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Dear Wine Club Members,  

 

Do you feel that? That bite in the air and the waning summer light? Fall is almost here, and we’re falling in love 

with the autumn season all over again! Time to bring out the cozy blankets, crackling fires in the fireplace, and 

hearty fall-inspired meals. To kick the season off, we want to remind you about some of our favorite fall things 

here at Del Rio. We love the changing colors of the vineyard looking like a patchwork quilt, the crisp morning air, 

our historic stagecoach tasting room with its rich history, visits from Hattie (our resident ghost), and most of all our 

awesome wine family! 
 

Rio Club (mixed selection) members will enjoy the 2019 Malbec, 2020 Pinot Noir, and 2021 Vineyard Road 

Cuvée. REDS ONLY members will receive two bottles of the 2020 Pinot Noir, and one bottle of the 2019 Malbec. 

Our WHITES ONLY members will receive the 2020 Chardonnay, 2020 Pinot Gris, and the 2021 Vineyard Road Cuvée.  
 

Our fall case specials are 2021 Grenache Rosé for $120/case and 2019 Merlot for $200/case. You can add 

these or other wines to your club order by logging into your account and under the membership tab, click on 

“Add or edit wine options,” or stop by the tasting room throughout the month of September. In this newsletter, 

you will find the details, tasting notes and food pairings for all these amazing wines.   
 

Fall Wine Club Selections 

TASTING NOTES 

2019 Malbec 

Sensual and luscious floral notes of 

fresh violets delight the nose in this 

beautiful 2019 Malbec. Deeply 

vibrant purple in color, this wine 

tastes of warm end of the summer 

berries, currant, and rich dark 

plum, finished with a velvety 

smooth and mild structure of tannin.  

FOOD PAIRING 

This sophisticated and uncomplicated 

Malbec will pair beautifully with a 

variety of dishes. Try it with a mixed 

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.  

TASTING NOTES 

A classically beautiful bright ruby color, 

this wine’s first impression is intense with 

juicy aromas of cherry, black currant 

and cassis. The ripe aromas are 

complimented with stimulating spicy 

notes of pepper. The wine is 

mouthwatering with flavors that reflect 

the nose. Young and tasty tannin 

structure balance the mouthfeel, 

predicting a potential for long aging. 

FOOD PAIRING 

Enjoy at room temperature or chilled with 

grilled steelhead, smothered in morel 

mushrooms, fennel sausage and eggplant 

in Romesco sauce with polenta, or a 

classic coq au vin would pair beautifully 

with this wine. 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.    

2020 Pinot Noir  



 

 

 
 

Wine Club Exclusive Access Case Sale 
Available for the month of September or while supplies last.  To order: add to your order on 

your membership account, drop in, or email us at taste@delriovineyards.com  

2021 Grenache Rosé - $120                                    

2019 Merlot - $200 

Wine Club Updates 

 Picnic & Pick Up in the Park  

Saturday, September 10,  12—3 p.m.  
 

Another favorite around here is our vineyard park! For our 

Fall release, pack a picnic and join us in the heart of the 

vineyard’s private 5-acre park. Come pick up your wine 

club order, grab a few cases of our Wine Club case sale, 

and listen to the music of Watson House. 
 

We invite you to bring along up to two guests to this 

pickup event. No complimentary tastings will be offered 

this day due to the event. Glass and bottle purchases will 

be available at the park. Bring a picnic or your appetite—

the Prickly Pear food truck will be here serving up delicious 

meals for purchase. We look forward to seeing you! 

2021 Vineyard Road Cuvée 

FOOD PAIRING 

Enjoy this refreshing wine all by itself or 

accompany it a brunch highlighting a 

flaky pear tart or a summer fresh 

strawberry and gorgonzola salad. This 

wine will be a wonderful addition to 

your early fall dinner table. Pair it with 

a Thai chicken curry or a rich seared 

scallop dish.  

TASTING NOTES 

A beautiful blend of two classic white 

varietals; 50% Viognier and 50% Chardonnay. 

