
 

 



 

 
 

GRAB YOUR CORKSCREWS! 
We are busy planting and preparing for spring along with your March wine club order! Please call to update your 

credit card if you have had any account changes. We will be processing all orders on Wednesday, March 1. A 

reminder for pick up customers - you have 75 days to pick up your order (before May 15).  

LIBRARY WINE 
This wine is 100% estate grown and 100% Cabernet Sauvignon, sourced from the 

premium blocks of clones 337 and 15. Our Cabernet Sauvignon is barrel aged for 15 

months in both new and older French and American oak barrels. Deep, and bright crimson 

in color, this wine displays vibrant aromas and flavors consisting of strawberry, 

marionberry, and black currant with spicy notes of nutmeg and vanilla. This wine is full 

bodied with supple yet accessible tannins, leading to a smooth and elegant finish. It is 

ready for immediate consumption, but structured enough to age gracefully in the cellar.  

 
100% Chardonnay from the Del Rio Vineyard Estate. Our Chardonnay is a composition of 

three different winemaking protocols. First, stainless steel fermentation captures the pure 

varietal fruit taste, second the barrel fermentation in French oak provides a creamy richness, 

and third the malolactic fermentation finishes the wine with a light buttery flavor and texture. 

Ripe pear and apple pie flavors balance the rich texture for a beautiful and refreshing wine.  

RIO CLUB SELECTION 

$20.00/BOTTLE   $16.00/WINE CLUB  

REDS ONLY SELECTION 

$28.00/BOTTLE  $22.40/WINE CLUB  

$32.00/BOTTLE  $25.60/WINE CLUB  

LIBRARY WINE 
This wine is 100% estate grown and 100% Cabernet Sauvignon, sourced from the premium 

blocks of clones 337 and 15. Our Cabernet Sauvignon is barrel aged for 15 months in both 

new and older French and American oak barrels. Deep, and bright crimson in color, this wine 

displays vibrant aromas and flavors consisting of strawberry, marionberry, and black currant 

with spicy notes of nutmeg and vanilla. This wine is full bodied with supple yet accessible 

tannins, leading to a smooth and elegant finish. It is ready for immediate consumption, but 

structured enough to age gracefully in the cellar.  
$28.00/BOTTLE  

$22.40/WINE CLUB  
RIO CLUB TOTAL:  $38.40  

           + SHIPPING 

LIBRARY WINE 
Dense and inky colored, our Del Rio Estate Malbec shows rich concentrated flavors of 

black currant, ripe plum and black cherry, woven with notes of dark  chocolate and toasty 

oak. This grape loves our terroir and shows us with its lush texture, elegant tannins and 

long smooth finish.  

 
REDS ONLY TOTAL:  $48.00  

           + SHIPPING 



 

 

INGREDIENTS 
1 pound of crab meat 

3 tablespoons of mayonnaise 

2 tablespoons of finely chopped 

fresh chives and parsley 

1 tablespoon tarragon  

1 red bell pepper, minced 

4 large eggs, divided 

½ cup flour 

1 cup panko 

½ cup grated parmesan 

6 Tablespoons canola or vege-

table oil 

6 tablespoons butter 

INSTRUCTIONS 
 Dump crab, mayo, chives, parsley, 1 tablespoon tarragon, 

minced red bell pepper into a large bowl and mix together gently, 

preserving some larger chunks of crab meat.  Beat 2 eggs together 

and fold gently into the crab mix.  Patty that mix into cakes about 2 

inches in diameter and ¾ an inch thick.  Place them on a parchment 

lined baking sheet and into the freezer for about 30 minutes, until 

they firm up.    

 While they firm, make the hollandaise.  Sautee the minced 

shallot in the stick of butter until soft and set aside in a warm place, 

keeping the butter melted.  Mix egg yolks and lemon juice in a 

stainless steel bowl and whisk vigorously until thickened and 

doubled in size, place the bowl over a pot of simmering water (the 

bowl should not touch the water) and drizzle in the butter/shallot 

mixture, whisking vigorously until thickened and doubled in volume. 

Add mustard. Set aside to keep warm while you fry your crab 

cakes, add splashes out of your glass of wine and glass of water 

alternatively to whisk in to thin your sauce to your desired 

consistency.    

 Melt butter and oil in a skillet over medium heat.  Take the 

firmed up cakes and dust them on all sides with flour, compact the 

cakes into ½ inch thick patties further.  Whisk the remaining two 

eggs together and place in a bowl; combine the panko and 

Parmesan in another bowl.  Dredge the patties in the egg then the 

crumbs and fry in the pan 3 minutes on each side.   

 To serve, top with the shallot Dijon hollandaise, a sprinkle 

of sweet paprika and pair with a fat glass of Del Rio Chardonnay. 

