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2018 Viognier  2016 Claret 

March Wine Club Selections 

TASTING NOTES 
A classic Bordeaux style blend, our 

Del Rio Claret is an elegant 

composition of 60% Merlot, 30% 

Cabernet Sauvignon, 5% Malbec 

and 5% Cabernet Franc. Complex 

and rich, with deep flavors of red 

raspberry and ripe strawberry 

flavors, with herbal elements of 

thyme and rosemary. Framed with 

toasty oak notes and balanced 

tannins that provide structure for 

this rich and elegant blend. 

Intricately designed for enjoyment 

now or to be cellared for aging.  

We have a wonderful selection of wines headed your way this spring! Here is what you can expect in 

your next wine club order.  RIO CLUB members will enjoy the 2018 Viognier, 2017 Pinot Noir & 2016 

Claret. REDS ONLY members will receive two bottles of the 2016 Claret and one 2017 Pinot Noir. 

All are delicious!  

Wine Club Case Sale! 
March 7 & 8 

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

2018 Chardonnay - $100   

2017 Cabernet Sauvignon  - $200 

$20.00      WC: $16.00 

TASTING NOTES 
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.  

$35.00      WC: $28.00 

FOOD PAIRING 
Wonderful with tangy Thai 

ginger shrimp and coconut 

soup, bright and crisp chicken 

piccata, or a sumptuous spread 

of herbed boursin, apricots and 

crackers.  

FOOD PAIRING 
The Claret is the perfect partner 

for an elegant evening of rich food 

dishes. A delicious grilled steak or 

rack of lamb flavors will be 

accented by the smooth nature of 

the Claret. A fancy meal is not 

required for enjoyment with this 

soulful French tribute as it also 

pairs well with classic hard 

cheeses such as Parmesan, 

Romano, and vintage Gouda.   

Wine Club Gift 
Create your own flower it forward  
garden at home. We are gifting 
you a packet of our  favorites . . . 
Zinnias. 



 

 

TASTING NOTES 
Beautiful balance and finesse is the 

signature of our Del Rio Estate Pinot 

Noir. Bright ruby in color, this wine is 

teeming with juicy flavors of spicy 

red cherry and aromas of cassis. 

Mouth watering tanginess layered 

with a soft touch of toasty oak that 

drives home the lingering finish in this 

Burgundian inspired Pinot Noir.  

FOOD PAIRING 
Grilled steelhead smothered in morel 

mushrooms, fennel sausage and 

eggplant in romesco sauce with 

polenta, or a classic coq a vin would 

pair beautifully with this wine.  

Additionally, a casual spread of  

roasted red pepper hummus with 

pita chips, southern style pimento 

cheese, and marcona almonds also 

would welcome the company of this 

Pinot Noir.   

 

 

Mustard-and-Mayonnaise 
Glazed Asparagus 
 

FOOD & WINE MAGAZINE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

INGREDIENTS 

1/4 cup mayonnaise 

 1/4 cup grainy mustard 

 1/4 cup extra-virgin olive oil 

 3 tablespoons fresh lemon juice 

 1 teaspoon finely grated lemon zest 

 1 garlic clove, crushed 

 2 teaspoons kosher salt 

 2 teaspoons freshly ground black pepper 

 1 pound thick asparagus, trimmed 

 

DIRECTIONS 

Step 1 )  Light a grill. In a shallow dish, whisk the 

mayonnaise with the mustard, oil, lemon juice,  

lemon zest, garlic, salt and pepper. Add the  

asparagus and turn to coat. Let stand at room  

temperature for 30 minutes. 

 

Step 2 ) Grill the asparagus over moderately high 

heat, turning occasionally, until the spears are  

tender and lightly blistered in spots, about 6 

minutes. Serve the asparagus hot or at room  

temperature. 

2017 Pinot Noir 
$28.00      WC: $22.40 

Recipe 

Refined and sleekly polished, with 
expressive cherry, apple blossom 
and spiced cinnamon flavors that 
take on richness on the long finish. 
Drink now through 2024. — TF. 



 

  2020 is here and with it brings several milestones for  

Del Rio. The new decade brings the opportunity for reflection. 20 

years ago, we moved from farming tomatoes in Arbuckle, 

California, to growing grapes in the beautiful Rogue Valley. We 

quickly fell in love with Southern Oregon and the family and friends 

that Del Rio Vineyards has blessed us with.  The last twenty years 

have held a world of growth and development for us personally 

and with our remarkable team. We are proud and amazed by the 

progress we have experienced.  

 Reading the wine club newsletter from just ten years ago 

was fun to see the changes that have happened. Our three  

children have grown and are all thriving on their own. We have 

hosted one Wallace wedding already, another one is coming this 

spring and we are just waiting for the date on the third wedding! 

We are incredibly proud of Jason, Clayton and Fallon and love 

seeing where life is taking them.  

 Life here on the ranch has been busy too. Each year we 

seem to have a new project. In the last ten years we developed 

the vineyard up the hill, increased our winery capacity, built a new 

shop, planted a zinnia flower it forward farm, expanded our  

production and sales teams, and so much more. The growth and 

improvements we have made as a company are truly exciting, yet 

what we really love is that we are able to balance it all and  

remain down to earth. You can see the physical growth of the 

vineyard, but our team and the people that give Del Rio Vineyards 

it’s amazing energy have grown tremendously in the last ten years. We have a team that is dedicated and  

passionate about what they do from the vineyard crew to the tasting room team. It is an honor to know how much 

they love Del Rio and it is clear in all they do.  

