
 

 



 

 

2016 

$20.00      WC: $16.00 

100% Estate grown Viognier offers a rich blend of tropical fruit flavors of 

tangerine and mango on the nose. Melon and white flower provide fresh 

flavors on the palate, underscored by crisp minerality. The well embedded 

acidity adds contrast and length to the mouth. This Viognier finishes 

intriguingly with a creamy round finish.  

PAIR WITH  

Wonderful with tangy Thai ginger shrimp and coconut soup, bright and 

crisp chicken piccata, or a sumptuous spread of herbed boursin, apricots 

and crackers.  

  

2015 

$32.00      WC: $25.60 

Sensual and luscious floral notes of fresh violets delight the nose in this 

beautiful Estate Reserve Malbec.  Deeply vibrant purple in color, this wine 

tastes of warm end of the summer berries and rich dark plum, rounded out 

by a velvety smooth and mild structure of tannin.  

PAIR WITH  

This sophisticated and uncomplicated Malbec will pair beautifully with a 

variety of dishes. Try it with  a fun plate of aged gouda, bacon jam, and 

crostini, or with a hearty meal of Korean short ribs, balsamic glazed 

meatloaf, or a dark chocolate flourless torte with warm berry compote.  



 

 2014 

$28.00     WC:$22.40  

The deep and bright color of our Cabernet Sauvignon is a reflection of its 

youth and richness. The fresh and vibrant nose shows strawberry, 

marionberry, and black currant as well as spicy notes of nutmeg and 

continues with leathery hints and bell pepper aromas.  Full bodied with 

young but accessible tannins and a savory mid palate, this wine showcases 

great dark fruit and well integrated oak.  All together, the 2014 delivers a 

finesse of great Cabernet Sauvignon as well as the power and structure of 

a wine dedicated to age 

PAIR WITH  

Pair with steak or dishes with a heavy butter cream sauce. We also 

recommend a variety of cheeses such as cheddar, mozzarella & brie. The 

marriage of this  Cabernet and bitter chocolate is also delicious!  

Happy Hour 
Wednesday, Thursday, or Friday  (March 7,8, & 9)   4:30-6PM 
 

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 German themed 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.  

*Library Selection  - wine improves with age!  

2016 Chardonnay 
$100/case            

2014 Syrah 
$200/case 

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

  



 

 

     Oh good day fine people of the wine club. How have you 

been? It seems like it has been so long since I wrote you last. 

You must have thought I forgot about you. Where has he 

gone? Is he ignoring us? Did the ghost in the tasting room 

finally claim another victim?!? No, I’m afraid Hattie will have 

to wait a little bit longer before she takes this one down. But, 

she better hurry up, the Birdseye ghost is really starting to get 

chummy. Anyway, I’m back to fill you in on Del Rio and all 

the happenings and goings on.  

     Winter is almost over and I couldn’t be more ready. The 

pruning is almost done in the vineyard and that means we 

are getting closer to frost season. If we are lucky it will be 

mild and the frost alarm crew won’t lose too much sleep. If 

not, I’m going to need to get some more K-cups. This is the 

second year on frost season duty for me. If I’ve learned 

anything it’s that coffee is important and to make sure your 

boots are close at hand when the alarm goes off. When the 

alarm sounds it is go time. Frost season can make or break a 

crop for the whole year and we have to protect these grapes 

with everything we have.  

There is only so much we can do against Mother 

Nature, but we try our best. With the wind machines we are 

able to warm the gapes anywhere from 2-6 degrees, which 

may not seem like a lot, but it only takes 1 degree to move 

from fine to freezing. Last year, the first night the alarm went 

off, it was a midnight. That my good friends was a long night. One of the machines failed to start and because of a 

muddy road I ended up running a half mile to trigger it manually. Nothing like a night time run through the vineyard to 

really wake you up. After that the alarm only sounded 4 more times and most of those were in the 4am-5am range. 

The morning is not too far off and we didn’t need to worry about it freezing too bad. I am rooting for more of the latter 

this season, but that extra time in the morning does give you time to catch up on some podcasts.  