With grapes harvested from opposite sides 

of the road leading to the heart of the Del 

Rio Vineyard Estate, the Chardonnay 

provides the backbone with a beautiful full 

texture, while the Viognier offers vibrant 

floral notes and elegant fruit, resulting in a 

harmonious wine.  

 



 

 
Growing up at Del Rio 
Hi everyone! It’s me, Clayton. Looking back at all the articles I’ve written made me think of all the past 

summers I’ve had at Del Rio and how they’ve impacted my life. So, let’s talk about growing up on a 

vineyard. Picture this. You’re a third grader with a twin. You’ve been let loose in the middle of a vineyard 

with nothing but a golf cart and your wits. Your parents are busy starting a vineyard from scratch so it’s 

fair to say you’ve got some time before they catch you doing things you shouldn’t be doing. Of course, 

you drive that golf cart full speed over every inch of the property! We went off jumps, skidded around 

corners, and caused general mayhem on our own personal death machine. One of my favorite  things 

was to drag stuff behind us to surf on while the driver tried his very best to throw you off was a particularly 

excellent form of entertainment. Sure, a couple end posts were run into, but my brother was driving at 

those times and he’s not here to say otherwise. Golf carts didn’t last long at Del Rio back in those days but 

oh man, we had a ball.    

 

Later, instead of causing mischief, we started working around the place. We even upgraded our ride after 

we learned how to drive forklifts, 4-wheelers, tractors and whatever else was around that had a motor. 

Our parents were never ones to let us be idol and recognized that manual labor was a good way to burn 

off some of our destructive energy. Stocking shelves, moving wine, moving tables and chairs for events, 

digging ditches, picking up rocks, and so on. I can’t name every job my siblings and I did on the ranch, 

but it was varied to say the least. I’ve always considered myself a hard-working young man, but it seems 

rather likely that my parents made me and my siblings that way. Thanks, Mom and Dad!   

 

Del Rio truly has a special place in my heart. Even looking back over the last five years, I’ve had some of 

my most amazing memories here: I met my wife, my siblings and I all got married here (not at the same 

time), and I got a dog. Yeah, that last one probably isn’t as important, but Teddy is a good boy. (Author 

looks fondly at his dog asleep on couch). I’ve dug ditches, fixed plumbing, poured wine, given tours, and 

danced the night away during our summer concerts.  

 

In all my time on this ranch, I’ve watched it grow, helped in 

any way I could, and hoped I didn’t break too many things 

along the way. I think at the end of the day that’s my favorite 

thing about this place; Del Rio is a group of people working 

together every day to create something wonderful. Every 

year that goes by we get bigger and better - we try new 

things and take on new challenges. I was lucky enough to 

grow up with this place and I can’t wait to see where it goes 

from here. Everyone has their own experiences here and 

mine is just one. I hope this gave you a small taste of what 

Del Rio is to me and why I love it! 

 

Cheers!  

Clayton Wallace  

 

P.S. I didn’t talk about Hot Pockets, getting up early, or the 

exorbitant amount of coffee I drink for a whole page! 

Everyone, tell my wife when you see her.  Clayton Wallace and Huckleberry  



 

 

PREPARATION 
 

1. Combine the beef and pork in a large bowl. Thoroughly mixed 
the two together until clumps remain. 
 

2. Heat the oil in a Dutch oven or large heavy pot over medium-
high heat. Cook the pancetta, stirring occasionally, until the fat has 
rendered and is golden brown on all sides, 4 to 6 minutes. Transfer 
the pancetta with a slotted spoon to a large bowl, leaving the fat 
in the pot.  
 

3. Spread half of the ground meat in an even layer in the pot and 
cook undisturbed until lightly  golden brown., 1—2 minutes. Toss 
and continue to cook, breaking up any clumps with the back of a 
spoon and scraping up any browned bits from the pot until the 
meat is lightly browned on both sides, 1 to 2 minutes more. Transfer 
the browned meat with a slotted spoon to the bowl 
with the pancetta, leaving the fat in the pot. Repeat 
with the remaining ground meat.  
 

