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ROUND LAKE VINEYARDS & WINERY was 

established in 2007 with the planting of its 

first four acres. Today, at 30 acres, we farm 

more grapes than any other Minnesota farm 

winery operation. This ability to control most 

of our grapes from winter pruning through fall 

harvest gives us the opportunity to nurture 

exceptional fruit and produce quality wines.  

We are located in Southwest Minnesota at 

an elevation of 1620 above sea level. We 

are 3 miles from Iowa and 50 miles from 

South Dakota.  That puts us on the top of 

the Buffalo Ridge where glaciers have given 

us rich ground and strong winds blow dry 

the morning dew, both important factors for 

growing quality grapes in the Northern Tier.  

Our rich, black soil is the best in the world 

for growing anything and everything. 

The minerals deposited by glaciers and 

developed from centuries of organic growth 

feed our plants for strong roots and dynamic 

flavors.  

We ferment in temperature-controlled 

stainless steel tanks of 1,300 to 2,700 gallon 

capacity. Red wines are aged in 60-gallon 

white oak barrels in a 59-degree cellar to 

allow the wine to naturally and slowly mature.  

As wine rests in the barrel, tannins become 

more round and smooth and the flavors of 

the wine take on the complexity only oak 

barrels can add. Wine will not get bottled 

until it’s ready. Our winery is designed to 

make exceptional wine, and that takes time. 

Excellent wine comes from patience—and 

superb grapes. As a large Midwest vineyard-

winery operation we are focused on quality 

from winter dormancy to harvest. 



F R O N T E N AC  G R I S  2 0 1 9
VARIETY 100% Frontenac Gris

FINISH SEMI SWEET

SUGAR 3.75%

ABV 12%

PRODUCED 2652    bottles

This is a balanced crisp and sweet white wine that has citrus notes 
of apricot and grapefruit. The slight sweetness of the Frontenac 
Gris helps tame the heat of spice in Asian and Indian dishes.

AWARDS Mid-American Wine Competition	 2015	 Gold
Mid-American Wine Competition	 2017	 Bronze
Indy International Wine Competition	 2017	 Silver
Int’l Cold Climate Wine Competition	 2017	 Silver
Indy International Wine Competition	 2018	 Bronze
Indy International Wine Competition	 2019	 Bronze
Finger Lakes Inter. Wine Competition	 2019	 Gold
Intern. Cold Climate Wine Competition	2019	 Bronze

T H E  W H I T E  W I N E  C O L L E C T I O N

B R I A N N A 2 0 1 8 
VARIETY 100% Brianna

FINISH SEMI SWEET

SUGAR 2.25%

ABV 12%

PRODUCED 6048 bottles

We harvest the Brianna grapes early to keep their flavors crisp and fresh. The 
wine presents a floral nose with tropical flavor notes of pineapple, honeydew 
melon and kiwi. The citrus zest finish is light bodied and sweet on the palate.

AWARDS Mid-American Wine Competition	 2016	 Silver
Int’l Cold Climate Wine Competition	 2017	 Silver
Indy International Wine Competition	 2017	 Bronze
Mid-American Wine Competition	 2017	 Gold
Finger Lakes Intern. Wine Competition	 2018	 Bronze
Indy International Wine Competition	 2018	 Silver
Mid-American Wine Competition	 2018	 Silver
Finger Lakes Intern.Wine Competition	 2019	 Silver

R O U N D L A K E V I N E YA R D S . C O M

L A C R E S C E N T 2 0 1 7
VARIETY 100% La Crescent

FINISH SEMI SWEET

SUGAR 4.31%

ABV 12%

PRODUCED 3025  bottles

La Crescent balances its floral aromatic nose with a refreshing sweet finish. 
The delicate balance of dry and sweet is inviting on the palate. Pair this wine 
with light cheeses and fruit or with a light meal of fish or chicken salad.

AWARDS Mid-American Wine Competition	 2015	 Bronze
Mid-American Wine Competition	 2017	 Bronze
Indy International Wine Competition	 2018	 Bronze
Finger Lakes Intern. Wine Competition	 2018	 Bronze
Indy International Wine Competition	 2019	 Silver

@ROUNDLAKEVINEYARDS   
# R E L A X A T R O U N D L A K E    # L I V E I N T H E M O M E N T

Tag us AND WE’LL RESHARE!



