
 

 



 

 

2017 

$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.    
 
  

2015 

$28.00       WC: $22.40 

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 berry, 
pomegranate, and red cherry. Mouth watering tanginess layered with a 
soft touch of toasty oak drives home the 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.    

Grab your corkscrews and get ready for the December wine club selections! 
RIO CLUB members will enjoy the 2017 Chardonnay, 2015 Pinot Noir & 2015 Syrah  
REDS ONLY members will receive two bottles of the 2015 Syrah and one of the 2015 Pinot Noir. All three 
are delicious and perfect companions to the 2018 holiday season! 

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. 



 

 2015 

$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. Enjoy now or cellar for future rewards.  

FOOD PAIRING   
Syrah is a wonderful wine to pair with warm comfort food dishes. Enjoy a 
glass accompanied by long simmered braised beef roast or a grilled pork 
tenderloin with a herbaceous chimmichurri sauce. On a lighter side the 
Syrah would taste delightful with a colorful plate of goat cheese and 
roasted beets.   

Holiday Party 
Saturday, December 8th, 2018  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.  The Danielle Kelly Jazz 
trio will be serenading us. 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.   

 

December 8-9 
 

2017 Pinot Gris  
$100/case            

 
2014 Merlot 

$200/case 
 

To order: Drop in, phone, 
email or purchase online.  



 

 

 

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 three 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.  

Estate Selection 

2015 Pinot Noir, 2016 Cabernet Sauvignon, & 2017 
Chardonnay  
 
Featuring our estate label, these wines showcase the unique 
terroir of Del Rio Vineyard and the classic style that has been 
developed through generations of winemaking. The perfect 
gift for your favorite wine lover. 
 
Price: $80.00  Wine Club Price: $60.00 

 

Bud Break April 15 

Bloom May 29 

Veraison July 24 (like 2017) 

Harvest September 10 - October 18 

First Fruit Pinot Gris, Block 12 

Last Fruit Cabernet Sauvignon 

We believe we are looking at a vintage reflecting the quality of a great 2018 growing season! 



 

 

This recipe is from one of our good friends, Hal.  In the early 1980’s, when he was in 4-H, he entered this cake at 
the Colusa County Fair and won, qualifying for the California State Fair.  Competing later that year, this cake 
won the state competition as well.  We got permission from his wife to share it with you as we thought it would be 
perfect for pairing with 2015 Syrah and your holiday celebrations.  Enjoy.   
 
 

INGREDIENTS 
Cake 
3 - 1oz squares unsweetened chocolate 
1 cup water 
½ cup butter 
2 cups sugar 
3 eggs 
2 ½ cups sifted cake flour (Hal says the secret is in the 
sifting) 
1 ½ teaspoons baking soda 
1 cup buttermilk 
1 teaspoon vanilla 
 
Creamy Coffee Frosting 
Combine 2 teaspoons instant coffee crystals and 2 Tbls. 
hot water; set aside.  Combine ¾ cup soft butter, sifted 
confectioners  sugar, 1 teaspoons vanilla, 4 Tablespoons 
milk and coffee mixture in large bowl.  Beat with electric 
mixer at medium speed until smooth and creamy. 
 
 

DIRECTIONS 
1. Combine 3 squares of chocolate and 1 cup water in saucepan.  Heat until it comes to a boil.  Cool 

well. 
2. Cream together ½ cup butter and 2 cups sugar in bowl until light and fluffy, using electric mixer at 

medium speed for 2 minutes.  Add eggs, one at a time, beating well after each additional egg. 
3. Sift together cake flour and baking soda.  Add flour mixture alternatively with buttermilk to cream 

mixture, beating well after each addition.  Blend in chocolate mixture and vanilla.  Pour in 2 greased 
and waxed paper lined 9” round cake pans. 

4. Bake in 350 degree oven for 35 minutes or until cake tests done.  Cool in pans on racks 10 
minutes.  Remove from pans and cool on racks.  

5. Place one layer on serving plate.  Spread with creamy coffee frosting. 
6. Top with second layer and frost. 
7. Add additional chocolate topping. Melt 1 square of chocolate and 1 teaspoon butter in saucepan 

over low heat; stir occasionally.  Cool slightly.  Spoon chocolate along edge of cake, allowing to 
drip down sides.   

 
Serves 12 



 

 

 
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 

Thank you for your amazing support during our October Drink Pink promotion. We will be sending our 
largest check yet to Asante’s Mammography and Breast Cancer Education program. Thank you!  