4. Reduce the heat to medium. Add the garlic, celery, carrots, 
onions, bay leaf, nutmeg, 2 tsp. salt and ¼ tsp. pepper and cook, 
stirring occasionally, until the vegetables are tender but not 
browned, 8 to 10 minutes. Add the tomato paste and cook, stirring 
constantly, until very fragrant and brick red, about 2 minutes. Stir in 
the wine, bring to a boil and cook until it reduces and thickens, and 
no smell of alcohol remains, 6 to 8 minutes. Stir in the stock, milk 
and browned meat.   
 

5. Bring to a boil, then reduce the heat to low. Add the Parmesan rind and simmer, stirring occasionally, until most of 
the liquid has evaporated away and the mixture resembles sloppy joes, 2 to 2 ½ hours. There shouldn't be any rapid 
bubbles while cooking. Instead, the sauce should release occasional small bubbles. If you have a small burner, you 
should use it; the larger burners even at their lowest setting might cook the sauce too quickly. If the sauce reduces too 
quickly, add ½ cup of stock or water and continue cooking; repeat if necessary. The sauce needs the full 2 to 2 ½ 
hour cook time to develop the flavors.  
 

6. Discard the bay leaf and Parmesan rind. Use the back of a spoon to break up any remaining clumps of meat for an 
even-textured sauce. Season with salt and keep warm.   
 

7. Bring a large pot of salted water to a boil over high heat. Cook the pasta. If using fresh pasta, cook about 3 
minutes. If using dry, cook until very al dente, about 2 minutes less than the package directions.  
 

8. Reserve 1 cup of the pasta cooking liquid, then drain the pasta and transfer to the sauce. Increase the heat to 
medium, bring the sauce to a simmer and cook, tossing the pasta constantly, until the pasta is al dente, and the 
sauce is slightly thickened, adding pasta cooking liquid, if necessary, about 2 minutes.  
 

9. Transfer the pasta to a platter and top with grated Parmesan. Enjoy!  

INGREDIENTS 
 

¾ pound ground beef 

¾ pound ground pork  

2 tablespoons olive oil  

3 ounces pancetta, cut into ⅛ inch pieces  

3 cloves garlic, finely grated  

2 large stalks celery, cut into ⅛ inch pieces  

1 large carrot, cut into ⅛ inch pieces  

1 medium yellow onion, cut into ⅛ inch pieces  

1 bay leaf  

⅛ teaspoon ground nutmeg  

Kosher salt and freshly ground black pepper  

One 6-ounce can tomato paste 

1 ⅔ cups dry white wine   

2 cups homemade chicken stock or water  

2 cups milk  

1 large Parmesan rind   

1 pound fresh tagliatelle or pappardelle, or dry rigatoni  

Grated Parmesan, for serving  

Bolognese Sauce with Pasta : 



 

 

 

 

 

Tasting Room Hours  
Monday – Sunday  

11 a.m. to 5 p.m.  

541-855-2062 
www.delriovineyards.com  

Flower it Forward 

Join us as we “Flower it Forward.” Our Zinnia Farm continues 

to be a favorite for both our guests and employees and it’s in 

full bloom! Since 2016, this farm and practice has allowed the 

true nature of Del Rio to shine through and we are grateful to 

continue making people’s days brighter.  

 

Our Zinnia garden is open to the public from dawn until dusk. 

Vases are available for those that do not have their own, and 

vase donations are happily accepted! The Zinnias last until 

the first freeze/frost of the season. This you-pick flower farm 

has one rule and one rule only: for every bouquet you pick for 

yourself, we ask that you pick one for someone else.  

Our favorite thing about the flower farm is the joy it brings to 

others. We would love to experience that with you by getting 

to see the photos you capture. Please share your Zinnia 

photos with us on Instagram and Facebook.  

 

Don’t forget to follow and tag us so we can spread the joy of 

theses Zinnias together.                          
 

@delriovineyards #floweritforward #cultivatekindness 

We love sharing a look behind the scenes of daily 

life on at the vineyard, fun recipes, silly videos, 

winery events, new releases, and so much more. 

We hope you will follow us on Facebook and 

Instagram so you can stay in the loop with all things 

Del Rio, Rock Point & Jolee Wines. 

@DelRioVineyards 

Follow Our Story 