2015 Chardonnay

INGREDIENTS  
2 pounds  lean ground beef or lamb 

1 pound pork  

2 zuchinni, diced 

1 cup panko  

½ cup buttermilk 

6 cloves of garlic, minced 

½ onion, minced 

3 large eggs, beaten 

½  cup chopped fresh parsley 

1 ½ teaspoons kosher salt 

1 tablespoon ground cumin 

2 tablespoons ground coriander 

1 teaspoon ground cinnamon  

1 teaspoon ground allspice  

1 teaspoon  smoked paprika  

½ teaspoon ground ginger 

1/2 teaspoon pepper 

3 ounces parmesan cheese, grated 

1 ½ teaspoons of unflavored gelatin  

 

INSTRUCTIONS 
SAUCE 

Heat 1 tbs EVOO in a pan and sauté the onion until translucent. Add the 

garlic and anchovy and mix until incorporated with the onion.  Add the 

white wine and bring to a simmer.  Add your cans of tomato and crush the 

tomatos with a potato masher or fork.  Add all of your remaining 

ingredients and allow to simmer while you assemble and cook your 

meatballs. Salt to taste.  Remove the remaining parmesan rind before 

serving.  

MEATBALLS 

Adjust oven racks to upper middle position and lower middle positions 

and heat to 450 degrees. Line 2 baking sheets with foil. Set wire racks in 

the baking sheets and spay with cooking spray. 

 

Sautee the onion in a little EVOO until browned and set aside to cool. 

Sautee the zucchini in a little oil until very soft, and set aside to cool.  

Combine the panko and buttermilk in a large bowl and let sit until the 

panko absorbs the milk, about 10 minutes.  Sprinkle the gelatin over 3 

tablespoons of water in a small bowl and set aside until the gelatin 

softens, about 5 minutes.  Mix all of the ingredients together into the the 

bowl with the panko-milk mixture thoroughly.  Once mixed, pinch off and 

roll the mixture into 2 inch meatballs with your hands, and place on 

prepared racks.  Bake until well browned, about 30 minutes, switching 

and rotating sheets halfway through baking.   

To serve, top meatballs with your chunky tomato sauce over basmati rice, 

a pasta of your choosing, or serve with warm flat bread.  Top with grated 

parmesan cheese and enjoy with a stout glass of Del Rio 2013 Cabernet 

Sauvignon! 

2013 Cabernet Sauvignon 

SHALLOT DIJON  

HOLLANDAISE 
4 egg yolks 

1 stick unsalted butter 

1 tablespoon lemon juice 

1 medium shallot, finely minced 

1 tablespoon whole grain mus-

tard 

½ chopped tarragon 

glass of wine 

glass of water 

SAUCE  
1 tbs EVOO 

2 large cans  whole peeled tomatos 

1 large yellow onion, diced 

6 large cloves garlic 

5 anchovy filets, minced 

2/3 cup green olives, pitted and cut 

in half 

2/3 cup artichoke hearts, chopped 

2 carrots, peeled and chopped 

½ cup dry white wine 

1 cup chicken stock 

1 2” rind off of a wedge of parmesan 

cheese 

1 tbs honey 

1tsp oregano 

¼ tsp red pepper flake 

½ tsp cumin 

½ tsp ginger 

1/2 tsp coriander 

1/2 tsp cinnamon  

Parmesan cheese to serve 



 

 

     Winter is still here and I’m over it. The days are too short, the 

temperature too cold, and the sun hides behind rain clouds too 

shy to say hello. It’s not like I dislike winter. On the contrary, 

winter means all the best holidays, snowboarding, hot coco, and 

snuggling in a warm blanket and binge watching a good Netflix 

show (Black Mirror is crazy). However, there is just so much to do 

this spring at Del Rio that I just can’t wait!  

     Mainly, we are planting Birdseye. Whaaaatt? Yesssss 

concerned citizen! We are going to start planting as soon as we 

get a couple of days without rain (a pipe dream, but I cling to 

hope). Now some of you may be thinking ,“But aren’t vineyards 

usually planted in the summer?”  Yes, this is true. Lots of 

vineyards are planted in summer, but we want to plant before 

frost season and not after. The idea behind this is to get the 

plants in the ground before they wake up from hibernation and 

become aware of what is going on. Right now all the plants are 

sleeping like little babies. Their buds are hard, they have little 

water in their system, and they aren’t growing. However, as 

soon as we start getting some warmer days the plants will start 

waking up. They’ll pop 

out little leaves like 

adorable little flags and wave them like they just don’t care.  

     Planting the dormant plants earlier in the season gives the roots time 

to adapt to their new soil. This way when they start growing in the 

summer they can really take off. Waiting to plant means placing active 

plants in the ground causing them to stagger step while getting used to 

the new soil, and finally taking off in late summer. They also wont go to 

sleep till late fall opening them up to winter frost damage if they aren’t 

dormant in time.  Planting before frost season has shown an increase 

crop yield the first year of harvest from 50% yield to somewhere 

around 75%. 

