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2019 Pinot Gris 

June Wine Club Selections 
We have a wonderful selection of wines headed your way to kick off summer! Here is 

what you can expect in your next wine club order.  RIO CLUB members will enjoy the 2019 

Grenache Rose, 2019 Pinot Gris & 2016 Merlot.  REDS ONLY members will receive two 

bottles of the 2016 Merlot and one 2015 Syrah. All are delicious! Included on these two 

pages are the details, tasting notes, and food pairings for all the wines.  

$17.00      WC: $13.60 

TASTING NOTES 
Our 100% estate-grown Grenache Rosé 

delivers a sophisticated nose of exotic fruits 

and delicate violet, leading to vibrant 

notes of strawberry, melon, grapefruit, and 

lemon zest. The aromas pull you in and are 

balanced with an elegantly structured 

mouthfeel, balanced acidity, and a 

refreshing stony minerality to finish. This 

beautiful wine is just as delightful at home 

on the back porch as it is in the dining 

room!  

FOOD PAIRING 
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.  

2019 Grenache Rosé 

FOOD PAIRING 
With great structure and acidity the 

Pinot Gris is the perfect partner to 

many dishes. Start your meal off with a 

bite of baked brie, enjoy a spinach 

mango salad with prawns, then sink 

into the main course and pair the Pinot 

Gris with fresh Baja fish tacos or a 

zesty citrus chicken. Use as a diverse 

dinner partner in the kitchen or simply 

pour a glass and savor each sip.  
 

 

$16.00      WC: $12.80 

TASTING NOTES 
100% Estate grown Pinot Gris, this wine 

opens with delicious aromas of pear, 

honeydew, and nougat hitting your nose 

with intensity.  The enticing bouquet is 

followed by a complex and rich palate 

with a beautiful balance sustained by a 

bright and vivid acidity. Drink now for its 

freshness and fragrance or age for the 

upcoming complexity and creamy 

development.  



 

 

TASTING NOTES 
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.  

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

2018 Chardonnay - $100                                          2017 Cabernet Sauvignon  - $200 

$35.00      WC: $28.00 

FOOD PAIRING 
Syrah is a wonderful wine to pair 

warm comfort food dishes with. 

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.   

2015 Syrah 

$28.00      WC: $22.40 

2016 Merlot 

TASTING NOTES 
Our 2016 Estate Merlot is supple 

and plush with bold aromas of 

black cherry, toasty mocha and 

olive. 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.  

FOOD PAIRING 
Merlot is a food lovers favorite. 

With medium body, balanced 

tannin and acidity the 2016 

Merlot will accompany all 

manner of foods. Ideally pair a 

glass with a herb chicken en 

papillote, a Mediterranean 

lamb burger or a hearty veggie 

lasagna.  Touting its versatility, 

enjoy the partnership with a 

bite of a decadent chocolate 

soufflé. 

These were so popular in March we are bringing them back for a second look. 



 

 

A Look at the Bright Side 
 Our tasting room doors have been closed for over ten 

weeks, however, life at Del Rio Vineyards has been busy and we 

have so much to share. Instead of covering the struggles that  

COVID-19 has caused we are going to share the wonderful things 

that have happened.  

 First off, we took the opportunity to spruce up the tasting 

room! We added a fresh coat of paint on the inside and out. We 

have a brand-new fence encircling the grounds. All our cyclist 

visitors will be excited to hear that we have a new bike rack.  We 

also planted new flowers and have some bright hanging baskets 

that will greet you as you walk in. Our new operating procedures 

inside the tasting room are temporary and once we begin tastings, 

we will have new tasting flight boards we are excited to share. We also have a new member on our team, a 

fulltime sanitation specialist, Reyna. She is a ray of sunshine and fits right into our Del Rio family. Finally, still a work 

in progress, but coming soon is a new welcome sign at the front of the tasting room.   

 Speaking of signs, our new Del Rio Vineyard Estate sign is up. The sign is located near our Zinnia garden 

and matches our vineyard entry gate. The Zinnia seeds have also been planted and the fields are beginning to turn 

green. Picking Zinnias is one of our favorite things come August.  

 In the vineyard, the vines are growing rapidly. We had a few early, early mornings of frost protection this 

spring, but as the weather has warmed the vines are clearly loving it. We have a large crew working on shoot 

thinning. The vineyard is naturally set up in rows that are six feet apart, which has helped us stick to the guidelines 

of social distancing. It is amazing to watch the vines grow so quickly. Drive by today and you will see a full hillside.  

