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VIOGNIER/CHARDONNAY 

2017 

$22.00      WC: $17.60 

PAIR WITH  
Summer . . . Close your eyes, feel the wind on your skin, enjoy the warmth of the 
afternoon sun and embrace the moment. This is not a dream but just a caption of 
the right wine at the right moment. Let your senses guide you through another 

unique Del Rio experience! 

CLARET 

2014 

$35.00      WC: $28.00 

Behind the intense raspberry and ripe strawberry flavors the nose reveals wood 

nuances of eucalyptus and cedar mixed with herbal scents of thyme and 

rosemary. The textured mouthfeel is an intricate blend of violet, herbal and cedar 

tastes. This fruitful and structured blend finishes with tasty and firm tannins that will 

provide years of aging to the wine collector. 

PAIR WITH  
Rich and flavorful meals, just like the wine, the flavors will be amplified and 

compliment one another marvelously. Enjoy a glass with cheddar and other hard 
cheeses, grilled lamb, vegetables, filet mignon, duck, roast beef, or a hearty 

pasta covered with marinara sauce .  

JUNE WINE CLUB SELECTIONS 

Tasting Room Exclusive Release  

Grab your corkscrews and get ready for the June wine club selection! WOW, four wines? Which are 

mine?  

     RIO CLUB members will enjoy the 2017 Grenache Rosé, 2017 VC and 2014 Claret.  

     REDS ONLY members will receive two bottles of the 2014 Claret and one of the 2014 Pinot Noir.  

Our Viognier/Chardonnay 2017 will invite you at first with its delicate yet fragrant 

nose where stone fruits like fresh peach and apricot are playing with subtle 

pastry’s aromas. Take a sip and the distinctive lemon and nectarine flavors 

combined with a creamy mouthfeel will guide you to the crystal clear and 

mouthwatering finish!  Sit back, relax and give it another swirl. 



 

 

GRENACHE ROSÉ 

2017 

$17.00    WC: $13.60 

Although lightly salmon in color, this 100% Estate-grown Grenache Rosé boasts a 

rich, complex flavor that goes beyond the pale. Mouth watering flavors of tangy 

grapefruit, juicy early summer strawberry, and tropical guava are given away by 

this wine’s intense aromatics of citrus, berry, and rose blossom. Brightly crisp, this 

wine finishes with a stony minerality that compliments and completes its intense 

palate of luscious fruit.  

PAIR WITH   
Crisp and bright fruit flavors make the Grenache Rosé a breeze to pair with a 
variety of dishes. Take it on a picnic with a colorful assortment of juicy berries, 
soft, tangy cheeses such as chevre or havarti, or a salad of grilled halloumi, fresh 
mint, mixed greens and cubed watermelon in pomegranate citrus vinaigrette. This 
beautiful wine would also be perfectly at home matched with an elegant dinner 
date of seafood ceviche, fried calamari, or parmesan arancini. Day or night, 
casual or formal, this wine would be the ideal accompaniment.  

PINOT NOIR 

2014 

$28.00    WC: $22.40 

This Pinot Noir is estate grown and comprised from multiple blocks and clones 

667, 777, and Pommard. A classically styled Pinot Noir, it is 100% barrel aged in 

a combination of neutral and new French oak barrels. Bright ruby in color, this 

wine is brimming with the signature berry, pomegranate, and red cherry flavors 

expressed by our vineyard, followed by well integrated toasty oak finish. 

PAIR WITH  
This wine will harmoniously accompany your meat and game dishes such as 

salmon, lamb chops, roast duck and wild mushrooms.  

ZINNIAS 

Our flower-it-forward garden has been 

planted and our little plants have popped 

up. Stay tuned for when we will be ready 

to pick.  



