
 

 



 

 

PINOT GRIS*  
2016 

$16.00      WC: $12.80 

100% Estate grown, our Pinot Gris is a blend of three separate lots 

receiving three different treatments: stainless steel fermentation for 

maximum fruit payoff, malolactic fermentation for texture and richness, and 

barrel fermentation for depth and nuance. Full of rich fruit flavors of 

pineapple, peach and grapefruit, this complex wine finishes with a tasty 

touch of almond and vanilla.  

PAIR WITH  

Grilled quail or salmon salad or fire roasted chicken over an arugula and 
panzanella dressing. This elegant wine would be beautiful matched with a 

shellfish risotto or a sushi platter . 

CLARET 

2013 

$35.00      WC: $28.00 

Our Merlot/Cabernet Sauvignon based blend is 100% estate grown, and 

also incorporates smaller percentages of Malbec and Cabernet Franc 

depending on the vintage. 100% barrel aged in French and American oak 

barrels, our Claret displays an intense raspberry and ripe strawberry 

flavor, with herbal elements of thyme and rosemary. Firm tannins provide 

structure for this rich and full bodied blend.  

PAIR WITH  

A filet mignon, grilled lamb, a hearty roast beef sandwich, or your Italian 

grandma’s pasta with a rich marinara sauce.  

SEPTEMBER WINE CLUB SELECTIONS 

*Sneak Peek   



 

 

MERLOT*  
2013 

$28.00     WC:$22.40  

Merlot grapes love Del Rio’s terroir and show this love with harmonious 

aromas and flavors of black currant, licorice, and vanilla woven with 

tobacco and chocolate in this richly elegant  wine.  With supple tannins 

and ample fruit; Del Rio’s Merlot is lovely upon release and even better 

with cellar age.  

PAIR WITH  

A great wine for the end of summer cooking, BBQ steak or really anything 
off the grill. Try with a plate of blue cheese nachos as you catch the first 
games of the season. This is a great date wine to compliment the spaghetti 

kiss.  

SEPTEMBER PICK UP: Grape Stomp! 
Saturday, September  9th, 2017 from 2-5pm  

Grape Stomping on the half hour: 2:30, 3:30 & 4:30pm 

 

We wait for this day all year...our annual Wine Club Grape 

Stomp! Channel your inner Lucy and Ethel, because we take this 

grape stomping competition seriously! Well, not really, but we 

love to have fun with it! Come pick up your wine club order, 

listen to music by local country band Fogline, grab a bite to eat 

from All Smoked Out BBQ, and sign up for the competition to 

stomp on some ripe and juicy grapes! Winners get prizes and 

major bragging rights. Don’t forget to pick up a few cases from 

our Wine Club Case Sale!  
 

**Complimentary Admission to Del Rio Wine Club Members  - Guests 

are welcome! Please bring your wine club membership card to the 
event, this helps with wine club pick up.   

*Library Selection  

WINE CLUB CASE SALE! 
September  9-10 

 

2015 Chardonnay 
$100/case            
Limited Supply 

 

2014 Cabernet  

Sauvignon 
$200/case 

 

To order: Drop in, phone, email  

or purchase online.  



 

 

HAVESTZILLA 
Well, we’ve reached that time again. After a weary winter, a very 

wet spring, and an unreasonably hot for a time summer, (looking 

at you August 2nd, 114° is just uncool) we are once again 

approaching that time again. The time of year when we get up at 

2am. That time of year we drink vast amounts of coffee. That time 

of year that is both exhausting and rewarding all at the same time. 

It’s harvest time baby! I know it’s coming every year and every 

year it always seems to just hit me that it’s right around the corner. 

It’s like a sneaky little Godzilla sized monster. I’m walking down a 

street in Tokyo. Something is off, because the streets seem a little 

less crowded than usual, but it doesn’t quite click why. Then I turn 

the corner and there it is . . . Harvestzilla!!!!! So Harvest is sneaky, 

but even though it’s big and scary, it’s usually there just to defeat 

the other monster and save the day. I think my Godzilla metaphor 

has gotten away from me. The point is, we’ve done this before 

and know what to do.  

 

The crush pad is getting set up, bins are being washed, and the 

harvesters are getting a tune up. Everyone is settling right into 

harvest mode and this is going to be one to remember. The crop 

looks great, the grapes we planted in 2015 are now at 100% production, and I just got this new clicky top pen I’ve been 

wanting to use sooooooo its going to be pretty a fun time.  

 

Besides harvest, our Birdseye project is coming along rather nicely. If you’ve been able to drive by within the last year you’ve 

probably seen those little plants grow from the cute little plants planted in February to huge vines that could easily be confused 

with hops if you didn’t know any better. Soon we’ll be bringing a crew over to start training vines onto the cordon wire in 

preparation for next year. Next year! We will have to pick all that fruit too…… oh man. I feel like no one consults with me about 

these things. I’m already stressed out about harvesting all the fruit at Del Rio, and now I’m realizing how much more we’re 

going to be harvesting next year. It’s going to be fine. I’m not freaking out, you’re freaking out! (Deep Breath) One thing at a 

time man, that’s next year’s problem. I’m getting tired already. Oh well, that’s 

what coffee is for. So in summary, harvest is going to be great. Our team is the 

best in the business, we can handle anything, and I need to go buy more 

coffee.  
 

