
 

 



 

 

PINOT GRIS 

2017 

$16.00 WC: $12.80 

FOOD PAIRING  
With great structure and acidity the Pinot Gris is the perfect partner to many 
dishes. Start your meal off with a bite of baked brie, enjoy a spinach mango salad 
with prawns, then sink into the main course and pair the Pinot Gris with fresh Baja 
fish tacos or a zesty citrus chicken. Use as a diverse dinner partner in the kitchen or 
simply pour a glass and savor each sip.  

MERLOT 

2014 

$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 aging.    

FOOD PAIRING 
Merlot is a food lovers favorite. With medium body, balanced tannin and acidity, 
the 2015 Merlot will accompany all manner of foods. Ideally, pair a glass with a 

herb chicken en papillote, a Mediterranean lamb burger or a hearty veggie 
lasagna.  Touting its versatility, enjoy the partnership with a bite of a decadent 

chocolate soufflé. 

SEPTEMBER WINE CLUB SELECTIONS 

Wine Club Exclusive Early Release  

Grab your corkscrews and get ready for the September wine club selections! 
RIO CLUB members will enjoy the 2017 Pinot Gris, 2014 Merlot & 2015 Cabernet Franc  
REDS ONLY members will receive two bottles of the 2014 Merlot and one of the 2015 Cabernet Franc. 
All three are delicious and perfect companions to the 2018 Harvest season! 

100% Estate grown Pinot Gris, this wine opens with delicious aromas of pear, 
honeydew, and nougat hitting your nose with intensity.  The enticing bouquet is 
followed by a complex and rich palate with a beautiful balance sustained by a 
bright and vivid acidity. Drink now for its freshness and fragrance or age for the 
upcoming complexity and creamy development.  



 

 

CABERNET FRANC 

2015 

$32.00  WC: $25.60 

Sourced from our smallest lot, only two acres, this wine showcases the classic 
Cabernet Franc varietal beautifully. You will find with each approach a layered 
and complex experience. It is elegant and easy going. Your senses will be greeted 
with more floral and herbal notes such as violet and rhubarb.  The medium body 
ends with a clean finish and slightly peppery tannins.  

FOOD PAIRING   
Cabernet Franc is incredibly versatile when it comes to finding a tasty food 
companion. With clean acidity and smooth tannins the Cabernet Franc goes 
wonderfully with tomato based dishes such as a roasted tomato pasta with fresh 
mozzarella or try a glass with a tangy BBQ burger. In addition to the main course 
you can partner this wine with a fresh arugula, onion and feta salad. With a 
medium body and lower alcohol it is easy to keep reaching for another glass.  

Tasting Room Exclusive Release  

SEPTEMBER PICK UP: Grape Stomp! 
Saturday, September  15th, 2018  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 artist Tim 
Mitchell, grab a bite to eat from Victory Dogs, and sign up for the 
competition to stomp on some ripe and juicy grapes! Winners get harvest t-
shirts 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  and their guests. 
Guests are welcome! Please bring your wine club membership card to the event, 
this helps with wine club pick up.   

WINE CLUB CASE SALE! 

September 15-16 
 

2017 Viognier/
Chardonnay Blend 

$100/case            
 

2014 Claret 
$200/case 

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



 

 

NOTES FROM THE WINERY 
As we prepare for the 2018 harvest and your September 
wine club orders, there are three things I would like to 
highlight: the first being a wine in your upcoming order, the 
2015 Cabernet Franc. The Cabernet Franc is our smallest 
production with only 2 acres planted. Block 10 is located on 
a steep slope, it makes farming challenging, but exposes the 
grapes to the sun, which benefits the quality in ripening. I 
find this wine so enjoyable. With 15 months in neutral oak 
and 18 months of bottle aging, I have chosen a long and 
reductive aging process. This stylistic approach showcases 
the varietal beautifully. It is a layered, complex wine and yet 
easy going at the same time. Expect a fruitful nose with a 
mouthfeel of violet, rhubarb and a nice peppery tannin 
finish.  
 
Number two on my list is the Birdseye property. This year we are bringing in the very first crop from the 
vineyard and we are excited to see what the North facing slopes of the Rogue River have to offer. Besides the 
unique location, different soil types and elevations, we have two new Pinot Noir clones: Martini and 459-39.  
 
Finally, I wanted to share that we will be crafting a small batch of wine from the old vine located at Birdseye. 
The vine, Mission Grape, is the original European grape varietal prized for its durability and ability to adapt 
to the region. Our objective is to create the most original wine that could have been enjoyed by the first 
settlers so many years ago.        