In the 1960s the winery owner’s 

grandfather bought a fleet of 

amphicars on a whim as a fun 

business venture. He was a guy 

who knew how to mix business 

with pleasure. In Round Lake lore, 

stories of Grandpa Kenny driving 

unsuspecting passengers into the 

lake were a big laugh. The cars are 

long gone, but that  whimsical, crazy 

fun still happens on Round Lake. 

The spirit of Cruisin’ suggests that 

very same impulsiveness. A quirly 

idea turned into something different 

and fun: Hey, let’s plant grapes! 

Come share some impulsive fun with 

us and cruise in on whatever mode 

of transportation floats your boat!

C R U I S I N ’  W H I T E
VARIETIES Somerset

Louise Swenson 
Petite Amie

FINISH SWEET

SUGAR 3.75%

ABV 12.1%

PRODUCED 1248

Big sweet and fruity flavors of peach and melon.

C R U I S I N ’  R E D
VARIETIES Sabrevois

King of the North
Bluebell    
St. Croix

FINISH SWEET

SUGAR 5.5%

ABV 12.8%

PRODUCED 5208 bottles

Sweet wine with flavors of cherries and berries. 

AWARDS Mid-American Wine Competition  2017  Bronze
International Cold Climate Wine    2017  Silver

C R U I S I N ’  W I L D
VARIETIES Frontenac Gris

Frontenac Noir

FINISH SWEET

SUGAR 5.5%

ABV 12.8%

PRODUCED 3324 bottles

Big jammy sweet flavors with dark berries and plums.

AWARDS Mid-American Wine Competition 2017  Bronze
International Cold Climate Wine   2017  Silver

R O U N D L A K E V I N E YA R D S . C O M



PA R A D I S E  P I N K
VARIETY Apple cider wine with cranberry juice

FINISH TANTALIZINGLY SWEET

SUGAR 5%

ABV 12%

PRODUCED 3972bottles

Infuses the sweetness of apples and tartness of cranberries in a blast of flavor. 

T H E  A P P L E  C I D E R  W I N E  C O L L E C T I O N

T E M PTAT I O N
VARIETY Apple Cider Wine

FINISH INDECENTLY SWEET

SUGAR 5.2%

ABV 12%

PRODUCED 5280  bottles

Apple cider wine that will make you want to jump in with both feet. These 
apples are a blend of Minnesota varieties picked fresh right down the road.

AWARDS Int’l Cold Climate Wine Competition  2019	   Bronze

S U N DA N C E
VARIETY Apple cider wine, mango, pear & carrot 

juice

FINISH PLAYFULLY SWEET

SUGAR 5.2%

ABV 12%

PRODUCED 5760 bottles

Apple cider wine with a touch of mango, pear and carrot juice, 
colors reminiscent of sunsets over Round Lake’s Vineyards.

AWARDS Int’l Cold Climate Wine Competition   2017	    Bronze

T R O P I CA L PA S S I O N
VARIETY Apple cider wine & tropical fruits

FINISH SATISFYINGLY SWEET

SUGAR 5%

ABV 12%

PRODUCED 5052 bottles

Blend of apple cider wine and the tropical fruits of mango, pear and 
passion. Enjoy a tropical feeling whatever climate you’re in.

AWARDS Int’l Cold Climate Wine Competition   2017	     Bronze

L I V E I N  T H E

MOMENT

R O U N D L A K E V I N E YA R D S . C O M



S A N G I OV E S E  2 0 1 8
VARIETY 100% Sangiovese

FINISH DRY

SUGAR

ABV 13%

PRODUCED 3768 bottles

The Sangiovese is a delicate fruit forward wine with flavors of dried cherry and 
red plum.  A hint of spice and candied fruit give a sweeter finish on the palate.

AWARDS Indy International Wine Competition	 2017	 Silver

M A R Q U E T T E 
R E S E R V E  2 0 1 7 
VARIETY 100% Marquette

FINISH DRY

SUGAR

ABV 13%

PRODUCED 2784 bottles

Fifteen months in MN oak, the Marquette Reserve has a vinifera-like richness with 
a fruit forward dark berry finish.

