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2015 Merlot 

December Wine Club Selections 
We have a wonderful selection of wines headed your way for the holidays! Here is what you can expect 

in your next wine club order.  RIO CLUB members will enjoy the 2019 Chardonnay, 2015 Merlot & 2017 

Syrah.  REDS ONLY members will receive two bottles of the 2017 Syrah and one 2015 Merlot. All are 

delicious! Included on these two pages are the details, tasting notes, and food 

pairings for all the wines.  

$20.00      WC: $16.00 

TASTING NOTES 
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.  

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.  

2019 Chardonnay 

FOOD PAIRING 
Merlot is a food lovers favorite. With 

medium body, balanced tannin and 

acidity, the Merlot will accompany all 

manners of foods. Ideally pair a glass with 

an herb chicken en papillote, a 

Mediterranean lamb burger or a hearty 

veggie lasagna. Touting it’s versatility, 

enjoy the partnership with a bite of 

decadent chocolate souffle.  

$28.00      WC: $22.40 

TASTING NOTES 
The mouth is well balanced and 

easygoing, enticing you back for 

another sip. Experience flavors of 

red currant, herb and brown baking 

spices. The finish is soft and smooth, 

yet balanced with freshness and 

structure  allowing this beautiful 

wine to age for five or more years. 

Wine Club Exclusive Case Sale! 
Available for the month of December.  To order: drop in, phone, or email  

2019 VC Blend- $100                                              2017 Merlot - $200 



 

 

$35.00      WC: $28.00 

2017 Syrah 

TASTING NOTES 
This Syrah opens up with a complex 

and layered nose, featuring a blend of 

aromas consisting of chocolate, coffee 

bean, and dark fruit such as black 

currant and blackberry. The 

experience on the palate is plush and 

richly textured marked by flavors of 

mocha, espresso, black olive, and 

dark cherry notes that cover and coat 

all areas of the mouth. The tannins are 

soft, yet a light dryness on the finish 

that extends the mouthful and elegant 

structure. Enjoy now or cellar for future 

rewards.  

FOOD PAIRING 
Syrah is such 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 chimichurri sauce. On the lighter 

side the Syrah would taste delightful with a 

colorful palate of goat cheese and roasted 

beets.  

Celebrating 20 years! 
Excellence, Integrity, Heritage and 

Passion: these four words have been 

our guide over the past 20 years as 

we navigated the establishment of a 

vineyard, winery, and tasting room. 

Since Del Rio Vineyard Estate was 

planted in 1998, we cultivated the 

farming legacy of Del Rio Orchard 

and our own agricultural roots to 

create a landmark in the Rogue 

Valley wine landscape. Hard work 

and determination have driven us to 

new heights. Our amazing team, 

wonderful customers, family and 

friends support sustains us and 

makes the reward the sweetest. We 

celebrate with this limited release 

20th Anniversary Cabernet 

Sauvignon. We hope you will join us 

as we continue to build our dream of 

crafting world class wines.  

 

~ Rob & Jolee Wallace  

20TH ANNIVERSARY  

2018 Cabernet Sauvignon 
 
A rich, sophisticated Cabernet Sauvignon that makes you 
question if you are in Napa or Southern Oregon. Ripe, dark 
berry and chocolate notes along with layers of oak complexity, 
the velvet tannins complete this  elegant wine.  
 

Retail Price: $75.00 $60.00 for wine club 



 

 After Action Report: Harvest 2020 
          Well, we made it. There were a couple moments that 

got a little dicey, but we made it. Harvest is over and we are 

here on the other side having a victory Mimosa (the drink that 

says I like to celebrate, but I also want to get in my vitamin C). 

While the 2020 harvest came with much of the attitude of the 

rest of 2020, we are going to put this one down in the win 

column.  

     Harvest this year started with a bang. Leading into harvest 

we had two weeks of 100-degree weather. Now, the plants 

love this. Like really love it. Like nerds at Comic Con, college 

kids on spring break, pigs in ……….you get the idea. The 

grapes will ripen much faster at these high temperatures 

causing sugar levels to rise rapidly. Now the problem is that 

this compresses the harvest timeline, with all the grapes 

ripening at the same time.  

Most years this is not an issue. We “can” harvest 

anywhere between 30-40 acres with two harvesters in a ten-

to-eleven-hour period. With a grand total of 460 acres to 

pick, we could do it in roughly 15-17 days.  However, while 

we “could” do this, it would put a huge strain on our winery, 

pushing our wine making staff to their max if not far beyond. That is why we usually stretch harvest to 

about 6 weeks.  

