, 2016 Tempranillo and 2016 Fe Ciega 

Vineyard Pinot Noir. The quality of all of the wines clearly 

shows the strength of the 2016 vintage. Each of the wines 

exhibits greater depth and more powerful fruit than some 

previous vintages. The 2016 Fe Ciega Pinot Noir received 

an amazing 97 point score from Doug Wilder’s newsletter, 

Purely Domestic Wine Report!

We hope you will join us at our Harvest & Wine Club 

Release Party on Saturday, October 6th. We’ll have 

food available from Louise’s Kitchen Table and classic 

rock n’ roll music provided by local favorites, the Low Down 

Dudes. If we miss you at the party, please accept our gratitude for your continued support. We look forward to seeing you at our tasting room 

during your next visit to our wine country.     

     Cheers,

      Rick Longoria,

                  Winemaker

Order online today 
at www.longoriawine.com, 

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

or phone 866-RLWINES to 
purchase Longoria wines.

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

DISCOUNT.

Assistant Winemaker Joe Tremblay with Rick at Fe Ciega Vineyard



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

COMPOSITION: 100% Pinot Noir
VINEYARD SOURCE: Fe Ciega
PRODUCTION:  289 cases
ALCOHOL BY VOLUME:  14.3%
PH:  3.69

TITRATABLE ACIDITY:  0.59 g/100ml
CELLARING POTENTIAL:  7 to 10 years 

BOTTLE PRICE:  $55.00 

FE CIEGA IS OUR ONLY 

estate vineyard, planted in 

1998. The consistently high-

quality wines produced from 

this vineyard have earned it a 

reputation as being one of the 

“grand cru” sites in the Sta. Rita 

Hills viticultural appellation.

The 2016 growing season and harvest returned to slightly more 

normal weather patterns and temperatures, allowing the grapes to 

ripen at a more gradual pace. I feel this is one of the best vintages of 

Pinot Noir in recent years.

The grapes were 100% destemmed and crushed into small open-

top fermenters. After an average 12 days of fermentation, the wine 

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

oak barrels for aging. Approximately 40% of the barrels were new. 

After 15 months of barrel aging, the wine was fined, filtered and 

bottled in January 2018.

The wine’s dark ruby color hints at the rich flavors to follow. Ripe 

wild berries dominate the initial aroma that’s followed by a hint 

of sage in the background. On the palate the wine is full bodied 

with luscious flavors similar to the aromas. The strong, yet smooth 

tannins blend with the dense fruit on the palate, creating a long and 

impressive finish. 

This wine will pair well with wild game dishes, including traditional 

French Cassoulet. It is such a full-bodied Pinot that it will also pair 

well with finer cuts of beef, such as filet mignon.  I recommend 

decanting 

the wine 

30-45 

minutes 

before 

serving.

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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HARVEST OPEN HOUSE & WINE CLUB RELEASE PARTY

Saturday, October 6th, 2018, Noon to 3 p.m.

Longoria Winery & Tasting Room

415 E. Chestnut Avenue, Lompoc, CA 93436

Join us for an afternoon of live music, food, and wine! Music will be 

provided by The Low Down Dudes, Louise’s Kitchen Table will have 

amazing food available for purchase, and we will be pouring our

new releases!

EMPTY BOWLS “TASTE & DONATE”

Friday, October 19th, 2018, 11 a.m. to 4:30 p.m.

Longoria Winery & Tasting Room

415 E. Chestnut Avenue, Lompoc, CA 93436

Once again Rick and Diana Longoria will donate 20% of sales for the 

day to People Helping People’s annual fall food drive. Come on out, 

or order online or by phone, and help support our campaign to raise 

funds to help end hunger in our area. For more information:

http://www.syvphp.org/events/empty-bowls

VINO DE SUEÑOS 

Saturday, November 10th, 2018, 3 to 6 p.m.