     After frost season we get to start thinking about harvest again and oh what a harvest 2018 is going to be. The big 

thing this year is Birdseye. As many of you know we planted another ranch in March of 2017, so this year we’re going 

to be harvesting our first Birdseye vineyard crop. We estimate about half of the crop yield we’ll be hoping to see in the 

coming years, but this helps us ease into it. Nevertheless, it’s going to be a lot more grapes to harvest and we need to 

prepare for the increase in production. We have a couple new ideas on how to improve our process to accommodate 

for the increase in acreage. Hopefully, these improvements will make things a little less crazy come harvest time. 

Honestly, no matter what we do I think there is always going to be some point during harvest where I run around the 

crush pad like a chicken with my head cut, off trying to figure out what is going on and what happened to this or that 

box of grapes. But that’s just the way it goes! 

     That about covers what I am going to be up to this year. Of course there is going to be the odd fence to mend, road 

to gravel, party to throw, and there’s the banquet being held in my honor at some point, but I’ll let other people worry 

about that. Until I write again I hope everyone vacations somewhere warm as they wait for the sun to come back to the 

Rogue Valley or at least has a warm blanket, hot fire and warm glass of Syrah Port. Unless we’re out of the Port then 

I’d go to the Malbec, but that’s just me.  

     Sincerely,  

The humble future award winning recipient of whatever honor you guys wish to bestow upon me. 

Clayton Wallace 
PS.  

I’m not picky  



 

 Serves 2 
 

INGREDIENTS 

1 cup corn kernels, preferably fresh  

¼ cup heavy cream  

2 teaspoons rosemary, finely chopped  

2 cloves garlic, roasted  

2 scallions, white minced and greens cut into long thin 

ribbons  

¼ cup pancetta, cubed 

6 large dry scallops, foot removed  

1 Meyer lemon, zested and juiced  

2 tablespoons canola oil  

Sea salt to taste  
 

DIRECTIONS 
Put green scallion ribbons into an ice water bath to curl for the 

garnish.  
 

Crisp the pancetta in a sauce pan with 1 tablespoon of the oil, 

then add the corn, cream, rosemary, garlic, minced scallions, 

lemon juice and lemon zest. Cook on low for about 10 

minutes, stirring occasionally. When slightly thickened, remove 

50% of mixture from pan and pulse in a blender until not quite 

smooth. Return to sauce pan, stir into remaining mixture and keep warm.  
 

Add remaining oil to a non-stick pan and heat over medium-high until oil shimmers. Place scallops in pan and 

sear without moving until golden brown. Flip scallops, turn off burner and allow remaining heat to cook the 

scallops through, about 2 to 3 minutes. Remove green onion curls from the ice bath and dry. Spoon corn purée 

onto the center of each plate, arrange scallops on top, sprinkle with sea salt and garnish with green onion curls. 

Accompany with chilled Del Rio 2016 Viognier and enjoy! 

We are so excited to share some recent recognition  

2018 SAN FRANCISCO CHRONICLE WINE AWARDS 

DEL RIO  VINEYARD ESTATE 

2015 Pinot Noir– Double Gold 

2015 Cabernet Sauvignon– Gold 

2016 Pinot Gris– Gold  

2014 Claret 

 

ROCK POINT  

2016 Pinot Noir– Silver 

2016 Pinot Gris– Best of Class 

River Red– Silver 

River White– Gold 

WINE ENTHUSIAST 

April 2018 Issue   

 

2016 Pinot Noir– 90 Points,           

Editors Choice 

2016 Pinot Gris– 88 Points 

River Red– 88 Points Best Buy 

River White– 88 Points Best Buy 

 
 



 

 

 
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 

Toni “Death Tone” Muehlbacher  began working 

at Del Rio Vineyards in 2014.  Hailing from 

Bavaria, Toni was a star of both stage and 

screen, fronting as a lead vocalist in a popular 

heavy metal band, and  acting in a feature length 

horror film.  These days Toni has  been 

embracing life in the country with his wife Corina.  

Together on their Sams Valley farm they are 

raising a proper menagerie of  pigs, donkeys, 

dogs, cats, ducks, chickens, quails, over a dozen 

guinea pigs, and you can’t forget the mouse!  

Although he enjoys cultivating several different 

species of cactus in his own personal 

greenhouse, Toni is anything but prickly in 

person.  The gentle giant of the winery at 6’04, 

Toni is beloved by all, and is continuing his wine 

education with courses in enology from Umpqua 

Community.  We look forward to celebrating his 

graduation this summer.  


