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Higher quality and greater variety abound,
with France the guiding light « By Kim Marcus

legant, refined rasés are becoming more and more plentiful, with releases from the his-

toric heartland of rosé production, the south of France, powering the category’s rise.
These pink wines are dry, not sweer, showing fresh red fruit notes of berty and
watermelon, with herb and spice hints. They make perfect quaffs for the warm days
of summer, and the best offer enough diversity and intensity of flavor to match with a range of
cuistnes (see “A Bouguet of Rosés,” page 53, for some menu ideas). They are a far cry from the

sweeter versions of California white Zinfandel or the spritzy Pertuguese rosés of years past,

Indeed, of the approximately 175 rosés Wine Spectator editors have reviewed over the past
few months in our New York and Napa Valley offices, more than 100 scored a solid 85 points
or higher on our 100-point scale, with 11 wines reaching the ousstanding range of 90 or more
points. Mast of the rasés on the market now are from the 2009 vintage, and though some have
the stuffing for shart-term aging, most should be consumed within the next year, reflecting the

Rosds come ' many bwes and flaver profiles, and from qualty-oriented peoducers around the workd. Opposite: The more
than 400 glassss pictured here testify to the diversity, and “sunny” dispasiticns, of today's refined offerings.
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drink-fresh style of these ethereal wines. Adding to the appeal, nsany
of the wines are priced at a wallet-friendly $10 to $20 a bottle,

Most of the top producers are concentrared in the southern
French regions of Tavel and Provence, with Provence by far the
larger of the two. And it's boom rime for Provengal rosé; nearly 80
percent of production in this sprawling region, which stretches
from Marseille to Nice, is dedicated ro rasé, up from a historical
average of around 60 percent.

“Ower the past 10 years in France, it is the only color of wine that
has gone up in sales," says Phillipe Bru, winemaker for Chateau

Chiteau d'Esclans in Provence has set the bar for serious rosé in the south of France,
crafting the category's highest-scoring wines fo date using Burgundian techniques.

Christophe Dolorme makes top rosés based on old-vine Grenache at his Domaine de 1a Mordorée in
Taved, a rasé-only region. The winesy also makes reds from neighboring Chdteauncul-du-Pape.

Vignelaure, near Aix-en-Provence, Beu crafted a fresh, delictous
ros# in 2009, the well-priced Coteaux d'Aix-en-Provence La Source
de Vignelaure (88, $14). The blend—mostly Grenache, along with
Syrah and Cinsault—reflects a varieral mix common to French
rosés, Mourvedre and Cabernet Sauvignon are also widely used in
the blends of the sourh.

For some vintness, rosé is simply a byproduct of their red wine
production, with the excess juice that's bled off to concentrate the
red wine fermented separately as rosé, The French call chis bleeed-
ing technique sagmée (a term derived from saigner, “re bleed™).

Nearly all of the better rosé makers, however, have rosé produc-
tion as their primary goal, whether using saignée or a dedicated mac-
cration. At many wineries, red grapes grown specifically for rosé
production are crushed with the skins and then steeped, or macer-
ated, for a shoet time before fermentation begins. The longer the
juice is in contact with the skins, the deeper the color of the rosé,
At Vignelaure, maceration ts typically beief, measured in minutes
or hours, and cool. Because of the relatively short macerations in-
herent in making rasé, the wines lack significant tannins, which
provide the backbone for aging tn red wines. (A thind rechnigue,
simply mixing red and white wine o achieve the desired color, is
outlawed in France except for production of rasé Champagne.)

“Rosé is one of the more difficult wines to muke," Bru explains.
He adds thar balance is key and thar color is also important,
especially to French consumers, “The color is difficult to ger be-
cause you have a short maceration,” he says. The rosés Bru pro-
duces are pale salmon— to copper-colored, and he adds a
small amount of juice from pressed grapes after macera-
tion to heighten their hue,

Ar Vignelaure, grapes in the individual vineyard plots
designated for rosé (the estate also makes a red based on
Cabernet Sauvignon), are harvested earlier than those for
red wine production. Nighttime harvests are also the norm
for Vignelaure rosé grapes, to preserve the freshness of the
fruit and the delicate flavors they produce

To date, some of the most intriguing rosés from Provence
come from Chiteau d'Esclans, the project of Bordeaux’s
Sacha Lichine, whase stared goal is to make rosés that can
rival the world's best reds and whites. He's nat there yer,
but he does have an impressive stable of wines. He employs
Burgundian technigues almoste unheard of in Provence, such
as barrel fermentation and htannage (the stirring of the dead
yeast cells char are used to imparr richness in wine).

One of the four highest-scoring rosés in this report is
Lichine’s 2008 Cates de Provence Garrus (91, $90), which
is made from the free-run juice of old-vine Grenache and
Rolle grapes and fermented for eight months in 500-lirer
French cak barrels, The wine has concentrated aromas arxd
flavors of dried citrus, glazed pear and pineapple, with
a rich, creamy finish. A better value is his 2008 Cétes de
Provence Esclan (90, $35), elegant and expressive, with
intense dry cherry, plum and buttercream flavors and arich

| WINESPECTATOR.COM

{ BONUS VIDEO: Reed Men Dirink Rosé—Juin senior editors James

i Molesworth and Kim Marcus as they pit two glasses of rosé against

i each other. In Molesworth's cornes, & pink from the Rhdne; in Marcue’,
i aProvencal beauty. Which will preval? And how are they different?

