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Rose is made from red grapes like red wine, but the skins
and stems are removed within 2-3 days. This brief contact
with the skins and stems, gives the wine its light pink color.
In general, rosés are very light-bodied and slightly sweet.
Over the past couple of years rosé has been touted as “the
drink of the summer” with the hashtag #roséallday still
trending. We are seeing rosé new product growth across the

globe, with North America as the primary region. Sugar &

Gum Confectionery is the top product category expanding
this traditional alcoholic beverage product into a wide range
of products. Let's take a closer look at the various forms of
rose on the menu, in social media, and in new products.




ROSE

Social Listening Summary

We conducted a social listening analysis on rosé covering the previous
12 months. An overview is provided below.

63%

11 Female

Mentions per Minute Key Consumer Voice

Keywords: drink, taste, enjoy, bottle, great

O O 1.) 52% Food & Drink
2.) 28% Desserts & Baking
| | 3.) 28% Humor & Satire

One of the top posts is an ad from Tamara Mowry @tameramowrytwo
for her Sister Wine with 133,596 likes. “#WeekendMood This rosé is
from our new @housleynapa brand @sister.wine which is all about

sisterhood. It has a hint of sweetness and tastes fantastic nice and cold.”
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@ @ On Food.com, 8 recipes

appear when you search for

rosé—most consumers are
8 just purchasing the bottle
and consuming, but some
ROSE RECIPES consumers are getting creative.
ON FOOD.COM Recipes rosé sangria, rosy rosé

berries and a roseé tortellini with

9 5 tomato cream sauce.

Eat Your Rosé!

In the June 2020 issue of Table
magazine, they show how you can
do so much more with rosé than
drink it. They provide a recipe

for a rose watermelon salad,
where the rose is infused into

the watermelon for just a few

hours to impart the flavor. It

is described as “a juicy, savory

watermelon salad marinated in

rose wine and herbs is...well, frankly

it's heaven!”
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ON THE MENU: Q4 2018-Q4 2019

@ @ Casual Dining is the top

restaurant segment and

beverages account for 99% of
, all rosé-flavored menu items.
Some rosé-flavored food

ROSE MENTIONS items appeared on the menu

ON THE MENU previously, but are no longer

9 9 available.

MENU MENTIONS:

o Frosé includes Chloe Rosé, Tito's Handmade vodka, peach and
strawberry puree at Islands Fine Burgers and Drinks in Carlsbad,

California. Consumers love rosé wine more

_ . . . than 91% of all alcoholic beverages

« Sangria Rosada is described as a fruity, refreshing and
effervescent rosé sangria with our recipe of spices, citrus, gin, e 12% of all consumers love rosé wine
brandy and roséwine at Jaleo in Washington, D.C.

e This places it in the 91st percentile among
o Full of Emotions cocktail includes Absolut Elyx vodka, all alcoholic beverages

watermelon rosé, lychee, lemon, Topo Chico at Maple & Ash in
Chicago, IL. Source: Datassential Flavor Tracker

Source: Mintel Menu Insights
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Global New Product Introductions: 2014-2019

GLOBAL FAST FACTS:

« NORTH AMERICA is the top

global region for rose new
product introductions with 40%
of all new products.

ROSE FLAVORED « SUGAR & GUM

NEW PRODUCT CONFECTIONERY is the top
INTRODUCTIONS product sub-category globally
for rosé flavored new products.

TOP ROSE PRODUCT CATEGORIES

'4
\.

m Sugar & Gum
Confectionery

= Alcoholic Beverages

= Chocolate Confectionery

= Carbonated Soft Drinks

m Sauces & Seasonings

= Meals & Meal Centers

BATCH & CO GUAVA, STRAWBERRY
& ROSE BONDI SPRITZ: Made

with Australian rosé and fruit
concentrate. The product is

made from at least 95% Australian

ingredients. | Australia

ENZO’'S AT HOME PENNE DELLA
CASA WITH ROSE SAUCE: A
refrigerated, prepared meal that
includes short pasta with chicken
and avocado in a rose sauce.

| Australia

ACE ROSE BERRY CRAFT CIDER: A
premium hard cider made in the heart
of Sonoma County’s vineyards and
apple orchards, and is a mixture of
raspberry, blackberry, and strawberry
juice, blended into fermented apple
cider. | Thailand

Source: Mintel GNPD



ROSE

North America New Product Introductions: 2014-2019

465
27

ROSE FLAVORED
NEW PRODUCT
INTRODUCTIONS

5

NORTH AMERICA FAST FACTS:

« NORTH AMERICA is showing 166%
growth in rosé flavored new product
introductions from 2018-2019.

o SUGAR & GUM CONFECTIONARY is
the top North America sub-category
for rosé flavored new products with
40% of all new products.

TOP ROSE PRODUCT CATEGORIES

m Sugar & Gum
Confectionery

= Meals & Meal Centers

= Alcoholic Beverages

m Chocolate Confectionery

m Sauces & Seasonings

GREAT VALUE ROSE WINE DRINK
ENHANCER:

Made with natural flavors, contains 0%
juice, and provides zero calories per
serving.

39% of consumers responded that they
likely or definitely would purchase this
product, significantly outperforming its
subcategory. | USA

JENI'S SPLENDID FROSE SORBET:

A sangria-style frozen rosé with pear,
strawberry and watermelon. It is said to
be refreshing and bright, with a tinge of
tartness.

22% of consumers responded that they
likely or definitely would purchase this
product, significantly under-performing
its subcategory. | USA

TRADER JOE'S BRUT & ROSE CHAMPAGNE
BOTTLE GUMMY CANDIES:

Gummy candy providing “a little
celebration in every bite.”

40% of consumers responded that they
likely or definitely would purchase this
product, significantly outperforming its
subcategory. | USA

Source: Mintel GNPD, Mintel Purchase Intelligence



THE TAKEAWAYS

Rosé is showing significant growth over the past 5 years and new products
are being introduced around the globe. For those posting about hibiscus
rosé on social media the words drink, taste, enjoy, bottle, great are most
often associated with posts about rosée including various hashtags like

#roséallday and #yeswayrosé. The slightly sweet flavor profile of rosé has
allowed for new product introductions beyond the alcohol segment into
other products, especially sugar & gum confectionery. The question is—is
rosé on your Flavor Radar?

SOURCES:
Mintel GNPD Infegy
YOU DESERVE MORE. LET’S GET STARTED. Mintel Menu Insights Table Magazine
Mintel Purchase Datassential Flavor
What does true partnership look like? You deserve a flavor partner ready to turn these Intelligence Tracker
trends into the tangible. Food.com

Food Lover's

Let FONA's market insight and research experts get to work for you. Translate these Companion

trends into bold new ideas for your brand. Increase market share and get to your

“what's next.” Our technical flavor and product development experts are also at Request Your
your service to help meet the labeling and flavor profile needs for your products FREE
to capitalize on this consumer trend. Let's mesh the complexities of flavor with Flavor Sample Here

your brand development, technical requirements and regulatory needs to deliver a
complete taste solution.

From concept to manufacturing, we're here for you — every step of the way. Contact

our sales service department at 630.578.8600 to request a flavor sample or chat us up ‘.
at www.fona.com/contact-fona/ ' ‘



https://www.fona.com/contact-fona/request-a-sample/