Santa Ynez Valley Marriott Ballroom

555 McMurray Road, Buellton, CA 93427

Help support local vineyard, ranch and farm workers at this fun 

annual event showcasing a unique collection of wines paired with 

beautiful art labels courtesy of local winemakers and artists. Rick 

Longoria is a founding member of this program, now in its 11th 

year. Meet the winemakers and artists, nosh on gourmet appetizers, 

listen to live music and purchase wine in support of the workers 

that make our robust local food and wine culture possible. For more 

information and tickets:

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

F
Winemaker's Notes

Upcoming EventsWinemaker’s Notes, cont.
Our proprietary red wine blend 

pays tribute to the great American 

musical genre, the Blues. Every other 

year we choose a different artist to 

portray the Blues for the label. The 

art for this year’s label was created by 

local photographer Jeremy Ball.

The 2016 harvest experienced 

more moderate weather than in 

recent years. The grapes for this 

year’s blend came from some of 

our region’s most notable vineyards: 

Cabernet Franc – Buttonwood and 

Camp 4; Syrah – Alisos and Clover 

Creek; Cabernet Sauvignon – Happy Canyon; Merlot – Alisos. All of 

the grapes developed excellent flavor with balanced acidity.

After 21 months of aging in French oak barrels and extensive 

blending trials, the wines were blended, lightly filtered and bottled 

in August 2018. Just 15% of the blend was aged in new French oak 

barrels.

The wine has a dark ruby color. There’s a distinctive floral quality 

on the nose along with hints of black cherries, cola, cedar and 

vanillin. On the palate, the wine has a rich texture with flavors 

similar to the aroma. Moderate tannins indicate this is an excellent 

wine to cellar for several years, or simply decant for an hour before 

enjoying.

This flavorful wine will pair well with a variety of foods, including 

grilled meats, lamb, roasted chicken and turkey. For lighter fare, 

enjoy it with a cheese and charcuterie plate that includes aged 

cheeses such as Rembrandt Extra Aged Gouda or Pecorino Romano 

and Genoa salami or Soppressata. 

O

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

additional Grand Tastevin Order shipments 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: 46% Cabernet Franc,

25% Cabernet Sauvignon, 23% Syrah,

6% Merlot 

PRODUCTION:  124 cases

ALCOHOL BY VOLUME:  13.9%

PH:  3.66

TITRATABLE ACIDITY:  0.63 g/100ml

CELLARING POTENTIAL:  7 to 9 years 

COMPOSITION:

   Tempranillo – Clover Creek Vineyard (81%)

   Syrah – Clover Creek & Alisos Vyds (17%)

   Grenache – Camp 4 Vineyard (1%)

PRODUCTION:  122 cases

ALCOHOL BY VOLUME:  15.2%

PH:  3.95

TITRATABLE ACIDITY:  0.58 g/100ml

CELLARING POTENTIAL:  5 to 7 years 

BOTTLE PRICE:  $36.00 

THE SPANISH WINES 

FROM Rioja and Ribera del 

Duero I enjoyed during a family 

vacation in the mid-1990s 

inspired me to produce my own 

Tempranillo upon my return. 

The moderate weather 

during the 2016 harvest 

allowed the grapes to mature at a gradual pace. The clusters were 

entirely destemmed and crushed into a small open top fermenter. 

The must was inoculated with yeast to begin fermentation, which 

lasted for 15 days. The wine was then pressed off, settled in a tank 

and transferred to American oak barrels of which 30% were new. 

After 21 months of aging we conducted blending trials which led us 

to this blend of Tempranillo, Syrah and Grenache. The wine was not 

fined, but lightly filtered, and bottled in August 2018.

The wine has a dark ruby color, with rich, seductive aromas 

of bittersweet chocolate, black cherries and walnut extract. It is 

medium to full bodied on the palate with enticing flavors that echo 

the aromas, but with a surprising hint of red pepper and cumin 

in the finish. The wine has a rich, juicy feel on the palate with 

moderate tannins.

Our Tempranillo is a very versatile wine, making it ideal for those 

culinary explorers searching for new wine and food pairings. Our 

own explorations have taught us that this Tempranillo is excellent 

with grilled steaks, spicy Mexican cuisine, and gnocchi with cream 

sauce and walnuts.
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COMPOSITION: 100% Pinot Noir
VINEYARD SOURCE: Fe Ciega
PRODUCTION:  289 cases
ALCOHOL BY VOLUME:  14.3%
PH:  3.69

TITRATABLE ACIDITY:  0.59 g/100ml
CELLARING POTENTIAL:  7 to 10 years 

BOTTLE PRICE:  $55.00 

FE CIEGA IS OUR ONLY 

estate vineyard, planted in 

1998. The consistently high-

quality wines produced from 

this vineyard have earned it a 

reputation as being one of the 

“grand cru” sites in the Sta. Rita 

Hills viticultural appellation.