So, a couple days into harvest, with the rise in temperature, we were looking down the barrel at 

what could turn out to be a huge acceleration in our harvesting schedule, mostly with our Pinot Noir. 

Jumping into gear, we plotted out a path with the intent of picking most of our fruit in the coming weeks. 

     We went hard that first week. Picking all our Pinot Gris, Chardonnay, Muscat, and diving into the 

Pinot Noir with all the gusto of a toddler into a birthday cake. It was then that the local fires started. 

Besides it being so devastating to Phoenix and Talent the fires had an unexpected effect on our grapes. 

Our sugar levels jumped back down a couple points. We were able to let the grapes that we had left sit 

and mature a while longer. We stopped picking for a whole week in the middle of harvest. This gave 

the winery time to breathe a bit and make more room for the next big haul to come in.   

     Then we went back to the races. Bringing in a large portion of the remainder in the next two weeks. A 

couple varietals we let sit longer to help their flavor profile, but the stressful part of harvest ended after 

those two weeks. Overall, it was another stressful, but successful harvest. Thanks to probably the best 

harvest/winery crew in the state, if not the world! We wrapped up another year with a bow. Now, the 

only challenge this year will be getting to 2021 before the Sharknado that is sure to strike soon. Until 

then, Cheers.    

      

With all the love of a dedicated servant of Dionysus, 

Clayton Wallace  
     

PS. Dionysus is the Greek God of Wine, also known as Bacchus in Roman mythology because Greek 

mythology was really just copy and pasted by the Romans. Lazy Romans.  
  



 

 

Rugelach is a delicious and classic cream cheese pastry filled with a variety of nuts, fruit, preserves, and cinnamon 
sugar. This filled pastry cookie originated in the Jewish communities of Poland. The word “Rugelach” is Yiddish that 
means “little twists” and can be filled with a variety of ingredients. 

Rugelach 

INGREDIENTS 

8 ounces cream cheese – at room temperature 

1/2 pound unsalted butter – at room temperature 

1/4 cup sugar – Plus 9 tablespoons 

¼  teaspoon salt 

1 teaspoon vanilla 

2 cups flour 

¼   cups light brown sugar – packed 

1 ½ teaspoons ground cinnamon 

¾ cup raisins 

1 cup roast almonds, finely chopped (or walnuts) 

½ cup apricot preserves, pureed in food 

processor 

1 egg beaten with 1 tablespoon milk, for egg 

wash 

 

INSTRUCTIONS  

1) Cream the cream cheese and butter in the 

bowl of an electric mixer fitted with the 

paddle attachment until light. Add 1/4 cup granulated sugar, salt, and vanilla. With the mixer on low speed, add 

the flour and mix until just combined. Dump the dough out onto a well-floured board and roll it into a ball. Cut the 

ball in quarters, wrap each piece in plastic, and refrigerate for 1 hour. 

 

2) To make the filling, combine 6 tablespoons of granulated sugar, brown sugar, 1/2 teaspoon cinnamon, raisins, and 

almonds. 

 

3) On a well-floured board, roll each ball of dough into a 9-inch circle. Spread the dough with 2 tablespoons apricot 

preserves and sprinkle with 1/2 cup of the filling. Press the filling lightly into the dough. Cut the circle into 12 equal 

wedges.  Cutting the whole circle in quarters, then each quarter into thirds. Starting with the wide edge, roll up each 

wedge. Place the cookies, points tucked under, on a baking sheet lined with parchment paper. Chill for 30 minutes. 

 

4) Preheat the oven to 350 degrees F. 

 

5) Brush each cookie with the egg wash. Combine 3 tablespoons granulated sugar and 1 teaspoon cinnamon and 

sprinkle on the cookies. Bake for 15 to 20 minutes, until lightly browned. Remove to a wire rack and let cool.  

 

Keeping safety on top of mind, we cannot hold our 

traditional large pick up parties. We do welcome you to 

come and pick up your wine club orders. We will continue 

to offer curbside pick up. Just call us at 541.855.2062 

when you arrive and we will safely deliver the wine to 

your car. Please be sure to watch our website and social 

media as the state of our operations may change with 

Oregon regulations.   

Pick Up Update 



 

 

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. There are four traditional boxes that are pre-made and available at 

great prices. You can customize and build  your own boxes with your favorite wines to match your 

budget. Here is a look at one of our favorites:  

Give Wine this Season 

Sweet Sips 
2013 Syrah Port (2 bottles), 1 Theo Chocolate Bar* &  

2 Port Glasses 

 

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 box is two port 
glasses and a delectable Theo chocolate bar. *Chocolate 
flavor can change. 
 

Price: $70.00    

Wine Club Price: $52.50 