 

 

OLD VINE AT BRIDSEYE RANCH 
Rich in history, our Birdseye ranch has one of the last remaining dwellings 

left from the pioneers.  It is located on a bend along the Rogue River 

between the cities of Gold Hill and Rogue River.  The Birdseye house, just 

over 162 years old, was home to David and Clara Birdseye.  David 

Nelson Birdseye was the first Birdseye to settle here in the Rogue 

Valley.  He and his uncle Charles Birdseye opened a trading post in the 

mining camp that became Jacksonville, Oregon.  His wife, Clara, 

(Clarissa Stein Fleming) was from a prominent colonial Virginian 

family.  She and her family traveled by wagon to Oregon in 1852, when 

she was a teenager. 

The Birdseye house was built of hand-hewn logs harvested from a grove 

of pine trees along Birdseye Creek.  Through the years, Clara continued 

to make improvements on the house and grounds.  One of the first acts 

was to set out plants she brought from Virginia.  Even today you can see 

contributions she made to the Birdseye Ranch.  She constructed the flat-

stone path leading from Highway 99 to the front porch and planted many 

shrubs and roses that are still there.  The most famous plant she planted 

on the property is the grapevine out behind the house. 

In about 1860, Clara went to Jacksonville riding her horse Prince.  When she was ready to make her way back 

home, Prince was not so eager.  Granville Sears, who operated a winery in Jacksonville, observed Mrs. Birdseye 

having problems with her horse.  He handed her a switch that he had cut from one of his Blue Mission 

grapevines.  With switch in hand, Prince and Clara made it back to the ranch with no problems.  The following 

day she stuck that grape cutting in the ground and that vine is still growing and producing grapes more than 158 

years later.  In January 2017, the original trellis was destroyed when a tree fell on it.  The grapevine is now 

trellised on a brand new sturdy arbor.  

 

In 2016, we harvested some of the Blue Mission grapes from the Birdseye ranch and made into a rosé.  It was as 

a fun small project of nine bottles to be shared with guests at our Dinner Under the Stars in August, 2017.  Doing 

a bit of research, I learned that Mission grapes are very hardy and drought-resistant vines.   They can grow to 

tremendous lengths and can live for over 100 years. The grapes look similar to concord grapes in shape and 

color, but are smaller in size. Mission grapes have very little acidity and are very sweet with floral aromas. The 

Blue Mission originally came from Spain.   Mission grapes had been used for making sacramental wine by the 

missionaries.  Bizarrely, Mission’s thick skins do not translate to a darkly  colored wine, as you would expect. It’s 

so light and translucent that you might mistake it for rosé. Yet, the wine is intensely bitter, from tannins, with a 

pithy orange-peel flavor and an oily, viscous texture.  Not making the best quality wine, and when immigrants to 

America began arriving with Cabernet and Merlot grape varieties, it wasn’t long before the Mission grape was 

overshadowed by the better wine-making varietals. 

 

The Birdseye mission grape, once the only vine on the farm and cattle ranch, is now accompanied by 160 acres 

of delicious Pinot noir.   This fall will be our first harvest.  We are thrilled to connect the old with the new and 

looking forward to what the future holds. 

 

Much of the family history and where I found most of my information is from “Clarissa – Her Family and Her 

Home” authored by Nita Birdseye.  If you are interested in reading it in its entirety there are copies at different 

branches of the Jackson County Library. 

~ Jolee Wallace  

Birdseye House  - April 2018 by Wes Nieto 



 

 

JUNE PICK UP: Taco ‘bout a good time! 
Saturday, June 9th 1—4PM 

 

Wine pairs best when you are having fun. It is time to 

celebrate summer and your June wine club orders. Last year’s 

taco party was a hit and we are ready to bring back the 

fiesta!  So, please join us for tacos and lots of delicious wine.  

 

*Please note that our tasting room will be open to the public. 

Wine Club complimentary tastings will only be available at 

the pick up party from 1-4pm. 
 

**Member exclusive event - Please, no guests. Please bring your 
wine club membership card to the event, this helps with wine club 
pick up.  