AWARDS Mid-American Wine Competition		  2016	 Bronze
Mid-American Wine Competition		  2017	 Gold
Indy International Wine Competition		  2017	 Silver
Finger Lakes Intern. Wine Competition	 2019	 Silver
Int’l Cold Climate Wine Competition	 2019	 SIlver

Relax at Round Lake any of our lovely 

outdoor patios complete with koi pond and 

waterfalls, in the winery’s tasting room or in 

the Cellar for a special event or wedding. As 

one of the largest vineyards in the Midwest, 

we are open year-round and invite you to join 

us for one of life’s most simple pleasures... 

great wines and a relaxing atmosphere!

T H E  R E D  W I N E  C O L L E C T I O N 

R O U N D L A K E V I N E YA R D S . C O M

CA B E R N E T S AU V I G N O N 
R E S E R V E  2 0 1 5
VARIETY 100% Cabernet Sauvignon

FINISH DRY

SUGAR

ABV 13.9%

PRODUCED 2184 bottles

The Cabernet Sauvignon is rich in body and flavor. After three years in 
the finest French oak barrels this wine has aged to a smooth, yet complex 
finish. Enjoy while seriously sipping or serve with an elegant dinner.

AWARDS Indy International Wine Competition	 2017	 Silver



T H E  R E D  W I N E  C O L L E C T I O N 

T H E  G A N D E R
VARIETY Cabernet Sauvignon

Merlot
Marquette

FINISH DRY

SUGAR

ABV 13%

PRODUCED 2400  bottles

The Gander is a bold blend of three big wines: Cabernet Sauvignon. Merlot 
and Marquette. Fermented separately in hand selected barrels, each wine was 
allowed to develop individuality and personality before joining in this blend.

AWARDS Mid-American Wine Competition	 2016   Gold
Indy International Wine Competition	 2017   Silver
Mid-American Wine Competition	 2017   Silver
Finger Lakes Intern. Wine Competition	2019   Double-Gold

`

T H E  D R A K E
VARIETY Zinfandel

Merlot
Marquette

FINISH DRY

SUGAR

ABV 13.8%

PRODUCED 2484 bottles

This blend includes Zinfandel for its dark, fruity notes; Merlot for 
its smooth aged tannins flavor and Marquette for its tangy finish.  
You will find a hint of spice and chocolate on the palate.

AWARDS Indy International Wine Competition		   2017	 Bronze
Mid-American Wine Competition		  2017	 Gold
Finger Lakes Intern. Wine Competition	 2019	 Silver

T H E  H E R O N
VARIETY Marquette

Petite Pearl
Petite Sirah

FINISH DRY

SUGAR

ABV 13.8%

PRODUCED 2088

The Heron is a blend of Marquette, Petite Pearl and Petite Sirah grapes, 
bold in tannin and structure yet elegant and lush in flavors. 

AWARDS Finger Lakes Inter. Wine Competition    2019   Bronze
Indy International Wine Competition	 2019   Silver
Taste of Lakeville  2019  Best Midwest Regional Wine

R O U N D L A K E V I N E YA R D S . C O M

Inspired by nature. C R A F T E D  B Y  H A N D . 

THE HERON was blended in late 2018 

from a bold variety of wines with the 

expert craftmanship of father and son 

winemaking team, Scott and Logan 

Ellenbecker. Your customers can expect  

a big bold red. 

D I S T I N C T L Y  R O U N D  L A K E  R E D  W I N E  B L E N D S

R O U N D L A K E V I N E YA R D S . C O M



Minnesota Sales

Jenny Ellenbecker
jenny@ellcom.us

507-945-1095
Cell: 507-360-1995

Iowa & South Dakota Sales

Okoboji Wines
Office: 712-336-3492

Warehouse: 712-336-4993

 

3 0 1 2 4  S T  H W Y  2 6 4 ,  R O U N D  L A K E ,  M N  |  5 0 7 . 9 4 5 . 1 1 0 0  |   R O U N D L A K E V I N E YA R D S . C O M