 This year we are also excited to celebrate our 20th anniversary with our 2018 Anniversary Cabernet  

Sauvignon. Our vines turned 20 in 2018 and feels so fitting to celebrate in conjunction with it being our 20th year 

here. We love this place we call home and we hope that you do to.  

~ Rob & Jolee Wallace  

A New Decade 

March Wine Club Pick Up Party 
Saturday, March 7, 2020 from 1—4pm  

Mark your calendars for March 7th! We are all excited to welcome you to 

Camp Del Rio's wine club pick up party. We will create the perfect 

campsite for you to enjoy our wines with camp cooking bites. Sing-a-long 

with us around the campfire and stock up on all the essentials like 

are marvelous camp case prices.  Until then Hike on Happy 

Campers - see ya soon! 
 

**Exclusive Admission for Del Rio Wine Club Members (2 entries per 

membership) - We would like to keep our events special for just our 
members, so please no guests. Please bring your wine club 
membership card to the event, this helps with wine club pick up.   

The Wallace Family  - above 2009 & below 2019 



 

 

Not Your Great Grandma’s 20’s 
     It’s the 20’s!!!!! And unlike the last time we’re still drinking! 

(Prohibition joke) Now, since it seems this decade will not be opposed 

to this line of work, I suppose I could share what’s going on here at 

the Vineyard. This time of year, I get a lot of comments like, “aren’t 

you guys bored right now” and “what do you guys even do during 

this time of year?” Well friend-o we do quite a bit.  This time of year is 

the season of preparedness. Everyone is hard a work getting ready 

for spring, the ramp up of summer and the inevitable craziness that is 

fall. The shop is busy tearing apart tractors and other machines  

making sure they are all in good repair. The Winery is still buried  

under all the wine they are making from harvest, and in the field we 

have a much larger crew than usual as we go though and prune the 

vineyard in preparation for this year is growth.  

     Pruning is probably one of the most important things we do in the 

vineyard. Pruning the vines does several main things that are required 

to have a successful year. The first thing is concentrating the fruit zone. 

This is helpful in about 50 different ways. Having a concentrated fruit 

zone makes everything we do easier: harvesting, leaf pulling, and 

green thinning. Having all the grapes in one horizontal area is  

essential for any kind of efficiency in a vineyard. Not only does it  

focus the grapes in one area, but it also focuses the plants efforts. If 

not pruned grapes kinda just go hog wild and start producing grapes 

all over the place. This leads to a plant spreading itself and its nutri-

ents too thin and produces undernourished grapes that may have 

trouble ripening and producing the flavors necessary for a delicious vino. A truly sad prospect.  

     While the crew in the vineyard preps the vines, the crew in the shop preps the equipment. What a lot of  

people don’t know about having a farm is that the hardest part isn’t the farming. It is keeping the farming  

equipment moving. All of our equipment, when used, is used hard. When we leaf pull, we pull for weeks. When 

we cultivate, we cultivate for week. When we harvest, we harvest for weeks. So, when we need a piece of 

equipment it is going to run from 100 to 1000 hours in a season. Imagine going on a 100 hour car trip. The car 

would probably need a multitude of things during that time. Oil change, wiper fluid, new windshield wipers, 

probably new tires, you’ll want to check the brake pads at some point, and that is just some of the things that 

need to be checked on. Tractors and the equipment we hook up to them are much the same. So, we spend a 

great deal of time going through them all to make sure they’re ready when it’s time to hit the row (“row” of 

grapes, “road” on a highway you get it.)  

     With all that said, it is looking like it is going to be another awesome year.  Once the cold and dreary weather 

of winter has passed and we jump back into the hustle and bustle of spring and summer, we’ll really start getting 

into all the fun projects and exciting times that are coming ahead. So, brace for another year of grape growing 

and winemaking as we roar into the 20’s.  

    Forever in Prohibition of Prohibition  

 

Clayton Wallace.  

 

PS. 

Ok, last thing. If you were wondering how the wine industry survived during prohibition look up “Wine Bricks”.  

They are HILLARIOUS!!!!! How in your face they were about skirting the law is amazing! Truly worth a google. 



 

  

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 

Return Service Requested 

Save the Date: 2020 Dinners 
Now is the time to save the date for one of our marvelous 

winemaker dinners. This year we are offering four different 

wine and culinary experiences:  

 

Barrel Room Oregon Dinner 

May 9th, 2020 

Celebrate Oregon Wine Month 

Sold Out 
 

Dinner Under the Stars 

July 17th, 2020 

Our 14th year partnering with the Jacksonville Inn 

 

Rock Point Wine BBQ 

August 2, 2020 

BBQ family style celebration 

 

2020 Harvest Dinner 

September 12, 2020 

Celebrate the bounty of Harvest 

Limited to 21 guest  

 

Give us at call at 541-855-2062 or reserve your spot online. 

Hurry, they are going fast. 


