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HELLO MEMBERS!

I hope you're all having a wonderful Summer! It's been hot, hot, hot here in
Southern Virginia. With temperatures reaching up to the low 1o00s, we've had

our challenges in the vineyard. But, our amazing vineyard team has made sure

that the 2026 vintage is going to be a great one!

This quarter, you'll be receiving two brand new releases, one of which is a three-

time gold medal winner! Our 2025 Traminette is a Summertime favorite; with

aromas of lemon, jasmine, and white peach, it’s perfect for those warm days that

transform into cool nights. Our 2023 Cabernet Franc is a new release and 2023

was a fantastic vintage year for us!

gold medals: The Atlantic Seaboard Competition, the
San Francisco International Wine Competition, and

the Virginia Governor’s Cup!

We hope you enjoy this Cheers!
quarter’s selections and we'll Kyndal Eggleston
see you soon! Wine Club Coordinator

Our 2023 Kilravock was released on July 25™ and we

have been dying to share it with you! It’s won three

FEATURED WINES

Traminette 2025

C clb ernet Franc 2023

Kilravock 2023

UPCOMING EVENTS

Summer Saturdays

August 8" Charr'd
August o Sticky Rice

August 29th - Sista’s Southern Kitchen

Summer Concert Series

September Sth w/ North Tower

Riedel Wine Experience

September 26th @ 1:00 or 3:00

Harvest Festival

October 17th


https://www.facebook.com/RosemontVineyards
https://www.instagram.com/rosemontvineyards
https://rosemontofvirginia.orderport.net/product-details/0957/2023-kilravock
https://rosemontofvirginia.orderport.net/product-details/0996/2025-traminette
https://rosemontofvirginia.com/wine/cabernetfranc/
https://rosemontofvirginia.com/event/summer-saturdays-at-rosemont-2/
https://rosemontofvirginia.com/event/summer-saturdays-at-rosemont-3/
https://rosemontofvirginia.com/event/wine-dine-w-sistas-southern-kitchen/
https://rosemontofvirginia.com/event/wine-dine-w-sistas-southern-kitchen/
https://rosemontofvirginia.com/event/wine-dine-w-sistas-southern-kitchen/
https://rosemontofvirginia.com/event/wine-dine-w-sistas-southern-kitchen/
https://rosemontofvirginia.com/event/labor-day-concert-w-north-tower/
https://rosemontofvirginia.com/event/riedel-wine-glass-experience/
https://rosemontofvirginia.com/event/17th-annual-end-of-harvest-festival/

Greetings from the cellar! Harvest officially kicks off

August 3", with the harvesting of Chardonel for our
Exztra Brut Sparkling White. We are about one week
carlier than normal with all of the warm, dry weather we
had this summer. And even with all of the rain many
parts of the lake have been experiencing, we missed most

of that, and the vineyard looks to be in great shapel!

As we begin working our 20" vintage this fall, I just
wanted to take the time to thank all of you for your
support of our winery and family!l We wouldn’t be here
without your enjoyment of the wines, and we hope that
we can continue to make wines you’ll enjoy for the next

20 years - if not longer!

We have some really exciting wines we’re sharing this
quarter, including the 2023 vintages of Kilravock and
Cabernet Franc. 2023 was one of our best vintages that
we’ve had, and I think you’ll agree when you taste these
wines. If you feel the need to enjoy the Kilravock now, I
highly recommend buying another bottle that you can
stow away for a few years. This will certainly be one that
you’ll want to revisit later in life as it is still so young. We

can’t wait to see it develop throughout the years!

And if you’ve been following along on social media, you
may have seen that we are getting ready to release our
Reserve Tasting Experience down in the Barrel Room.
We are finalizing details as we speak and hope to have

this new experience ready for you all in the near future!

