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Rosemont Merlot (nonvintage)

Ever since the movie “Sideways” came
out some folks have been avoiding Merlot.
Oh what they are missing. One of the five
Bordeaux blending grapes, Merlot is an
exciting and often enchanting grape.

The Non Vintage Rosemont of
Virginia Merlot is a great example of
the elegance and expressiveness possible.
Aged in 40% new French and American
oak, this wine exudes dark plum and
black cherry. The subtle attack includes
an undertone of vanilla bean leading
to a gently tannic mid palate with well
integrated dark fruit. The finish is firm,
balanced and well structured.

People often ask why a winery would
produce a non vintage wine. In the case
of this iteration of Rosemont of Virginia
Merlot, Winemaker Justin Rose believed
it made a better wine. By blending in 25%
0f 2008 vintage with the 2007 Merlot the
resulting wine had significantly better
balance and softer tannic structure.

The 2007 vintage spent about 20
months in barrel aging on the lees. The
lees are the deposits of the dead yeast
that occurs during fermentation. This
vintage marked the start of a new stirring
program (batonnage in French) where
the barrels were racked only three times
over two years. Rose acknowledges there
are risks with lees aging but he credits this
new program with adding complexity
and depth to his wines.

A great winter wine, I'd serve with any
braised meats or hearty vegetable soup.

While I recommend storing wine at
55°F I recommend serving the Rosemont
of Virginia Merlot between 60° F and 65°
E If served cooler you will miss out on the
well rounded tannins in the memorable

finish.
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Rosemont 2008 Traminette

Working with Virginia wine veteran
Lucie Morton, Rosemont’s initial
vineyard planting include a large section
of Traminette. The trellis system used for
this grape is called a “high wire”, where
the fruit actually hangs down from a
single high wire rather than the more
typical VSP trellising system.

Traminette isahybrid grape developed
by H.C. Barrett at the University
of Illinois in 1965 in an attempt to
produce a cold hearty table grape with a
Gewiirztraminer flavor profile.

Rosemonts 2008 Traminette is dry
but full of honey and apricot notes.
Unlike its Gewiirztraminer paternity,
this wine does not have any detectable
residual sugar. The tasting panel found
the acid in this wine to be its most
interesting asset.

Discussing this wine with Winemaker
Justin  Rose, he highlighted the
importance of getting the timing right for
harvest. In a typical year, he believes there
is only a three day window for picking,
Too soon and the rich apricot undertones
will not come out in the grape, too late
the grape will be sunburned.

Once in the winery, Rose allows the
juice to cold settle for one to two weeks
to bring out the aromas. He works to
keep the fermentation at between 58° F
and 60° F again to preserve the aromatics
of the wine.

This extremely well balanced wine is
perfect for spicy chicken dishes. I would
also consider serving this with a salad
course as the acids and aromatics would
stand up quite well to even the most
creative oil based salad dressing.

Pan Seared Sea Scallops with
Tramminette Caper Sauce

Ingredients:
11b sea scallops 15-20 ct.
6oz Rosemont of Virginia 2008

tramminette (or similar dry
white German style wine)

1 medium sized shallot minced
2 cloves  garlic minced

Juice and zest of 1/2 lemon
1 1/2 tblsp capers

1 tblsp

2 1/2 tblsp cold unsalted butter

Italian flat leaf parsley minced

sea salt

pepper

Instructions:

1) Heat oiled cast iron pan till smoking,
(salt,pepper)

sear 1 1/2 minutes each side remove

add seasoned scallops
from pan

2) In a separate pan over medium heat
sauté shallots and garlic in olive oil for
1-2 minutes

3) Turn pan to high and add wine,
capers,lemon juice, and zest. Reduce
till liquid is almost completely
evaporated 4-5 minutes

4) Add cold butter and parsley remove
from heat and stir till melted, season
to taste and serve

(serves 4) a hearts of palm, arugala, and
fennel salad makes a nice pairing with
the scallops and tramminette



Pan Seared Beef Tenderloin with
Merlot Mushroom Sauce

Ingredients:
2 4-60z beef tenderloins
6oz Rosemont of Virginia Merlot
(or different Merlot)
1 medium shallot minced
4 oz mushrooms sliced
2 cloves  garlic minced
50z beef stock
3 tblsp unsalted butter
sea salt
pepper
Instructions:

1) Season meat w/ salt / pepper

2) Heat sauté pan w oil, sear steaks 3-4
minutes each side, or till desired
doneness

3) Remove steaks add oil and sauté
mushrooms, shallots, garlic 2-3
minutes

4) Turn to high add wine and beef

stock, reduce till almost completely
evaporated 4-5 minutes

5) Add butter, remove from heat, stir till
melted, season to taste serve

Calling All Members!
Join our FACEBOOK Group
“Va Wine of the Month Club”

Our new website welcomes you:
www.vawineclub.com

Plan for an extended visit to check
out Virginia wine events, look over
previous newsletters, find that per-
fect recipe for tonight’s dinner, order
a wine gift for a special person, or to
test your knowledge of all things in
the world of wine!

Give the gift of a Virginia Wine of the Month Club Membership!
Cheers for a Joyful New Year!
1.800.826.0534

Editor’s Note:

Happy New Year!

As one who sees wine symmetry everywhere, I envision the dawning of the
New Year filled with all the potential of a new bottle of Virginia wine.

What a great time to be a part of the excitement surrounding Virginia wine.
This year, we will likely see the number of Virginia farm wineries reach over 170.
When you include the vineyards (who depend on the wineries) and the ancillary
businesses, Virginia Wine industry is growing by leaps and bounds.

The Virginia Wine Journal is working to stay on top of new and expanding
wineries. I am most excited about the emergence of new varietals the tasting pan-
el has evaluated to be included in our shipments. This month’s Rosemont Tra-
minette is a great example of an under recognized grape in the Old Dominion.

As the new Governor and the General Assembly meet in Richmond, I hope
they will remember to support the agricultural enterprises that provide not only
pretty landscapes but financial viability as farm wineries.

I also encourage you to visit a winery or two this month. Nothing says “Hap-
py Valentine’s Day” better than turning the cell phone/PDA/Blackberry etc. off

and spending an afternoon touring Virginia wine country with the one you love.

Please let me know what you think of this month’s selection. I appreciate all

the feedback!
Respectfully Submitted,

Neil Williamson

editor@vawineclub.com

VINCABULARY - (n.) Vin-kib-yoo-lehr-ee

Lees (noun.) Deposits of dead yeast or residual yeast in the wine after fermentation.

Keeping a wine “on the lees” and stirring from time to time can impart increased
complexity and distinctive yeasty aromatics to the wine.
| d distinctive y tics to th

Many winemakers (Including Justin Rose from Rosemont of Virginia) use a stirring
program to maximize contact between the wine and the lees. Batonnage is the French
term to describe this specific type of wine stirring protocol.

Regardless of the aging methodology, eventually the lees must be removed. Usually
this is accomplished as the wine is transferred from one container to another (racking)
the lees separate and are left in the bottom of the original container. Additional solid
macter suspended in the wine will be filtered out prior to bottling.

References to lees go back to the King James Version of the bible where the phrase
“Wine on the Lees” is used in Isaiah 25:6. William Shakespeare wrote, “The wine of life
is drawn, and the mere lees is left this vault to brag of.”
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