The 2016 growing season and harvest returned to slightly more 

normal weather patterns and temperatures, allowing the grapes to 

ripen at a more gradual pace. I feel this is one of the best vintages of 

Pinot Noir in recent years.

The grapes were 100% destemmed and crushed into small open-

top fermenters. After an average 12 days of fermentation, the wine 

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

oak barrels for aging. Approximately 40% of the barrels were new. 

After 15 months of barrel aging, the wine was fined, filtered and 

bottled in January 2018.

The wine’s dark ruby color hints at the rich flavors to follow. Ripe 

wild berries dominate the initial aroma that’s followed by a hint 

of sage in the background. On the palate the wine is full bodied 

with luscious flavors similar to the aromas. The strong, yet smooth 

tannins blend with the dense fruit on the palate, creating a long and 

impressive finish. 

This wine will pair well with wild game dishes, including traditional 

French Cassoulet. It is such a full-bodied Pinot that it will also pair 

well with finer cuts of beef, such as filet mignon.  I recommend 

decanting 

the wine 

30-45 

minutes 

before 

serving.

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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Longoria Winery & Tasting Room

415 E. Chestnut Avenue, Lompoc, CA 93436

Join us for an afternoon of live music, food, and wine! Music will be 

provided by The Low Down Dudes, Louise’s Kitchen Table will have 

amazing food available for purchase, and we will be pouring our

new releases!

EMPTY BOWLS “TASTE & DONATE”

Friday, October 19th, 2018, 11 a.m. to 4:30 p.m.

Longoria Winery & Tasting Room

415 E. Chestnut Avenue, Lompoc, CA 93436

Once again Rick and Diana Longoria will donate 20% of sales for the 

day to People Helping People’s annual fall food drive. Come on out, 

or order online or by phone, and help support our campaign to raise 

funds to help end hunger in our area. For more information:

http://www.syvphp.org/events/empty-bowls

VINO DE SUEÑOS 

Saturday, November 10th, 2018, 3 to 6 p.m.

Santa Ynez Valley Marriott Ballroom

555 McMurray Road, Buellton, CA 93427

Help support local vineyard, ranch and farm workers at this fun 

annual event showcasing a unique collection of wines paired with 

beautiful art labels courtesy of local winemakers and artists. Rick 

Longoria is a founding member of this program, now in its 11th 

year. Meet the winemakers and artists, nosh on gourmet appetizers, 

listen to live music and purchase wine in support of the workers 

that make our robust local food and wine culture possible. For more 

information and tickets:

http://www.vinodesuenos.com/the-event
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pays tribute to the great American 

musical genre, the Blues. Every other 

year we choose a different artist to 

portray the Blues for the label. The 

art for this year’s label was created by 

local photographer Jeremy Ball.

The 2016 harvest experienced 

more moderate weather than in 

recent years. The grapes for this 

year’s blend came from some of 

our region’s most notable vineyards: 

Cabernet Franc – Buttonwood and 

Camp 4; Syrah – Alisos and Clover 

Creek; Cabernet Sauvignon – Happy Canyon; Merlot – Alisos. All of 

the grapes developed excellent flavor with balanced acidity.

After 21 months of aging in French oak barrels and extensive 

blending trials, the wines were blended, lightly filtered and bottled 

in August 2018. Just 15% of the blend was aged in new French oak 

barrels.

The wine has a dark ruby color. There’s a distinctive floral quality 

on the nose along with hints of black cherries, cola, cedar and 

vanillin. On the palate, the wine has a rich texture with flavors 

similar to the aroma. Moderate tannins indicate this is an excellent 

wine to cellar for several years, or simply decant for an hour before 

enjoying.

