





20 TOP SUMMER ROSE BUYS

IfyouTe already a fan of Tavel or Bandol roséf‘
pink Greek Mouhtaro should beat the top ©

our list. 0]
] Rosé can even handle a good whack of spice in
\ cooking — curries ar¢ well handled by bold, deeply
coloured rosé from warmer climates, and I've also

found Riojarosado from northern Spain tO b.c a
fantastic all-rounder to match dishes Jaced witha
kick of pimcnt(m, such as a hearty seafood pacﬂa.

\ TASTE SPECTRUM

1‘ As the latest vintage of rosé breaks likea

| welcome summery Wave across wine shops and
il | restaurant and bar lists, I'm recommending fair
old spread of styles here, including the odd
spsrkk:r and evena non-alcoholic sparkling tea to
cover all bases for every shade of weather the

season brings.

Technique hasa marked impacton style. Rosés
from Provence deserve their place here as akey
region witha clearly defined specialism in pale,
crisp, scented blends, and I've found a number tO
recommend chanks to their spcdalised short
maceration, which extracts just enough colour t0

evoke that classic poolside mood.

Elsewhere, red winemakers can bleed off alittle
juice from their tanks, using the saignée metho
to produce a handy pink wine char's quickly ready
to bottle for sale, while also lending concentration
to the remaining red as it begins its more Jeisurely
journey to bottling. In Champagne, produccrs
famously blend white with a small percentage of
red grapes, givinga lacing of structure which, for

2 summertime treat, is absolutely sublime with

simply preparcd lobster or 2 fresh prawn salad.

And these are also borttles to consider ageing, in

order to draw out 2 more cthereal uncoiling of

savoury complexity — great fun to experiment
with mild gamey flavours or cheeses with
moderate intensity and evolution.

LIQUID CREATIVITY
Ageingstill rosé is also well worth considering
The tiny, lesser-known French appellation of
Palette is one €0 seck out; Chateau Simone
(picrured, above right), which is stocked by Yapp
Bros [at about £48 per bortlel, is an occasional
treat I pluck from my cellar. Blended from
Grenache, Syrah, Carignan and obscure
varicties such as Manoscan, it’s powcrful stuff,
unlike any other. My wish is for this
adventurous example of unique blends to
flourish across the world of rosés — more
creativity and invention, with blends
delivering every shade of colour, flavour and
design, from vineyards that perhaps wouldn’t
be obvious candidates for rosé. Whistler's Dry
as 2 Bone from Barossa in South Australia (see
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Below: Mateus rosé - stilla
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THE ORIGINAL

p25), is one of these, 2 Mataro-Grenache fusion
with fruit purity and a nimble 11.8% alcohol -1
love its drinkability.

Considering the success of pink wine from
Provence, a hot place which has made rosé its
emblematic style, I'd love to see further warm
areas such as Barossa having even more fun with
developing fresh takes on ros¢.

From elsewhere in Australia, perhaps the most
adventurous rosé in this line-up is also the most
playful. Tim Wildman MW’s Piggy Pop Pét-Nat

(see p25) is as bonkers as it s brilliant. Blended
from white and red from different regions
(Mataro and Nero d'Avola from McLaren Vale
Lagrein and Arneis from Adelaide Hills with ’
7Zibibbo from the Riverland), itis sustainabl
sourced and bottled under a crown cap whilz
undergoing its first fermentation with wild yeast
 found it entertaining and wild in the ve cht .
sense of the word. Liquid creativity — mlc?ly'c of
this level of playfulness and experimentation in
the world of rosé would be a dramatic as well
as delicious development to the canon

1|::ADS AND FASHIONS
¢ 1?;}1: Zhilosmg the saignée method to using
N rs i calvy maceration of grape skins, ttz‘
o g single varietal wines, blends of
grapes, or even mixing red and white




5 Considcring the success of pink wine frrom
provence, a hot place which has made rosc its
emblematic style, I'd love to see further warm

Jreas such as Barossa having even more fun with
developing fresh takes on rose.

From elsewhere in Australia, perhaps the most
.dventurous rosé in this line-up is also the most
playful. Tim Wildman MW’s Piggy Pop Pet-Nat
(see pz5) is as bonkers as it is brilliant. Blended
from white and red from different regions
(Mataro and Nero d’Avola from McLaren Vale,
Lagrein and Arneis from Adelaide Hills with
7ibibbo from the Riverland), it is sustainably
sourced and bottled under a crown cap while
undergoing its first fermentation with wild yeast.

