
Port Rosé
Sweet Wisconsin wine 
From our sister winery, Cedar Creek Winery in Cedarburg, Wisconsin.  

Cedar Creek Port Rosé is a beautiful blush made following traditional port methods. 

Produced from Wisconsin-grown, cold-pressed Maréchal Foch, Marquette, Brianna, St. 

Pepin, and LaCrosse grapes, and fermented to a beautiful pink color. Brandy is added to 

stop fermentation. The fresh fruity flavors of the grapes bring out notes of pomegranate 

balanced by a juicy sweetness.

Grape: Maréchal Foch, Marquette, Brianna, St. Pepin, LaCrosse

Production Method: Grapes cold pressed together, natural residual sweetness  
 by stopping fermentation with addition of grape brandy

Sweetness: Sweet

Alcohol: 18.5%

Serving Temperature: Chilled

Aging Potential:  Best enjoyed young for its bright color

Serve with:  Appetizers

History: Started making Port Rosé in 2011

Winemaker’s notes

w o l l e r s h e i m . c o m 

We take pride in producing all Wollersheim wines  
at our winery in Prairie du Sac, Wisconsin.
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Family-Crafted Wines

Awards
Bronze – Camp Good Days Finger Lakes International Wine Competition 2025, Rochester, NY 
Silver – San Francisco International Wine Competition 2022, San Francisco, CA
Silver [86 Points] – Tastings World Wine Championships 2017, Chicago, IL

For complete list of current awards, visit wollersheim.com. 


