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Keeping safety on top of mind . . . We can not hold our traditional large 

pick up parties, but we still want to connect! Please join us on Thursday, 

September 24th for a virtual event with our team to taste and explore 

the September wine club selection. To attend the tasting please 

email: taste@delriovineyards.com  More details via email soon.  
 

We invite you to pick up your orders (curbside pick up is always 

available) throughout the month of September.  
 

2017 Malbec 

September Wine Club Selections 
We have a wonderful selection of wines headed your way for Fall! Here is what you can expect in your 

next wine club order.  RIO CLUB members will enjoy the 2019 Viognier/Chardonnay, 2017 Malbec & 

2016 Cabernet Sauvignon.  REDS ONLY members will receive two bottles of the 2017 Malbec and one 

2016 Cabernet Sauvignon. All are delicious! Included on these two pages are the details, tasting notes, 

and food pairings for all the wines.  

$22.00      WC: $17.60 

TASTING NOTES 
Our Viognier/Chardonnay 2019 will invite 

you at first with its delicate yet fragrant 

nose of tropical aromas such as melon, 

banana, and lychee and stone fruits such 

as fresh peach and apricot. Take a sip 

and the distinctive tangerine, mango, and 

ginger flavors combined for a medium 

bodied and well balanced wine!  Sit back, 

relax and give it another swirl. 

FOOD PAIRING 
Enjoy this refreshing wine on a hot 

summer day simply by itself or 

accompany it with fresh fish tacos, 

Asian chicken salad, or your favorite 

curry dish. We recommend giving the 

Pasta alla Checca (recipe listed on the 

next page) a try with the fragrant 

Viognier Chardonnay.  

 

2019 Viognier Chardonnay 

FOOD PAIRING 
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.  

$32.00      WC: $25.60 

TASTING NOTES 
Sensual and luscious floral notes of fresh 

violets delight the nose in this beautiful 

Estate Malbec.  Deeply vibrant purple in 

color, this wine tastes of warm end of the 

summer berries, currant, and rich dark 

plum, rounded out by a velvety smooth 

and mild structure of tannin.  

Pick Up Update 



 

 

Wine Club Exclusive Case Sale! 
Available for the month of September.  To order: drop in, phone, or email  

2018 Pinot Gris - $100                                          2017 Claret - $200 

$32.00      WC: $25.60 

2016 Cabernet Sauvignon 

TASTING NOTES 
The deep and bright color of our 

Cabernet Sauvignon is a reflection of 

its youth and richness. The flavors 

recall ripe fruits of strawberry, cherry 

with hints of leather, dry herbs and 

chocolate. Full bodied with young and 

very accessible tannins the Cabernet 

Sauvignon’s mouthfeel reveals a 

savory mid-palate of dark fruit and 

lingering oak flavors. This 

mouthwatering 2016 Cabernet 

Sauvignon comprises all of the 

attributes desirable for long aging. 

FOOD PAIRING 
While there may be nothing better than the 

classic pairing of Cabernet and a fine steak 

with a savory sauce, such as béarnaise or au 

poivre, our rich and flavorful Cabernet 

Sauvignon would pair excellently with a 

multitude of dishes. Try it with a savory cocoa 

and spice-rubbed roasted pork loin, braised 

mushrooms, and mashed parsnips smothered 

in rich demi-glace. This wine would also pair 

well with an array of aged cheeses, such as 

sharp cheddar, manchego or gouda. 

Pasta alla Checca is the perfect Fresh Tomato dish to use all of those summer 
tomatoes we have left in our gardens. A fast and easy dish made with a few simple 
ingredients.  This recipe really shines with fresh pasta.   

Pasta alla Checca 

INGREDIENTS 

3 medium firm ripe tomatoes or 20-25 grape or cherry tomatoes* 

2-3 pinches salt 

1-2 dashes pepper 

1-2 cloves garlic minced 

1/4 cup olive oil 

10 fresh basil leaves 

3 cups cooked pasta (fresh is the best) 

 

INSTRUCTIONS  

3) In a large bowl add the chopped seeded tomatoes or grape tomatoes, salt, 

pepper, garlic, olive oil and fresh basil, toss gently to combine, then cover the 

bowl with plastic wrap and let sit for an hour. 

4) When approximately 35 minutes has passed then bring a large pot of water to 

boil, add some salt and the pasta, cook al dente. Drain the pasta and add to the 

bowl, and gently toss to combine. Serve immediately with some chopped fresh 

basil if desired. Enjoy! 



 

 

Projects and Harvest Prepping 
          Oh how summer comes and goes. While all good things must come to an 

end, it is with a sad heart that I let them go. For after peace time is inevitably war 

and the war is upon us….. ITSSSSSS HARVEST TIMEEE!!!!!!!!!!!!!!!!! Oh harvest 

you beautiful wild one. We dance ever closer on the ballroom floor. As we draw 

ever closer, I can only hope that I remember the steps. To dance with you is a 

wild chaotic thing that somehow demands precision and the exactness of a 

ballet. However, since this is war you seem only to want to test me and to see 

how I will react. Waiting for a mistake. Plotting to overtake me. I see your plan 

and your motives, and I will stand against you now and for all the years to come.  

