
 

 



 

 

2016 

$20.00      WC: $16.00 

100% Estate grown Chardonnay, comprised of equal parts Dijon clones 76 

and 95, is a rich and elegant wine. The flavors of the chardonnay highlight 

notes of caramel, roasted almond, and fruit such as melon and apricot. On 

the palate the wine is generous and well balanced, with a light lingering of 

creamy dough and oak nuances. A splash of acidity creates a persistent 

finish that persuades you back for another sip. 

PAIR WITH  
Every season including a spring harvest pasta primavera, a bright and luscious 
late summer caprese salad with pistachios toasted in coconut oil, pork and 
pumpkin enchiladas with goat cheese and verde sauce in the fall, or curl up with a 
steaming bowl of tangy mushroom stroganoff and a crispy roasted chicken for a 
wintertime treat.    

2014 

$35.00      WC: $28.00 

Opening with a spicy nose, featuring notes of licorice and dried fruit our 

Syrah is plush and richly textured, delivering abundant flavors of raspberry, 

blackberry, and ripe plum. The velvety fruit is underscored with notes of 

black pepper, mocha and a sachet of Herbs de Provence framed by dense 

yet supple tannins. 

PAIR WITH  

Beef, lamb, and game or blackened meaty fish such as salmon or tuna. We 
also recommend a variety of cheeses such as cheddar, goat, aged gouda, 

gruyere, and camembert.  



 

 2013 

$28.00     WC:$22.40  

The bright ruby color of our 2013 Pinot Noir is complimented by fruity 

aromas such as pomegranate and strawberry jam. This brightness is 

balanced by notes of cinnamon, pepper, and oak. The vibrant and fresh 

mouth broadens into smooth and elegant tannins. As the wine ages, 

pleasant notes of oak, vanilla, and cedar will come to the forefront. 

PAIR WITH  

Your winter holiday cooking! The Pinot Noir has great herbal characteristics 
that will harmoniously accompany your main course turkey or ham feasts. 

Or spice things up with lamb chops or roast duck.  

Holiday Party! 
Saturday, December  9th, 2017 from 1-4pm  
Come get festive and taste your way through the winery! What better 

way to celebrate the season than to bundle up and drink wine in a big 

red barn? Don’t forget to dig out your tacky holiday sweaters, Santa 

hats, reindeer antlers…anything that gets you in the holiday spirit! 

Remember, the tackier the better. Come ready to shop as we are 

featuring some great local craft vendors. And what good would the 

holidays be without food? The Del Rio elves are hard at work 

inventing mouthwatering appetizers especially paired with 

your favorite Del Rio Wines. Jeff Kloetzel will be serenading us 

featuring songs from his new holiday album.  The tasting room will be 

open to the public on Saturday, however, wine club members can 

only receive complimentary wine tasting at the pick up party. Wine 

will be available for purchase by the glass and bottle.  

 

 

**Exclusive Admission for Del Rio Wine Club Members (2 entries per 

membership) - We would like to keep our events special for just our 
members, so please no guests. Please bring your wine club 
membership card to the event, this helps with wine club pick up.   

*Library Selection  - this wine is a perfect representation of the cool 2013 growing season.  It is 

improving with age!  

 

December  9-10 
 

2015 Pinot Gris 
$100/case            
Limited Supply 

 

2013 Claret 
$200/case 

 

To order: Drop in, phone, email  

or purchase online.  



 

 

Whether a vintage is cool or warm, dry or wet, early or late, it 

profoundly influences the grape maturing process, thus directly 

impacting the style of wine. We strive for consistency in our 

winemaking year to year, yet those changes of each season and 

vintage offer a dynamic element and truly set our wines apart and 

represent our growing region. 

 

This season I felt like we were heading toward a late harvest since 

veraison occurred a few days later than typical. Late vintages always 

excite me because of their long ripening which leads to varied and 

quality aromatics. However, by September the vineyard had caught 

up with the maturation process and picking started on the 15th. It was 

a sharp contrast with the unusually early August harvest of 2016. 

 

As everything was getting on track, Mother Nature threw us a curve 

ball. Smoke unfortunately came upsetting the yet perfect vintage and 

I started to stress about the idea of an endless fire season and its 

results on the wine quality. Harvest stalled for a while, Rob ordered 

the vineyard crew to drop more fruit to insure the ripening of the crop. 

But Mother Nature had another answer. The last event a winemaker 

is looking for during crush is rain, but in this case it was the miracle 

that we were waiting for. And it came…the fires were extinct. The 

mild weather of October provided enough sun for the latest varieties 

to fully ripen.  

 

Despite all our challenges we are looking at a solid vintage. I am 

particularly pleased with the Chardonnay and the new Pinot Noir 

planting up the hillside has proved again to be a tremendous 

addition. Looking forward to seeing the 2017 vintage develop! 

 

Santé! 

Jean-Michel Jussiaume 

 

Bud Break April  5 (Chardonnay) 

Bloom May 29 

Veraison July 24 (Pinot Noir) 

Harvest August 15-October 25 

First Fruit Chardonnay, Block 5 

Last Fruit 
Cabernet Sauvignon, 

Cabernet Franc 



 

 Easy and pairs wonderfully with the Chardonnay 

 

INGREDIENTS 
1- 11(ounce) Container Refrigerated Pizza Crust Dough 

2 tbsp . Extra Virgin Olive Oil 

1 tbsp . Butter 

1 tbsp . All-Purpose Flour 

1/3 c .  Half and Half 

2 tbsp . Pecorino Romano Cheese, grated 

1 Lemon, zest only 

1 1/2 c . Packed Baby Spinach 

6 oz . Marinated Artichoke Hearts, drained and 

chopped 

2 c . Shredded Part Skim Mozzarella Cheese 

 

DIRECTIONS 
1. Preheat oven to 350 degrees. 

2. Drizzle 1 tbsp. olive oil on a baking sheet (mine was 11"x17"), spread the oil around the pan and flatten the 

pizza dough, making sure it reaches the edges. 

3. Drizzle the remaining 1 tbsp. oil on top of the dough and brush it over the dough, 

4. Bake for 5-7 minutes. Remove the dough from the oven and allow to cool. Then preheat the oven to 425 

degrees. 

5. While the dough is in the oven, melt the butter in a small saucepan over low heat; then whisk in the flour 

forming a roux. 

6. Whisk in the half and half, cheese and lemon zest and stir until the sauce has thickened; approximately 2-3 

minutes. 

7. Spread the sauce on top of the cooked dough, then spread your spinach leaves and chopped artichokes on 

top of the sauce. 

8. Top with the mozzarella cheese, place the bread back in the oven and bake for an additional 5-7 minutes 

until golden and bubbly. 

9. Cut into fourths lengthwise, then into fifths horizontally giving you twenty squares. 

Sip and shop all in one place. The tasting room gift shop is full and 
ready to help with all your holiday shopping wants! 



 

 

 
52 N River Road 

PO Box 906 

Gold Hill, OR 97525 

 

 

 
Monday– Sunday  

11am to 5pm 

541-855-2062 
www.delriovineyards.com  

Return Service Requested 

 