This flavorful wine will pair well with a variety of foods, including 

grilled meats, lamb, roasted chicken and turkey. For lighter fare, 

enjoy it with a cheese and charcuterie plate that includes aged 

cheeses such as Rembrandt Extra Aged Gouda or Pecorino Romano 

and Genoa salami or Soppressata. 
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DON’T MISS OUT! If you would like to receive the two 

additional Grand Tastevin Order shipments 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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25% Cabernet Sauvignon, 23% Syrah,

6% Merlot 

PRODUCTION:  124 cases

ALCOHOL BY VOLUME:  13.9%

PH:  3.66

TITRATABLE ACIDITY:  0.63 g/100ml
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   Syrah – Clover Creek & Alisos Vyds (17%)

   Grenache – Camp 4 Vineyard (1%)
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ALCOHOL BY VOLUME:  15.2%

PH:  3.95

TITRATABLE ACIDITY:  0.58 g/100ml

CELLARING POTENTIAL:  5 to 7 years 

BOTTLE PRICE:  $36.00 

THE SPANISH WINES 

FROM Rioja and Ribera del 

Duero I enjoyed during a family 

vacation in the mid-1990s 

inspired me to produce my own 

Tempranillo upon my return. 

The moderate weather 

during the 2016 harvest 

allowed the grapes to mature at a gradual pace. The clusters were 

entirely destemmed and crushed into a small open top fermenter. 

The must was inoculated with yeast to begin fermentation, which 

lasted for 15 days. The wine was then pressed off, settled in a tank 

and transferred to American oak barrels of which 30% were new. 

After 21 months of aging we conducted blending trials which led us 

to this blend of Tempranillo, Syrah and Grenache. The wine was not 

fined, but lightly filtered, and bottled in August 2018.

The wine has a dark ruby color, with rich, seductive aromas 

of bittersweet chocolate, black cherries and walnut extract. It is 

medium to full bodied on the palate with enticing flavors that echo 

the aromas, but with a surprising hint of red pepper and cumin 

in the finish. The wine has a rich, juicy feel on the palate with 

moderate tannins.

Our Tempranillo is a very versatile wine, making it ideal for those 

culinary explorers searching for new wine and food pairings. Our 

own explorations have taught us that this Tempranillo is excellent 

with grilled steaks, spicy Mexican cuisine, and gnocchi with cream 

sauce and walnuts.
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Fea tured Recipe

Coq Au Vin
(Classic French braise of chicken cooked with wine)

To pair with
2009 LonGoRiA 

PinoT noiR
Fe CieGA VineyARd

Makes 4 servings
Can be prepared in under 60 minutes

From Chef Louise Smith of 
Louise’s Kitchen Table

(805) 403-9649 • www.louiseskitchentable.com
louise@louiseskitchentable.com

In gredien ts
4 slices of bacon, coarsely chopped

4 skinless, boneless chicken breast halves

3 tbsp fresh Italian Parsley, chopped, and divided into 1 tbsp each

8 oz large Crimini mushrooms, halved

8 large shallots, peeled and halved through the root end

2 garlic cloves, pressed (more if you are a fan!)

1 – 1 ½ cup(s) red wine (preferably Pinot Noir)

1 – 1 ½ cup(s) chicken broth, divided into 1 ¼ cup and ¼ cup

4 teaspoons all purpose flour



Method

Preheat the oven to 300 degrees. 

Sauté bacon in a large nonstick skillet over medium-high heat until crisp. Transfer bacon to a bowl. 

Sprinkle chicken with salt and pepper and 1 tbsp of Italian Parsley. Place chicken into the skillet 

with the bacon drippings, sauté until fully cooked, about 6 minutes per side. Transfer to a glass 

dish and place in the oven. Keep the skillet!

Add mushrooms and shallots to the skillet, sprinkle lightly with salt and pepper, sauté until brown, 

about 4 minutes. Add the garlic and toss for 15 seconds. Add wine, 1 ¼ cups chicken broth, 

bacon and 1 tbsp Italian Parsley. Bring to a boil, stirring often. Boil the mixture for 10 minutes.

Place flour in a small bowl and add ¼ cup chicken broth stirring often until smooth. Add the flour 

mixture to the sauce and cook until thickened, about 3-4 minutes. Season sauce with salt and 

pepper to taste. 

Place chicken onto a platter, add juice from glass dish to the sauce, spoon over chicken and 

sprinkle with the last tbsp of Italian Parsley.