Cheers! Justin
~Justin Rose, Winemaker

TRAMINETTE 2025

L

Traminette was one of the first grapes planted here at
Rosemont, and it has proven itself to be an integral part
of our story. What started as an experiment in growing
hybrid grapes in Southern Virginia quickly became our
philosophy and something that we’re well known for
across the state. As climates continue to evolve, more
and more wineries are looking for grapes that can
withstand weather, disease pressure, and pests. We’ve
found that Traminette is one of those amazing grapes in
the vineyard, but we’ve also developed almost a cultish

following for the wine over the past 18 years.

Every time we’ve entered this wine into the Virginia
Governor’s Cup, it has been the only still, white hybrid
wine to earn a gold medal. And when we took it to
London eatlier this year, it was the one wine that seemed
to grab everyone’s attention and had them asking more

about us and the grape.

This used to be a wine that people either loved, or hated,
and we have enjoyed seeing it gain such popularity over
the years! This 2025 vintage is a fabulous representation
of the grape and we hope you enjoy!

TASTING NOTES:
This is a light-bodied white wine that is bright, crisp, and

dry with a clean finish. With aromas of lemon, jasmine,
and white peach, this refreshing selection is the perfect
wine to pair with Virginia oysters, delicate seafood

dishes, or to complement spicy cuisines like Thai or

Indian!
VINEYARD: Rosemont Vineyards
BLEND: 100% Traminette
ALCOHOL: 10.6%

CASES PRODUCED: 465

BOTTLE DATE: January 29, 2026



CABERNET FRANC
2023

KILRAVOCK 2023

For the 2023 vintage of our Cabernet Franc, we were
able to blend both of our Cabernet Franc fields. This
is important for the final blend, in that one generally
brings depth and concentration (and gets used in our
reserve wines), while the other lends itself more to the
classic Cab Franc spicy notes, but also a bit of
freshness that we typically highlight in our single

varietal wine.

As our vineyard has aged, the Cabernet Franc tends to
come in a bit lighter in style, so this year we added 10%
Tannat to pop the aromas, add complexity, and add
some tannin structure. Normally, Tannat is blended in
with Merlot, but since 2023 was such a great year, the
Cabernet Franc was able to play well with the boldness

of the Tannat to produce a well-balanced wine.

This is more of a medium-bodied wine, but very
expressive with well-integrated oak tannins, making it
smooth across the palate. This is one of our most
versatile wines, in that it is a red that can be enjoyed by
itself or with a variety of dishes - from everyday meals

to fancier fare.

TASTING NOTES:

This vintage of our Cabernet Franc is a classic take on
this favorite Virginia variety. It has aromas of
chocolate-covered cherry, green pepper, toasted
almond, and violet. This wine would pair perfectly
with some smoky barbeque, homemade sausage pizza,
or even eggplant parmesan, which would complement

the pepper notes.

APPELLATION: Rosemont Vineyards

BLEND: 90% Cabernet Franc,
10% Tannat

ALCOHOL: 13.7%

CASES PRODUCED: 649

BOTTLE DATE: May 13, 2025

I know we’ve mentioned it a million times by now, but
2023 was one of the best vintages that we’ve ever had,
not only here at Rosemont, but across all of Virginia.
All the stars aligned for this vintage: we had perfect
weather, with very cool nights during harvest time, and
a longer growing season that produced very

concentrated fruit.

This wine is drinking beautifully right now, but it’s
definitely an age-worthy vintage, if you can manage to
put this away for 10 years. It’s heavier on the new oak,
compared to other vintages, about 40%, because we
had the concentration on the berries that could handle

the new oak profile.

This wine has already received a gold medal in every
competition we’ve entered it into: the 2025 Atlantic
Seaboard Wine Competition, the 2026 San Francisco
Chronicle, and the 2026 Virginia Governor’s Cup. We
know that medals cannot guarantee a wine’s worth, but
it is always nice to be recognized by people whose lives

are in the wine world.