 We have new visitors on the westside of the vineyard . . . quite a large family of cows! The cows are 

visiting from Eagle Point and are helping us, by trimming down the grass and brush on the hillside. This has been 

our second season of cow visitors and they help a lot with fire prevention.  

 Now, the winery has been in full swing of bottling season! So, far we have bottled a handful of whites and 

our Rock Point wines. Plus, this year we are so excited to have bottled two new wines! Both are very limited in 

production. We are going to share them with you soon. Ok, we will share a few hints . . .  one is a white wine we 

have never made before. We made only 20 cases and will be very limited in sales, so stay tuned. The second we 

have created to mark the  vineyards’ 20th Anniversary! That one will be arriving this Fall. As our loyal wine club 

members, you will have the first access.  

 The winery also has some new faces. Joining the team as our new 

bottling manager and cellar hand is Charley Thomas. We also have two 

new cellar hands with Carlos Camacho and Eric Jimenez joining us. We are 

thrilled to have our winery team grow.  

 The final bit of really good news is that Clayton Wallace got 

married! Clayton and Hillary were wed on Saturday, May 23rd. Although it 

is not the wedding they planned, they had a small intimate wedding in the 

vines. This is our second Wallace wedding at the vineyard, and we are so 

incredibly happy. I am sure we will hear from the newly married Clayton 

(AKA Mr. Awesome) in our next newsletter.  

 In looking back it has been an incredibly full ten weeks, but we sure 

did miss you. We are grateful to have stayed in touch via our Wine 

Wednesdays and we are so very thankful for your support throughout this 

time. We are so excited to be open again and to share our wines with you. 

We hope you enjoy your June wine club selections and that we see you all 

soon.  

 

Cheers! 

Rob & Jolee Wallace and the entire Del Rio Crew 
Hillary & Clayton 



 

 

This Heroine chicken from the blog NoCrumbsLeft is one of my favorites to cook on a week-night. By 
butterflying the chicken it cooks fast and makes it easy for busy days. The longer you let it marinate the better 
it gets. This chicken is even better when paired with the brand new 2019 Pinot Gris.  ~ Fallon Wallace 

Heroine Chicken with Salt 

Author: nocrumbsleft  

Prep Time: 10 min  

Cook Time: 1 hr 5 min  

Total Time: 1 hr 15 min 

Yield: 4 servings 

 

INGREDIENTS 

1 butterflied chicken 

2 tbsp salt 

Juice of 1 lemon 

2 tbsp peppercorns, crushed into good-sized 

pieces 

1/3 cup extra virgin olive oil 

6 cloves of garlic, chopped fine 

A couple of handfuls of chopped flat-leaf 

parsley 

 

INSTRUCTIONS  

1) Butterfly the chicken or have the butcher do it 

for you. Salt the chicken well with kosher salt 

— make sure every crevice is covered.  

2)  In a bowl mix lemon, peppercorn, olive oil 

and garlic. (Important: make sure the 

peppercorns are crushed into large pieces.) 

3) Place the chicken in a 24-40 cup container 

with lid. Make sure that the container is deep 

enough (I use a 16” ish x 10” ish x 5”ish deep) This recipe is all about the marinade so it’s important 

that the container fits the entire chicken or you will lose marinade. 

4) Pour half of the marinade evenly over the bird. Sprinkle with half of the parsley, about a handful. Flip 

the chicken over and evenly cover the other side of the chicken with the rest of the marinade. Then 

sprinkle the remaining parsley. 

5) Marinate for 48 hours. 

6) When the chicken is done marinating, wipe off the excess marinade and parsley. Then, roast the 

chicken skin side up in a 375°F oven for about 45 minutes. As quickly as you can, baste with the 

chicken fat, close the oven and bake for another 15 minutes.  

7) If the chicken is not brown enough, baste again, turn up to 425° and bake for 5 more minutes. If the 

wing tips are getting too brown, cover them up with foil. 



 

  

Del Rio Vineyards 
52 N River Road 
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Gold Hill, OR 97525 

 
 

Tasting Room Hours  
Monday – Sunday  

11am to 5pm  

541-855-2062 

Return Service Requested 

Eric, Charley & Carlos 

Ruby 


