
 
 

2024 Rosomel Vineyard 
Fumé Blanc 

 
WINEMAKING DATA 

Harvest Dates: September 22nd -  October 4th, 2024. 
Brix at harvest: 22.3 weighted average. 
Blend and grape source: 100% organic and estate grown 
Sauvignon Blanc from our Rosomel Vineyard. 
Appellation: VQA Beamsville Bench 
Alcohol: 13.8% pH: 3.32 
Residual Sugar: 2.10 g/L T.A. 6.27g/L 
Oak regime: 100% French Oak; 5% New, 5% 2nd Fill; 20% 3rd Fill 
and the balance neutral barrels. 
Vine Age: 10 to 31 years. 
Bottling Date: June 27th 2025.  
Certified Organic by Pro-Cert 

  

 
WINEMAKER’S NOTES 
 

In 2024 we exposed Sauvignon Blanc bunches at fruit-set to sunlight 
by removing leaves on the east side of the canopy only, while 
providing some shade on the west side to protect against sunburn 
from afternoon sun. Green harvest was performed at the start of 
véraison and we only left the healthiest bunches on the vine in order 
to promote ripeness, concentration of flavours and the expression 
of terroir. 

 
The grapes were handpicked, hand sorted and gently whole bunch 
pressed. The juice was then left to settle at 5⁰C for 24 hours prior to 
racking and then warmed up to 16⁰C and transferred to barrel. 
Fermentation then occurred naturally with indigenous yeasts. The 
2024 Fumé Blanc was blended in May 2025, prior to bottling at the 
end of June. 

 
TASTING 

Sourced exclusively from the Rosomel Vineyard, this barrel-
fermented and oak-aged Sauvignon Blanc opens with delicate toast 
and tropical aromas. Notes of yellow pear, passionfruit, and starfruit 
emerge on the nose, leading to a concentrated and creamy palate. 
Flavors of white pomelo, tangerine, and ripe gooseberry are framed 
by a bright, flinty minerality. A perfect companion to traditional 
white wine steamed mussels. 
 

                
 
THE GROWING SEASON 
 

The 2024 vintage began with a pre bud break frost event that reduced 
bud survival somewhat, meaning less fruit thinning would be needed 
later in the season. The start of spring provided ample moisture with 
cooler temperatures, and bud break occurred between May 2nd and May 
8th.  This was followed by warmer temperatures from late May thru the 
June.   
 
Flowering occurred around June 17th with some significant rain events 
during this period. Chardonnay and Riesling appeared to be the most 
affected varieties at fruit set, and not as much thinning was required in 
those blocks this vintage.  The main challenge for our Vineyard team was 
to manage a healthy canopy while battling elevated disease pressure 
from June through August.  With high humidity and above average 
rainfall, fungal disease proved to be a challenge for the season.  
Unsettled weather in July and August required extra work in the vineyard 
to stay ahead of disease pressure and keep the crop healthy. The first 
signs of véraison were seen on August 5th. 
 
As harvest approached, September and October saw periods of good, 
dry weather, with some showers mixed in, which meant the timing of 
our picking decisions were key to being able to harvest when 
physiological ripeness and flavour were best balanced.  This ensures the 
finished wines would be of the highest possible quality. Harvest started 
on September 5th with grapes for sparkling and our first table wine 
grapes were picked on September 20th.  
 
Across all varieties, our estate fruit reached exceptional levels of 
ripeness and concentration this year. However, cool nights at harvest 
meant we were also able to retain freshness and acidity in the fruit. It is 
still too early to tell but we are quietly confident that the wines from 
2024 will be among one of our top vintages produced to date. 
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