In honor of the 20th anniversary of Fe Ciega 
Vineyard, we are reprising a recipe from 2011 
for the most quintessential Burgundian dish, 
which we think shows off the extraordinary 
qualities of our most Burgundian-styled Pinot 
Noir.  It was originally paired with the 2009 
vintage but will go equally well with the newly 
released 2016 or any of the 16 vintages of Fe 
Ciega Pinot Noir produced to date.
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Longoria Current and New Releases
NEW RELEASES IN THIS SHIPMENT  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT

2016 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  

2016 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 

2016 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

CURRENT RELEASES  BOTTLE PRICE         15% DISCOUNT  20% DISCOUNT

2017 Albariño, Clover Creek Vineyard   $25.00                $21.25                 $20.00 

2017 Pinot Grigio, Santa Ynez Valley   $22.00                $18.70                 $17.60 

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 

2014 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 

2015 Chardonnay, Fe Ciega Vineyard   $50.00                $42.50                 $40.00 

2016 Pinot Noir, Lovely Rita   $35.00                $29.75                 $28.00  

2014 Pinot Noir, Bien Nacido Vineyard Block N   $50.00                $42.50                 $40.00  

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  

2014 Pinot Noir, La Encantada Vineyard   $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  

2014 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  

2015 Pinot Noir, Fe Ciega Vineyard   $55.00                $46.75                $44.00  

2014 Grenache, Santa Ynez Valley   $30.00                $25.50                 $24.00  

Grenache, Santa Ynez Valley   $30.00                $25.50                 $24.00  

2016 Grenache, Santa Barbara County   $30.00                $25.50                 $24.00  

2013 Syrah Reserva, Alisos Vineyard   $45.00                $38.25                 $36.00  

2014 Syrah, Santa Barbara County   $35.00                $29.75                 $28.00  

2015 Syrah, Santa Barbara County   $35.00                $29.75                 $28.00  

2015 Tempranillo, Santa Ynez Valley   $36.00                $30.60                 $28.80 

2014 Cabernet Franc, Santa Barbara County   $48.00                $40.80                 $38.40 

2014 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

2015 Blues Cuvée, Santa Barbara County   $30.00                $25.50                 $24.00  

2014 Evidence, Bordeaux-Style Blend   $45.00                $38.25                $36.00 

2012 Syrah, Vino Dulce, Port-Style Wine (375ml)   $23.00                $19.55                 $18.40  

A Note from Rick
I’M WRITING THIS NOTE ON LABOR DAY, SEPTEMBER 

3rd, and I am pleased to report that I am not crushing 

grapes yet! For the last 5 years harvest has begun in August 

but, prior to 2012, September was our “normal” start of 

Crush. We’re definitely experiencing a cooler, more normal 

weather pattern this year which is making me very excited 

about the prospects for a great vintage.

Joe, our Assistant Winemaker, and I are preparing our 

crush equipment and readying fermenters in anticipation of 

receiving our first grapes in about a week.

Our harvest intern this crush is Angelica Soto, who some 

of you may remember working in the tasting room over the 

last several years. 

We are busy hand-labeling our new Wine Club releases: 

2016 Blues Cuvée, 2016 Tempranillo and 2016 Fe Ciega 

Vineyard Pinot Noir. The quality of all of the wines clearly 

shows the strength of the 2016 vintage. Each of the wines 

exhibits greater depth and more powerful fruit than some 

previous vintages. The 2016 Fe Ciega Pinot Noir received 

an amazing 97 point score from Doug Wilder’s newsletter, 

Purely Domestic Wine Report!

We hope you will join us at our Harvest & Wine Club 

Release Party on Saturday, October 6th. We’ll have 

food available from Louise’s Kitchen Table and classic 

rock n’ roll music provided by local favorites, the Low Down 

Dudes. If we miss you at the party, please accept our gratitude for your continued support. We look forward to seeing you at our tasting room 

during your next visit to our wine country.     

     Cheers,

      Rick Longoria,

                  Winemaker

Order online today 
at www.longoriawine.com, 

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

or phone 866-RLWINES to 
purchase Longoria wines.

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

DISCOUNT.

Assistant Winemaker Joe Tremblay with Rick at Fe Ciega Vineyard




