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• C E L L A R  S E L E C T •
Three White

An enticing blend with aromas of grapefruit, lemongrass, and an almond finish. It is an easy-drinking, crisp, white wine 
perfect to enjoy on a hot summer day.

WINEMAKER’S TASTING NOTES

FOOD PAIRINGS  

Shrimp cocktail, chicken piccata, salads, or grilled vegetables.

ACCOLADES 

D O U B L E  G O L D
Mid-Atlantic Southeastern Wine Competition 2024 

G O L D 

Mid-Atlantic Southeastern Wine Competition 2025

S I L V E R
NC Wine Competition 2025

CELLAR PRACTICES

Varietal
Chardonnay
Viognier
Pinot Grigio

Alcohol 12.5%

Residual Sugar 1.5%

DRY  
OR SWEET?



• S M O O T H  R E D  B L E N D •
Rosemark Red

CELLAR PRACTICES DRY OR 
SWEET?

WINEMAKER’S TASTING NOTES

A Rosemark is the rosebush planted at the end of each vineyard row—an age-old tradition symbolizing care, balance, and 
the health of the vines. This red blend honors that legacy with bold notes of black cherry, ripe plum, and warm spice. 
Silky tannins and a smooth finish reflect the same grace found at the end of the row.

FOOD PAIRINGS

Honey-glazed ham, Lexington-style barbeque, or with your best cherry pie.

Varietal
Cabernet Franc
Merlor 
Malbec

Barrel Aging 6 Months

Type of Wood French Oak
Allier Forest

Alcohol 13.2%

Residual Sugar 3%



• S W E E T  S O U T H E R N  S I P P I N ’ •
Muscadine Sweet White

Traditional, southern muscadine grapes create this sweet white wine packed with berry aromas and jam accents. It’s flavorful 
with a homemade taste that proves to be fruity, refreshing, and fun.

WINEMAKER’S TASTING NOTES

CELLAR PRACTICES

FOOD PAIRINGS  

Perfect summer sipper or paired with spicy, ethnic foods.

ACCOLADES 

D O U B L E  G O L D 
Mid-Atlantic Southeastern Wine Competition 2024

G O L D
Mid-Atlantic Southeastern Wine Competition 2025

S I L V E R 

NC Wine Competition 2024

Mid-Atlantic Southeastern Wine Competition 2025

Varietal Carlos
Triumph

Alcohol 11.5%

Residual Sugar 10%

DRY  
OR SWEET?


