
 

 



 

 

2018 

$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.  

 

2016 

$32.00      WC: $25.60  

TASTING NOTES 

Our smallest lot of only 2 acres, sources our Cabernet Franc, a wine that is  

layered and complex. It is elegant and easy going, and will greet you with 

both floral and herbal notes of violet and rhubarb. The medium body ends 

with a clean finish and slightly peppery tannins. Our Cabernet Franc is 

wonderful upon release or enjoyed for future rewards. 

 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.  

Grab your corkscrews and get ready for the September wine club selections! 

RIO CLUB members will enjoy the 2018 Pinot Gris, 2016 Cabernet Franc & 2016 Syrah 

REDS ONLY members will receive two bottles of the 2016 Syrah and one 2016 Cabernet Franc. 

All are delicious!  

TASTING NOTES 

100% Estate grown Pinot Gris, opens with delicious, intense aromas of 

pear, honeydew, and nougat. The bouquet is followed by a complex and 

rich palate with a beautiful balance sustained by a bright and vivid acidity.  



 

 

TASTING NOTES  

Opening with a spicy nose, featuring notes of licorice and dried fruit, our 

Syrah is plush and richly textured, delivering abundant flavors of raspberry, 

blackberry, and ripe plum. The dense yet subtle tannins make the Syrah 

perfect to enjoy now or to age in the wine collection.  

FOOD PAIRING 

Syrah is a wonderful wine to pair with warm comfort food dishes. Enjoy a 

glass accompanied by long simmered braised beef roast or a grilled pork 

tenderloin with a herbaceous chimichurri sauce.  

 

2016 

$35.00       WC: $28.00 

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

Grape Stomp! 
Saturday, September  14th, 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! Join us in the heart of the vineyard’s 5 acre park for 

a wonderful summer afternoon. Come pick up your wine club order, 

listen to tunes, grab a bite to eat from Figgy’s Food Truck, 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.   

 

2018  Grenache Rosé 
$100/case            

2015  Syrah 
$200/case            



 

 

Enjoy with Del Rio Estate Pinot Gris 
Serves 4 

INGREDIENTS 
3/4 cup instant grits 

Kosher salt and freshly ground black pepper 

1/4 cup grated parmesan cheese 

3 tablespoons unsalted butter 

1 1/4 pounds medium shrimp, peeled and 

deveined, tails intact 

2 large cloves garlic, minced 

Pinch of cayenne pepper (optional) 

Juice of 1/2 lemon, plus wedges for serving 

2 tablespoons roughly chopped fresh parsley 
 

DIRECTIONS 
1) Bring 3 cups of water to a boil in a medium 

saucepan over high heat, covered. Uncover and slowly whisk in the grits, 1 teaspoon salt and 1/2 teaspoon 

pepper. Reduce the heat to medium low and cook, stirring occasionally, until thickened, about 5 minutes. Stir 

in the parmesan and 1 tablespoon butter. Remove from the heat and season with salt and pepper. Cover to 

keep warm. 

2) Meanwhile, season the shrimp with salt and pepper. Melt the remaining 2 tablespoons butter in a large skillet 

over medium-high heat. Add the shrimp, garlic and cayenne, if using, and cook, tossing, until the shrimp are 

pink, 3 to 4 minutes. Remove from the heat and add 2 tablespoons water, the lemon juice and parsley; stir to 

coat the shrimp with the sauce and season with salt and pepper. 

3) Divide the grits among shallow bowls and top with the shrimp and sauce. Serve with lemon wedges. 

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 

4th. 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.  



 

 

Good People of Southern Oregon and all you other guys out 

in the wide world. Hark and rejoice, for there is no smoke in 

our sky. Last year as many of you know we were stuck with 

smoke for what seemed like forever. Even worse, it became 

problem for our vineyard and many others. While we did get 

through that harvest a little worse for wear, we came out the 

other side with a hope that this year would be better. As I 

look outside today I’d say we’re going to be just fine this 

year, we have had a beautiful summer. 