SUMMERTIME BBQ RIBS 
 

INGREDIENTS 
2 slabs baby back ribs (about 3 pounds) 

Kosher salt and freshly ground black pepper 

Extra-virgin olive oil 

2 bacon slices 

4 sprigs fresh thyme 

1/2 onion 

3 smashed garlic cloves 

2 cups ketchup 
 

DIRECTIONS 
(1) Preheat the oven to 250 degrees F. Put the ribs 

on a baking sheet, season with salt and pepper and 

drizzle with olive oil. Stick them in the oven, and let the 

ribs bake, low and slow for 1 1/2 hours.  (2)  

Meanwhile, make the sauce. Wrap the bacon around 

the middle of the thyme sprigs and tie with kitchen 

twine so you have a nice bundle. Heat a 2-count of oil 

in a large saucepan over medium heat. Add the thyme 

bundle and cook slowly for 3 to 4 minutes to render 

the bacon fat and give the sauce a nice smoky taste. 

Add the onion and garlic and cook slowly, without 

coloring, for 5 minutes. Add all of the rest of the sauce ingredients, 

give the sauce a stir, and turn the heat down to low. Cook slowly 

for 20 minutes to meld the flavors. Put some sauce in a separate bowl for basting, reserving the remaining sauce 

for serving. (3)  Baste the ribs with the sauce and let them continue cooking, basting twice more, for 30 more 

minutes. When the ribs are cooked, take them out of the oven. You can let them hang out like this until you're 

ready to eat. (4)  When ready to eat, preheat the broiler for 5 minutes and broil the ribs, basting with the sauce. 

They should become crisp and charred, about 5 minutes on each side. Pick the onion and garlic out of the sauce 

and serve with ribs. 

WINE CLUB CASE SALE! 
June 9-10 

 

2015 Viognier  
$100/case            

 

2014 Merlot 
$200/case 

 

To order: Drop in, phone, 

email or purchase online.  

Pair with sunshine and the 2014 Claret 

1 cup peach preserves 

2 tablespoons Dijon mustard or 1 tablespoon dry mustard 

2 tablespoons brown sugar 

1/4 cup molasses 

2 tablespoons red or white wine vinegar 

1 teaspoon ground cumin 

1 teaspoon ground paprika 

Special equipment: Kitchen twine 
 

 



 

  

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 

SUMMER MUSIC AT THE TASTING ROOM  
SUMMER CONCERTS 

Friday Nights  from 6-9PM  
Join us for our traditional Friday night 

concerts. Bands will rock our backyard stage 

and food trucks will be available for dinner 

purchases. For more information on each 

concert and band visit our event page.   

 

June 8 - - - Danielle Kelly Soul Project 

June 22 - - - Souliverse 

June 29 - - - Aaron Crawford  

July 6 - - - The Side Project 

July 13 - - - East Main Band  

July 20 - - - Jeff K & Overtones  

August 17 - - - Blowin Smoke 

September 7 - - - The Fret Drifters 

September 8 - - - Bonus Concert 
              Stay tuned for more info! 
Admission: 

$12.50 General Public  

&  $7.50 Wine Club 

SUNDAY SLOWDOWNS 

Sundays from 3-5PM 
Come relax in the back yard with complimentary music 

every Sunday!  Please bring blankets and chairs and a 

enjoy a picnic. Music is subject to cancellation due to 

weather. 
 

May 27: The River South 

June 3: David Cahalan 

June 10: Scott Helmer 

June 17 (Father’s Day): Sarah Dion Brooks 

June 24: TC and The Reactions 

July 1: Tim Mitchell & The Beatswork Band 

July 8: David Cahalan 

July 15: LEFT 

July 22: FM79 

July 29: Not too Shabby 

August 5: Silver Lake 66 

August 12: TJ Elton 

August 19: Robi Decosta Band 

August 26: Ripple Effect 

Sept 2: Blue Lightning  


