
 

 



 

 

CHARDONNAY 
2018 

$20.00         WC: $16.00 

FOOD PAIRING  

Enjoy the seasonal versatility of this refreshing and yet rich 

wine by pairing it with 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.    

MALBEC 
2016 

$32.00      WC: $25.60  

DECEMBER WINE CLUB SELECTIONS 

TASTING NOTES 

Sensual and luscious floral notes of fresh violets delight the nose in this 

beautiful Estate Reserve Malbec.  Deeply vibrant purple in color, this wine 

tastes of warm end of the summer berries, currant, and rich dark plum, 

rounded out by a velvety smooth and mild structure of tannin.  

 PAIRING   

This sophisticated and uncomplicated Malbec will pair beautifully with a 

variety of dishes. Try it with  a fun plate of aged gouda, bacon jam, and 

crostini, or with a hearty meal of Korean short ribs, balsamic glazed 

meatloaf, or a dark chocolate flourless torte with warm berry compote.  

Polish your wine glasses and get ready for the December wine club selections! 

RIO CLUB members will enjoy the 2018 Chardonnay, 2016 Pinot Noir & 2016 Malbec 

REDS ONLY members will receive two bottles of the 2016 Malbec and one 2016 Pinot Noir. 

All are delicious!  

TASTING NOTES 

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. 



 

 

TASTING NOTES  

Beautiful balance and finesse is the signature of our Del Rio Estate Pinot 

Noir. Bright ruby in color, this wine is teeming with juicy flavors of spicy red 

cherry and aromas of cassis. Mouth watering tanginess layered with a soft 

touch of toasty oak that drives home the lingering finish in this Burgundian 

inspired Pinot Noir.  

FOOD PAIRING 
Enjoy this ripe and juicy Pinot Noir at room temperature or chilled.  Grilled 

steelhead smothered in morel mushrooms, fennel sausage and eggplant in 

romesco sauce with polenta, or a classic coq a vin would pair beautifully with this 

wine.  Additionally, a casual spread of  roasted red pepper hummus with pita 

chips, southern style pimento cheese, and marcona almonds also would welcome 

the company of this Pinot Noir.   
 

91 Points  - James Suckling + 90 Points - Wine Spectator 

PINOT NOIR  
2016 

$28.00       WC: $22.40 

DECEMBER PICK UP: Holiday Party 
Saturday, December 14th, 2019  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. 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.  The winery 

will be filled with classic holiday tunes. Come ready to shop as we are 

featuring some great local craft vendors. The tasting room will be closing 

early at 1pm.  

 

**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.   

WINE CLUB  
CASE SALE! 

December 14 & 15  

 

To order: Drop in, phone, email or 

purchase online 

2017 VIOGNIER  
$100 

 

2015 MERLOT  
$200 

90 Points Wine Enthusiast  



 

 

Enjoy with Del Rio Estate Chardonnay 

INGREDIENTS 

1 Pear, peeled and finely chopped 

2 tablespoons Butter, unsalted 

2 tablespoons Brown Sugar 

1 teaspoon Lemon juice 

3 tablespoons Almonds, chopped 

4 ounces Havarti Cheese, diced 

1 package Puff Pastry Cups, prepared according to package 

instructions 

 

DIRECTIONS 

1) Heat butter in a pan over medium heat. 

2) Add sugar to the pan and keep stirring until it becomes a 

brown caramel sauce, 2-3 minutes. 

3) Remove from heat and add lemon juice, pear, almonds. and 

Havarti cheese. 

4) Spoon the mixture into cooked puff pastry cups. 

5) Serve with a glass of Del Rio Chardonnay! 

PEAR & ALMOND BITES 

Enjoy with Del Rio Estate Pinot Noir 

INGREDIENTS 

8-12 oz. fresh cranberries 

2 tbsp olive oil 

2 tbsp honey 

1 baguette sliced and toasted 

2 McIntosh apples thinly sliced 

8 oz. goat milk brie sliced 

1 bunch fresh thyme stemmed 

 

DIRECTIONS 

1) Preheat your oven to 400°F. 