TASTING NOTES:

The 2023 Kilravock features aromas of ripe
blackberry with touches of cherry, earth, violet, and
plum. It has well-integrated tannins with good
balance and structure, but still has an abundance of
youth. We recommend decanting before enjoying if
you can, and pairing this with a tender filet mignon

or an earthy mushroom risotto.

APPELLATION: Rosemont Vineyards
BLEND: 44% Metlot, 28% Cabernet

Franc, 28% Petit Verdot
ALCOHOL: 14.3%

CASES PRODUCED: (17

BOTTLE DATE: May 13, 2025



SUMMER SATURDAYS

Summer Saturdays are heating up! Join us on select Saturdays throughout the summer for
extended hours, live music, and food. Check out the dates below to see which Saturdays we will
operate with longer hours for lingering over that perfect glass of wine, and enjoy some dinner
and music as welll We'll be open until 9:00 PM, so stop by and enjoy some time with us after a

long day on the Lake. Please note that tastings and flights will only be served until 5:30 pm.

Charr'd | Saturday, August 8th
Grab a glass of rosé and enjoy some barbecue from Charr'd, who will be on-site serving up their
smoky treats from 12 — 8:30 pm. Stay a little longer and enjoy live music from Ann Meadows
from 5:30 — 8:30 pm!

Sushi w/ Sticky Rice | Saturday, August 22nd

Sticky Rice returns with their fresh rolls and sushi offerings from 12 — 8:30 pm. Can't make it for
lunch? Join us after hours from 5:30 - 8:30 pm and enjoy live music from Mark Crawford
Williams! [ust a friendly reminder that Sushi is Cash Only!

Sista's Southern Kitchen | Saturday, August 29th
We will finish out our Summer Saturdays with some home-cooked favorites from Sista's

Southern Kitchen from 12 — 8:30 pm. And we will have live music from Ann Meadows from
5:30 — 8:30 pm!

LABOR DAY CONCERT

Saturday, September 5" | 5:00 PM - 9:00 PM

Get your tickets now to help us welcome North Tower back to the

Rosemont stage as we say “Goodbye” to summer! North Tower plays a mix
of Top 40, Beach Music, Funk, Rock, and Oldies and will be the perfect

ending to our HOT summer!

CLICK HERE for Tickets!



https://rosemontofvirginia.orderport.net/wines/events

RIEDEL EXPERIENCE

SATURDAY, SEPTEMBER 26, 2026
1:00 PM OR 3:00 PM

ROSEMONT

e ATV
RIEDER

THE WINE GLASS COMPANY

Join Rosemont for one of the wine world's most fascinating educational tastings—the
RIEDEL Wine Glass Experience! Guided by a certified Riedel Brand Ambassador,
you'll discover firsthand how the shape and design of a wine glass can dramatically

influence a wine's aroma, flavor, texture, and finish.

Throughout this interactive seminar, you'll taste a selection of Rosemont wines in a
series of Riedel's varietal-specific crystal stemware, experiencing how the same wine
evolves from one glass to another. It's an eye-opening demonstration that changes the

way wine lovers think about every pour.

Your ticket includes:
e Guided RIEDEL Wine Glass Seminar with a RIEDEL Brand Ambassador
e Tasting of Rosemont wines
e A four-piece set of authentic RIEDEL Performance crystal glasses to take home (a
value of $199, included with your ticket)

Tickets must be purchased in advance for these events as each session is limited to 24
guests. If there is enough interest, we will open up an additional time slot. Tickets are
$100/Person or $90/Club Member. CLICK HERE for Tickets.



https://rosemontofvirginia.orderport.net/wines/events
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	Summer Saturdays are heating up! Join us on select Saturdays throughout the summer for extended hours, live music, and food. Check out the dates below to see which Saturdays we will operate with longer hours for lingering over that perfect glass of wine, and enjoy some dinner and music as well! We'll be open until 9:00 PM, so stop by and enjoy some time with us after a long day on the Lake.  Please note that tastings and flights will only be served until 5:30 pm.
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