     Was that too dramatic? I always feel like I need to spice up the intro to 

harvest. Well, I feel like that’s as dramatic as I could have made it. For real now, 

welcome to the running train of thoughts that is my newsletter and the update of 

Del Rio nestled inside of it. Summer is truly coming to a close and we are eagerly 

preparing for a great harvest. While we do this every year, this year I really think 

we are more prepared than we have ever been. Not to toot my own horn, but I 

think we are getting pretty good at this. Barring a major catastrophe (fire, locus, 

flood) I think we are in a place to knockout this harvest.  

   While we prep for harvest every year, this year a lot of our projects around the 

vineyard have been focused around making harvest just a little bit easier for 

everyone. One example is the wash rack we have built. Every day during harvest 

we have to wash the tractors. Every……..day……. now, we usually do this 

anyway, but during the summer it’s more of a quick rinse. During harvest it’s a full 

top to bottom deep clean. Grapes tend to get everywhere and the juice tends to 

get extremely sticky if left alone too long. So we must clean before we go home 

at night. As you can imagine a lineup of 6 tractors, trailers, and 2 or 3 harvesters 

takes a long time to clean. We used to do this with a water pump hooked up to 

the back of a water tuck that we would fill every night with a garden hose. 

NOWWWW because of a new well, 5000 gallon tank, pump drive, a raised 

platform, and a fire hose, with so much pressure we could knock you over if you don’t brace yourself, we should 

cut in half the number of hours of cleaning. While that might not seem like much, removing an hour of work every 

day for our harvest crew, when they are start at 3am and go until 4-5pm everyday, can make a big difference for 

morale.  

     Lots of things like this have been done this summer to help make the process smoother. We’ve added an 

electric pump to our fuel tanks, so we’re not gravity filling anymore. Built a new equipment barn giving our winery 

more space, and we are currently adding a hot water system to the winery to further help with the cleanup that 

goes along with harvest. It is a lot of little (I say little, but all these projects are a lot of work) things that add up, 

hopefully, making harvest easier. It is also always surprising to me how it’s always the basic stuff that that makes 

what we do easier, hot water, fuel, cleaning. These are never the first things people think of when picturing 

farming or winemaking, but it seems to always hold true that the bigger the foundation the larger the house you 

can build. We aim on building a big house.  

 So as prepared as we can be, we are about to head into the breach. We’re hooking up our trailers, cleaning out 

the presses, and breaking out the coffee mugs. It’s going to be another long and exhausting harvest but hopefully 

things go just a little bit easier for everyone.  

Here’s to hoping no locus show up,  

Clayton Wallace 



 

 

2020 Winemaking Team Expansion 

2020 has been wild to say the least, yet we continue to find ways to see the positive things we have gained. Last 

December we said a heart filled goodbye to our assistant winemaker, Aurélien Labrosse as he traveled back to 

France and then on to new and exciting adventures. We loved having Auri as a part of the Del Rio family for the 

last seven years and will miss him, but we are so excited to see what amazing things he will do in the wine 

industry. 

This summer we have the pleasure of adding two great people to our wine making team! 

Samuel Meyer 
In July we welcomed Samuel Meyer, as assistant winemaker, heralding from Washington state and filled with 

energy and passion for winemaking. Samuel grew up in Walla Walla, WA. He completed the Enology and 

Viticulture program at Walla Walla Community College in 2017 at the age of 19. During and after college, Samuel 

worked at a couple of boutique wineries in the Walla Walla Valley. Having spent the beginning of his wine career 

in Walla Walla working with mostly Bordeaux varietals, Samuel is excited to experience southern Oregon’s grape 

growing climate and winemaking practices. 

Elias Bushen 
We also had the pleasure of adding a second assistant winemaker, Elias joined the team this summer as well. Elias 

Bushen was born and raised in Ethiopia. Due to his zeal in wine making, he joined VINIFERA program and holds a 

degree in Viticulture and Enology from Montpellier SupAgro and Geisenhiem University. Following his studies, he 

had a chance to explore wine making experience in a small family winery, in Languedoc-Roussillon, southern 

France. In 2016, he moved to California and worked as cellar worker and lab technician. He is a detailed-

oriented wine making professional with strong background in Viticulture and Enology, supported by lab thesis 

internship and professional work experiences in Europe and California in multiple AVA’s and hemispheres. 

Pictured left to right: Samuel, Carlos, Jean-Michel, Eric, Elias, Charley & Jonathan 



 

 

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 

What we enjoy the most about the Zinnia Farm are the 

smiles that they bring to those that pick bouquets, and 

those that are gifted them. Our “Flower it Forward” zinnia 

garden has come to be something that our guests and Del 

Rio staff members look forward to each year. Not only do 

these flowers add to the beauty of the 300 acres of vines 

behind us, it also allows us to bring that beauty inside for 

everyone to enjoy while sipping some wine. 

Our Zinnia garden is open to the public from dawn to 

dusk. We are looking forward to seeing the smiles and joy 

that these flowers will bring to you and your loved ones. 

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. The Zinnias last until the 

first freeze/frost of the season. 

We would love to see those smiles first hand by sharing 

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 

Flower it Forward 