Sincerely, Concerned Citizen Clayton Wallace.  

FLOWER IT FOWARD 
While the grapes are beginning verasion and the winery team is preparing for 

the 2017 harvest just around the corner, we do have something that is ready to 

pick: Zinnias! Our Flower it Forward farm is now open. 

 

The Zinnias are ready for picking and their main purpose: sharing. The flower 

farm was planted with the intent to spread joy. We invite you to join us in 

flowering it forward. The only rule we have is that for every bouquet you pick 

for yourself, you pick one for someone else. Share with someone in a care 

facility, a friend in need, a stranger who might benefit from a smile.  

 

We also encourage people to bring their own vases, clippers, and buckets. 

Guests are welcome to pick flowers from dawn to dusk.  Water and vases are 

available for those that do not have their own, and vase donations are happily 

accepted! The flowers are not for resale. Please do share your “Flower it 

Forward” adventures on Social Media. Tag us @delriovineyards and use 

hashtag #floweritfoward  

Very soon, Del Rio nights are going to be more alive than the 

days. There is always this feeling of excitement and 

nervousness at the start of harvest. We are eager to craft a 

new vintage, but also anxious for the opportunity of making it 

the best. So, we will begin early in the morning picking first the 

Pinot Gris.  The cool night provides both low  and even 

temperatures. Promptly, but with care, the harvester will drive 

through each rows and collect the berries.  The fast 

harvesting, combined with the cool night temperature will 

prevent the juice from oxidizing. It is particularly important for 

the Pinot Gris, which is susceptible to pinking as they are a 

purple/grey hued berry. The flexibility and consistency 

provides for a smooth process and tasty results. Before we 

know it harvest will be well on its way and a vintage almost 

complete. 

 

Cheers to the approaching 2017! 

Jean-Michel Jussiaume 

Winemaker 

COOL PICKING 



 

 
RATATOUILLE TART 
Pairs wonderfully with the Merlot or Claret 
 

INGREDIENTS 

PASTRY 

1 stick plus 2 tablespoons unsalted butter, at 

room temperature 

2 tablespoons whole milk 

1 tablespoon sugar 

1 large egg yolk 

1 1/4 cups all-purpose flour 

DIRECTIONS 

MAKE THE PASTRY 

In a bowl, beat the butter with the milk, sugar 

and egg yolk until smooth. Add the flour and 

beat at low speed until the dough starts to come 

together. Pat the dough into a disk and wrap in 

plastic. Refrigerate for 1 hour. 

 

On a lightly floured surface, using a lightly floured 

rolling pin, roll out the dough to a 12-inch round. 

Ease it into a fluted 9-inch tart pan with a 

removable bottom; trim the overhang. Refrigerate 

until firm, 1 hour. 

 

Preheat the oven to 375°. Line the dough with 

parchment paper and fill with pie weights. Bake 

for about 30 minutes, until set. Remove the 

weights and parchment paper and bake until 

golden brown, 8 to 10 minutes longer. Transfer 

the tart shell to a rack and let cool to room 

temperature, about 1 hour. 

 

MEANWHILE, MAKE THE RATATOUILLE 

In a large saucepan, heat 2 tablespoons of the 

olive oil. Add the onion and cook over moderate 

heat until softened. Add the eggplant and 3 tablespoons of the olive oil, season with salt and pepper and 

cook, stirring occasionally, until starting to soften, about 3 minutes. Add the red peppers, zucchini and the 

remaining 3 tablespoons of olive oil and cook until softened, 7 minutes. Stir in the tomatoes and oregano 

and cook until the vegetables are tender and the sauce is thick, about 20 minutes. Stir in the vinegar. Season 

with salt and pepper and let cool. 

Spoon the ratatouille into the tart shell and serve. 

 

MAKE AHEAD 

The ratatouille can be refrigerated for 2 days. Bring to room temperature before serving. 

RATATOUILLE 

1/2 cup extra-virgin olive oil 

1 small onion, cut into 1/2-inch dice 

1 large Japanese eggplant, quartered lengthwise and 

sliced 1/3 inch thick 

Kosher salt 

Pepper 

2 small red peppers, cut into 3/4-inch dice 

1 zucchini, quartered lengthwise and sliced 1/3 inch 

thick 

One 8-ounce can crushed tomatoes 

2 tablespoons chopped oregano 

1 teaspoon red wine vinegar 



 

  

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 
www.delriovineyards.com  

Return Service Requested 

FALL @ DEL RIO  
SEPTEMBER  
Vineyards Hikes  - Every Sunday & Wednesday 

at 9:30AM  
 
Sept 9 - Grape Stomp & Wine Club Pick Up 

party in the vineyard park 2-5PM 

 

Sept 15 -  Colonel Mustard from 6-9PM, our 

last concert of the summer.   

 

OCTOBER  
Drink Pink - Breast Cancer Awareness Month 

 

Oct  5 - Thursday Rock Point Case Club Pick Up 

from 4-6PM 

 

NOVEMBER  
Nov 24 - Black Friday - Mystery Case Sale 

 

Nov 25 -26 - Thanksgiving Open House 