 

As I write this we have about a month until harvest and there 

is still a lot to do. Harvesters are in the shop getting worked 

on, the winery is bottling wine to make room for all the new 

fruit coming in, and I’m freaking out about the million other 

things that need to happen in the next few weeks. There is equipment to fix, tanks to clean, sugar levels to test, and so 

much more. Having a million and a half things to do now is nothing compared to what is coming. We are going to be 

breaking some records this harvest. While last year we pulled our first crop from the Birdseye ranch it was only about 

50% of the fruit. This year the vineyard will be in full production. So, while last year I ran around like a chicken with my 

head cut off trying to keep up with harvesting two vineyards at the same time, one of those vineyards is going to be 

cranking out 100% more fruit! Whew, I’m tired just thinking about it. Well I guess I’ll have to do more cardio in the off 

season or something.  

 

I will go through what we’re working on to prepare for the 2019 harvest in hopes it will take some of the edge off my 

stress. First, we’re going to start testing the sugar content in the grapes. This is important for several reasons.  One 

reason, sugar + yeast = alcohol and that’s what makes world go round. But really, the sugar level determines how 

much alcohol will be made during fermentation. Too much sugar and you’ve got a port not enough and you’ll have 

less fun at parties. The second reason, is that testing all the grapes gives us a schedule for harvest, so we’re not just 

going though and picking grapes too early or too late. You would think that grapes would stay on the same schedule 

every year, but some blocks are just weird and ripen at different times each season. Now, while this process does 

sound nice and orderly, grapes will ripen at different speeds, even speeding up and slowing down in the same week. 

The ripening process has to do with temperature, humidity, irrigation, and just the quirks of the different grapes 

themselves. That means we’re taking samples every day, all over the place to keep track of both vineyard sites.  

 

Another thing we’re working on is the addition of a couple of new tanks, because you always need more space. Are 

they wired up? No. Have they been plumbed? No. Have some beautiful red catwalks that look like they’ve carved 

out of marble (red marble) been put up around them? Yes, because some of us get our work done! That was a shot at 

some coworkers don’t worry about it. Now all of that will be done pretty soon and in time for harvest. I just like to 

mess with the new guys.  

 

Speaking of the new guys. We have two new guys that are helping us (saving us) in the shop. Duane and Wes. Turns 

out, I’m really good at a lot of different things, but they are better. So now when I break something I can ask them 

nicely to help me fix it instead of making it worse. I think it is a better process all in all. These gentlemen are also going 

to help with everything harvest, so there’s a little of the load off.  

 

In any case I’m sure harvest will be fine. Best not to think about it too much or I’ll just get worked up. That’s the best 

way to handle upcoming major work events right? Don’t think about it and hope for the best? That’s what I thought.  

 

Clayton Wallace AKA That blur that runs by trying to count the grapes during harvest 
PS  Ya, I’m basically a Grape Accountant. No, I won’t do your taxes. 



 

 

 
52 N River Road 

PO Box 906 

Gold Hill, OR 97525 

 

 

 
Monday – Sunday  

11am to 5pm  

541-855-2062 
www.delriovineyards.com  

Return Service Requested 

6 bottles of Rose Jolee  - $60 
$5 for every 6 bottles sold is donated to Asante’s 

Mammography Screening Program 

  
Starting September 4 - Vineyard Hikes  - Every 

Sunday & Wednesday at 9:30AM  
 

Sept 13 -  Summer Concert: Jeff K & Overtones  
 

Sept 14 -  Grape Stomp & Wine Club Pick Up 

party in the vineyard park 2-5PM 
 

Sept 15 - Last Sunday Slowdown: Saucy 

 

 
Drink Pink - Breast Cancer Awareness Month 
 

Oct  3 - Thursday Rock Point Case Club Pick Up 

from 4-6PM 
 

Nov 29 - Black Friday - Mystery Case Sale 
 

Nov 29 - Dec 1 - Thanksgiving Open House 

Weather permitting 