2) Add your cranberries to a baking sheet. Drizzle with olive 

oil and honey. Cook for 15 minutes. 

3) Layer each slice of baguette with the sliced apple, brie, a 

tablespoon of the roasted cranberries, and a sprinkle of 

thyme leaves. Drizzle with more honey if desired. 

4) Server with a glass of Del Rio Pinot Noir! 

CRANBERRY, THYME, BRIE, & APPLE CROSTINI 
APPETIZERS FOR HOSTING THE HOLIDAYS 



 

 
HARVEST 2019 
  Harvest was NUTS!!! There were early 

mornings, long days, baiting frost and scorching 

heat. We laughed, we cried, things went right, 

and some things went very wrong. LOL, it wasn’t 

really all that dramatic, but it was still pretty 

brutal. It was one of the biggest years at Del Rio. 

We recorded more pick days this year than we 

have ever have before. With our Birdseye ranch 

going into full production there was a mountain 

of crop to bring in. So many records went down: 

total harvested tons, most harvested tons in a day, most cups of coffee drank in a day, and most frozen 

Hot Pockets consumed (last two by yours truly). Just a record breaking year all around. We were really 

picking and processing as fast as we could. Getting everything in a timely manner was a real race 

against the clock. If we only had the two harvesters that we used last year, instead of three that we have 

now, things would not have turned out as well as they did. Thankfully, everything did go well without 

major incident.  

      Now that is all behind us, we are into our winter projects, and it’s awesome! First thing we are 

doing is putting up a new building in our equipment 

yard. We will be storing our farm equipment here, 

giving the winery back some of the space we have been 

slowly encroaching on. Soon the new building will be 

done and there’s going to be so much more room for 

activities (like karate for example)! Other things on the to

-do list include, but are not limited to, a new fueling 

station, a new tractor washing station, a bike rack for 

the tasting room, a new sign for the tasting room, and 

whatever else we want to work on before we have to 

start thinking about grapes again. Now, some of these 

things might not sound that exiting, but trust me there are 

several people with these on their holiday wish list. The 

biggest problem right now is what to make the bike rack 

look like? I mean there are just so many options! Should 

it be shaped like a bunch of grapes? A wine bottle? 

Something else? I just don’t know and I’ve already sunk 

so much time on Pinterest that it’s becoming an issue. I’ll 

pick something at some point I suppose. In any case 

we’ve got lots to keep us busy this winter I just hope we 

get to all of it.  

 

Pizza Pocket King,  

 

Clayton Wallace 

 

HARVEST 2019  DATES & STATS 

Bud Break April 10 

Bloom May 10 

Veraison July 24 (like 2017 & 2018) 

Harvest September 10 - October 23 

First Fruit Pinot Gris, Block 12 

Last Fruit Malbec/ CabFranc 



 

  

DEL RIO VINEYARDS 
52 N River Road 

PO Box 906 

Gold Hill, OR 97525 

 
 

TASTING ROOM HOURS  
Monday – Sunday  

11am to 5pm  

541-855-2062 
www.delriovineyards.com  

Return Service Requested 

Wine is crafted with the intent to be shared. We are proud to 

offer a diverse selection of wines and gift options for this 

holiday season. We have four traditional boxes that are pre-

made and available at great prices. Here is a highlight of 

one of our favorites. We are also very accommodating and 

would love to build boxes of your favorite wines to match 

your budget. To order visit our website or give us a call at 

541-855-2062.  

WINE FOR THE HOLIDAYS 

Gift Box: Sweet Treats  
2013 Syrah Port (2 bottles)  

3 Theo Chocolate Bars 

 
Our ruby style port is 100% Syrah fortified with brandy and aged for 
30 months in neutral French oak barrels. This elegant wine displays a 

dark and rich crimson color, and when opened unveils aromas of 
cherry, pastries and sappy wood. This port boasts a rich and 
generous flavor profile packed with blackberry and raspberry flavors 
as well as hints of cinnamon and dark chocolate. Completing the gift 
is an assortment of  mouthwatering Theo chocolate bars . 
 

Price: $60.00 Wine club price: $45.00  