Santé,   
Jean-Michel Jussiaume 

FLOWER IT FORWARD FARM  
Gracing the base of the Del Rio Vineyards is a small Zinnia 
Farm. Del Rio is home to one of the largest vineyards in 
Southern Oregon, an incredible production facility and great 
wine, yet what is crucial to making all of that successful is the 
heart of the company. Del Rio’s foundation focuses on family 
and the community.  The Zinnia Farm, started by Jolee 
Wallace in 2016, embodies our commitment to the heart of 
who we are. Designed as a way to spread joy, the Zinnias are 
a U-Pick Flower it Forward Farm. There is only one rule, 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 hope you will join us in Flowering it Forward. We 
encourage you to bring vases, clippers, and buckets. Guests 
are welcome to pick flowers from dawn to dusk. The tasting 
room is open daily from 11am to 6pm. (The tasting room will begin to close at 5pm on September 
15th).  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 #floweritforward  



 

 

TOMATO GALETTE 
Enjoy with the 2015 Cabernet Franc 
Servings: 8  
 

INGREDIENTS 
1/2 cup cold unsalted butter, cubed 
1 1/2 cups all-purpose flour 
1/3 cup shredded Parmesan cheese 
1 teaspoon cracked black pepper 
4 -6 tablespoons cold water 
4 large heirloom tomatoes, cored (about 2 pounds) 
1 teaspoon kosher salt 
3 tablespoons fine dry bread crumbs 
1/2 cup thinly sliced shallot 
2 teaspoons fresh thyme leaves 
4 -6 ounces semisoft goat cheese (chevre) or feta cheese, crumbled 
1 egg, lightly beaten 
1 tablespoon water 
Fresh basil leaves  
 

DIRECTIONS 

1) In a large bowl cut butter into flour with a pastry blender until pieces are pea-size*. Stir in Parmesan and cracked pepper. 
Sprinkle 1 tablespoon of cold water over part of the mixture; toss with a a fork. Push moistened dough to the side of the bowl. 
Repeat, using 1 tablespoon of the water at a time, until all of the dough is moistened. Form dough into a disk, wrap with 
plastic wrap and chill at least 30 minutes or until easy to handle (up to 24 hours). 

2) Slice the tomatoes about 1/4 inch thick and arrange on a wire rack over a baking pan, sink or paper towels. Sprinkle with 
salt and let drain for 30 minutes. 

3) Preheat oven to 375 degrees . On a lightly floured surface, roll dough to a 13-inch circle. (Don't worry if it's not perfectly 
round.) Fold in half to transfer to a large baking sheet lined with parchment paper; unfold. 

4) Evenly spread bread crumbs on pastry, leaving about a 2-inch border. Layer tomatoes, shallot, thyme and goat cheese 
on bread crumbs. Fold crust over filling, pleating as necessary and leaving some filling exposed in center. Combine egg and 
1 tablespoon water; brush on edges of pastry. 

5) Bake for 30 to 40 minutes or until crust is browned and crisp. Cool at least 10 minutes. Serve warm or at room 
temperature, garnished with fresh basil (snipped if leaves are large) and cut into wedges. 

VINEYARD HIKES  
Come traverse the rolling hills of our vineyard at its most picturesque time of year! 
The leaves are about to change color, the grapes are at their plumpest, and the 
winery team is working their magic.  

 

We are offering vineyard hikes (2.5 miles) every Wednesday and Sunday in the 
month of September. Our first hike is September 5th. Hikes begin at the tasting room 
parking lot and we leave promptly at 9:30am. Hikers will have the rare opportunity 
to taste several grape varietals off of the vine, walk between the vineyard rows, and 
learn more about Del Rio and some of our premium harvesting equipment!  Harvest is 
our favorite time of year here at the vineyard, and we love sharing it with our 
neighbors and customers. We hope you will join us!  

 

No reservations required. Please wear the appropriate hiking attire including 
comfortable shoes and a water bottle, as this hike has an easy/moderate level of 
difficulty.  



 

  

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  
Starting September 5 - Vineyards Hikes  - Every 
Sunday & Wednesday at 9:30AM  
 

Sept 7 -  Summer Concert: The Fret Drifters  
 

Sept 8 -  Last Summer Concert: THE GIRLS   
 

Sept 15- Grape Stomp & Wine Club Pick Up 
party in the vineyard park 2-5PM 
 

OCTOBER  
Drink Pink - Breast Cancer Awareness Month 
 

Oct  4 - Thursday Rock Point Case Club Pick Up 
from 4-6PM 
 

NOVEMBER  
Nov 23 - Black Friday - Mystery Case Sale 
 

Nov 23-25 - Thanksgiving Open House 

DRINK PINK  

IN OCTOBER 
6 bottles of Rose Jolee  - $60 
$5 for every 6 bottles sold is donated to Asante’s 
Mammography Screening Program  

Weather permitting 