     Now you’re thinking to yourself, “ Well Clayton that just makes all 

kinds of sense. Of course ,you should do it this way. You’d be crazy not to. You must be a genius worthy of some 

kind of prize” (oh stop you’ll make me blush). HOWEVER!!!!!!!! You have not heard the cons. If we get some 

warm days and the buds with their little flags pop out too early, they are more susceptible to frost than older 

plants and we could lose them. This forces us to replace the dead plants and puts us another year away from 

producing grapes. Some might say it’s better to plant in the summer after frost season and avoid the risk (just 

added a little excitement there didn’t I).  I will say we’ve done it this way lots of times and it usually goes pretty 

well. However, you never know what Mother Nature will do.  When you’re up late at night thinking ,“God I hope 

those baby plants at Birdseye aren’t too cold,” just know I’m awake thinking the same thing.   

     In addition to all the planting coming up at Birdseye there are a lot of other things to do when the sun comes 

out. There are barns to fix, rows to mend, fallen trees to clean up, among other things. When the sun finally 

decides to show its pretty face, we’ll be ready to take advantage of it. Plus, I’ve been in the shop too long. I 

need some vitamin D, (starting to get cranky, and pale). . . Bottom line, the sun needs to come out.  

 

The Pale One 

Clayton Wallace  

 

PS. I miss my farmers tan. 

1300 miles of wire  

4000 combined ranches 

150 miles of drip  

465 miles combined ranches 

450,000 emitters  

1.4 million combined ranches 

Over 300,000 plants at Birdseye  

Total Acreage (both ranches): 462 



 

 

Wednesday, March  8 — Friday, March 10 

5-6PM  

 

Spring is in the air . . . And time for another wine club pick up event!  For this pick up 

party, we are extending our tasting room hours for wine club members during the 

second week of  March, Wednesday through Friday. Drop by and stay a while to 

pick up your wine club selection, purchase one of our case specials, and enjoy hors 

d’oeuvres specially designed to pair with the March wine club selections. We look 

forward to seeing you there!  

 

**Complimentary admission to Del Rio wine club members (member exclusive 

event). Please bring your wine club membership card to the event, this helps with 

wine club pick up.  

 

March 8-10 
 

2015 Pinot Gris  
$100/case            

 

2013 Claret 
$200/case 

 

To order: Drop in, phone, email  

or purchase online.  

SAN FRANCISCO CHRONICLE WINE AWARDS 

2015 Del Rio Pinot Gris—DOUBLE GOLD  

Rose Jolee—GOLD  

2013 Del Rio Claret—SILVER  

Rock Point Wines River Rock White—DOUBLE GOLD 

OREGON WINE PRESS—CELLAR SELLECTS 

2013 Del Rio Syrah Port—December Issue  

2014 Del Rio Cabernet Sauvignon—March Issue   

Derek grew up in his family's restaurants in Minnesota 

before moving to Portland, Oregon for college. During 

his studies at Lewis & Clark College he realized he 

wanted to go into the wine industry so after graduating 

he began working for a small winery in the Dundee Hills. 

In 2004 he returned to Minnesota to work for a wine and 

liquor distributor there, and it wasn't long after that he 

met his wife, Meghan. He greatly missed Oregon and 

the two of them decided to move to Portland where he 

began working for one of Oregon's largest wineries. He 

never lost his love for small, family-owned businesses 

and in 2016 he joined the team at Del Rio Vineyards. 

Meet our Northwest Regional Sales Manager 

OREGON FEAST A locavore experience  
Saturday, May 13 

Tickets: $60 & $50 wine club  

 

DINNER UNDER THE STARS Elegance 

Saturday, August 19 

Tickets: $75 *price will increase on July 1 to $100 

 

SLOWDOWN SUNDAYS  Music at the tasting room 

Starting in May join us for complimentary music on 

Sundays from 3-5pm.  

 

SUMMER CONCERTS Music & Fun 

The Fret Drifters kick off summer on Friday June 16th. 
 

Wine Club Gift: The pencil that keeps on giving . . . Plant after using !  



 

 
 

 
 

 
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 

A classy new look arriving this spring!  

Sporting an elegant new look with upgraded glass and a screwcap 

closure, our 2016 Grenache Rosé marks the debut of a major packaging 

upgrade for the Del Rio Vineyard Estate label. With uncoated stock, foil, 

and embossing treatments, the new Del Rio package now truly mirrors 

the quality and efforts of our winemaking and vineyard team.  

 

True beauty lies within and the 2016 vintage is lovely, with a pale rose 

petal pink, produced from 100% estate grown Grenache. Wonderfully 

crisp and dry this rosé shows aromas of pomelo, peach, and 

blackberry. The mouthfeel is round and full, with delicious flavors of 

blackberry, hard candy, and citrus, followed by a vibrant fresh finish. 

This is a complex rosé that can be enjoyed simply as an aperitif or with a 

wide variety of cuisine; the crisp acidity makes food pairing a breeze. 

It’s a sure hit for spring and summer.  

 

$17/Bottle  
Online sneak peek: March 4th  

Official Tasting Room Release Date: March 20th  

2016 Grenache Rosé 