I Fird out al www.winespectatorcom/ 073110,
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finish of candied ginger and glazed apricot,

For more value from Provence, search out the Chéteau
Monrtaud Céres de Provence 2009 (90, $13), which offers
flavos of dried berry, cherry, currant and glazed white fruit,
followed by a vibrant finish of cream and white chocalate,
The bortling comes from a family-owned estare that features
nutrient-poor soils of sandstone and shale. There should be
plenty 0 go around, with 20,000 cases made and 1,000
exported 1o the United States.

A Provence appellation worth investigating for ripe-style
rosés is Bandol, especially rop estates such as Domaine Tem-
pier and Domaine Gros Noré, both of which made 20095 that
topped the charts ar 91 points (335 and $30, respectively).
The Domaine de Terrebrune 2009 (90, $28) is just a notch
below. The rosés in Bandol are based on Mourvédre racher
than Grenache, reflecting the dominant grape in the district;
they feature appealing meaty notes, with some tannins,

Tavel, at the southern end of the Rhéne Valley, produces
only rosé, Tavels are notable not only for their quality, but
also their intensity of coloe—rhink pomegranate, rather than
the persimmon hues of rosés from Provence. This is the re-
sult of the longer maceration Tavel vintness practice, which
can last up to 24 hours; the grapes can withstand the longer
maceration because they are harvested riper than is common
in Provence. Most Tavels are Grenache-based blends.

“In Tavel we say that there are not three different kinds
of wines—red, white and rosé—but four: red, white, rosé
and Tavel,” says Christophe Delorme of Domaine de la Mor-
dorée. Better known for his reds from the adjoining district
of Chiteauneuf-du-Pape, his Tavel rosés vie for top honors
in this report.

Delorme’s highest-rated rosé cuvée is the small produc-
tion La Reine des Bois (2009: 91, $34). His La Dame Rousse 2009
(90, $24) is also a top-scorer, and much more available. La Dame
is a blend of 60 percent Grenache, with the remainder compris-
ing small percentages of Cinsault, Mourvidre, Syrah, Bourboulenc
and Clatrerte (all grapes authorized to make red Chiteauneuf as
well). Ripe and long, the wine exhibits raspberry, strawberry and
cherry notes laced with hines of dried orange peel and hot stone.
“If you want a tervoir wine, you use your old [vine] Grenache,” De-
lorme explainz.

Quality French rosé can come from outside Provence or Tavel,
however, Chiteau de Lancyre, in the Languedoc appellation of Pic
St.-Loup, made an alluring 2009 (89, $20) that features dark cherry,
plum and Asian spice flavars. Winemaker Regis Valentin bases his
blend mostly on Syrah and Grenache. The Lancyre wines can age
us well; [ recently enjoyed a 2007 that was still fresh, with berry
and melon flavors, and that had picked up mineral and spice notes
from its time in the bottle. Other French districts making rosé in-
clude some in the Loire Valley, such as Chinon (based on Caber-
net Franc) and Sancerre (based on Pinot Noir)

ing a5 well, most notably in California and Spain.
California’s Quivira, located in Sonoma's Dry Creek Val-
ley, found success in 2009 with its Grenache Dry Creek Valley Rosé
Wine Creck Ranch (90, §15), with floral aromas of watermelon

I ooking beyond France, rasé quality and production are grow-
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At Quivira, in California’s Dry Crock Vallay, owner Pete Kight (Jeft) and winemaker Steven Cai
sokect and vinify blocks of Geenache specifically for rosé production.

and smoky spice leading to strawberry and mineral flavors,

Winemiker Steven Canter does not do saignée for this rosé.
Many California rosé makers rely on saignée and then acidify be-
cause the juice 15 100 soft and ripe, according to Canter; in his
opinion, this tends to yield a candied aroma and make the wine's
color a neon pink. “I feel preety strongly thar with a warm-weather
climate and with a varietal like Grenache, by the time you're
ready to make red wine, the horse has already left the barn for
ros€, It never gets to have thar youthful floral prettiness if you
wait,” Canter says.

Spain also makes its presence felt in the world of rosé, where it
is called yosado. After France, Spain accounted for the most rosés
in our tastings, with a total of 31 wines tasted. One of the better
buys comes from the Carnpo de Borja district, from values power-
house Bodegas Borsao. Its Campo de Botja Rasado 2009 (87, $8)
has enough structare for food, with watermelon and raspberty ac-
cented by herbal and crange peel. Like many of the best French
tosés, it is made from Gamacha,

Rosé vintners are making better wines, and looking for respect.
“Id like to see people stop pigeonholing rosé as stricely a summet
wine," says Canter, But summer’s here, and while the best rosés
can be enjoyed year-round, there's nothing better than a glass
that's cool and pretty when the living is easy.

Managing editor Kim Marcues is Wmc%;;guun's lead taster of the rasés
of France. Associate editor Tim Fish conevibuted to this report.
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