[ found it entertaining and wild in the very best
sense of the word. Liquid creativity — more of
this level of playfulness and experimentation in

the world of rosé would be a dramatic as well
as delicious development to the canon.
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FADS AND FASHIONS

From choosing the saignée method to using

a light or heavy maceration of grape skins, to
blendine Si]"l?'](’ Vﬂfif’t‘ﬂ] urinae hlande n"q



Olly Smith’s pick: 920 rosés 10 celebrate summer

@) CamelValley, pinot Noir Rosé gparkling and exuberant, itsa cool-climate ctructured and delicious inits first flush, this
Brut, cornwall, gngland 201994 gem that's dangerously drinkable.Serve it wine, samartzis tells Me: s all about the
£29-£41 CamelValley, De Burgh, EW Wines, asan alternative o pudding atyour next place heso deeply reveres: Withit, he’s
Fortnum g Mason, The English Wine Collection, parbecue. Drink 2023 Alc5.5% cafeguarding legend status inthe pantheon
The Somerset Wine Co, The Wine society, Waitrose of global roseé. \tis so delicious that, despite
Apalerose gold with citrus splendour @The Real Drinks Co Peony Blush the painful import costs, | ordered myselfa
pursting from the glass, summery fruit from Alcohol Free Rosé, Naturally case from Greece. Drink 2023 Alc 13%
peachand cherry to apricot and strawberty fFermented SparklingTea, gngland 89
and a biscuit framing. From experience £13 realdrinks.€0 ® Whistler \Wines, Dryasa Bone,
ageinginmy own cellar, this evolvesfora Hold the phone! This is terrific, anda Barossa Valley, South Australia
decadeand more putis charmingt enjoy \welcome grown-uP additiontothe ranks 202295
now, witha silky MOusSe, citrus vitality, of booze-free Hubbly. T here's@ peachy £16 The Wine Society
apricot and mint freshness. Ifyou can marmalade aroma witha hint of fresh This wine feets \ike amodern classic, thanks
stretchtoacasé: enjoy half the bottles strawberry scent that feels proportionate toinstantly eye-catching pink vitality and
proudly displaying the RoyalWarrant in and classy rather than over the top-: enchanting fruit flavours: Delivering
this Coronation yearand therestasthe \mpressive finesse - think raspberry sorbet impressive length through strawberty
yearsroll by, revealing majestic evolution. with a whisper of sharp appley pite. Crisp power, there'sa discreet savoury twist.
prink 2023-2034 Alcohol 125% and herbet-like, 2 peachiness weaves Along witha playful tangy finish, this wine
throughthe finish; its gota dazzling and Kkeeps things nimble with just 11.8%
@Wildman Wine, PiggY Pop gefined sense of flair as the flavours alcohol. The Grenache comes from
pét-Nat, Mclaren vVale, South recede. Drink 2023 Alc0.0% Whistler's OWN organicand biodynamic
 Australia 202293 yineyards. Mataro is from older vines in
£25-£28 gottle Apostie, EW Wines, @Samartz‘rs, Mouhtaro one, Greenock.WiLd-fermented, custainable and
TheSolent Cellar, The sourcing Table Thiva, Central Greece 202296 scrumptious: yet another smash hit from
yisually thisis great fun,a pbubbling discO samartziswinesg’ The Wine society'sTising ctar wine buyer
forthe eyes-as soonasyou crack the There'san astonishing depthof colour to Freddy Bulmer. prink 2023-2024 Alc11.8%
crown cap, itsalive with offervescence. this PGI rosé especially considering Panos
Aromas of orange peel, pomegranate and Samartzis assured methe maceration @MIP, Classic#Les Diables, Cotesde
cranberryand thepalateis2 wild sorbet of period Was just 30 minutes. This serious Provence, southeast France 202194
cranberry with joyful pomegranate depth wine showcases the tension of therare £149 5-£16.95 umnett& Herbert,Le2 g Sandeman
and plenty of raspberry froth. A \ittle spicy Greek Mouhtaro grapeas it oscillates This transtucent C‘msault-Syrah—Grenache
jazzon the finish. |'ve never tasted @ plend petween 1ipe wild strawberry anda plend hasa gorgeous aroma of nectarine
like it - Mataro, Nero d'Avola, Lagrein and shadowy pomegranate. Elegantly  andwild strawberries, the floral finesse ~

Zibibbo. For Lovers of pét-nat’ srugged
magic,it'sa panger. Tim Wildman MW
is produc'\ng some unique ideaswhen
it comes t0 plending informality with
excellence. Drink 2023 Alc13%

@ Innocent Bystander, Sparkl‘mg
Moscato, Yarra Valley, Victoria,
Australia 202189

£12.7 5.£1495 Butlers Wine Cellar,
Wine Raks

| list this in MYy Glass House wine
barson poard P&O Cruises ships
anditsone of the fruitiest and
most approachable styles around
_never failsto delight. sweetly
floralwitha welcome low level of
alcohol, meaning that whatever
the time of day, it's sublime. With @
powl of freshly picked strawberries
ithastowin the award in this
selection for ‘the most fun’ bottle.
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Drink 2023-2034 Alcohol 12.5%

@ Wildman Wine, Piggy Pop

Pét-Nat, McLaren Vale, South
Australia 2022 93

£25-£28 Bottle Apostle, EW Wines,

The Solent Cellar, The Sourcing Table

Visually this is great fun, a bubbling disco
for the eyes - as soon as you crack the
crown cap, it’s alive with effervescence.
Aromas of orange peel, pomegranate and
cranberry and the palate is a wild sorbet of
cranberry with joyful pomegranate depth
and plenty of raspberry froth. A little spicy
Jazz on the finish. I've never tasted a blend
like it - Mataro, Nero d’Avola, Lagreinand
Zibibbo. For lovers of pét-nat’s rugged
magic, it's a banger. Tim Wildman MW
Is producing some unique ideaswhen @ |
it comes to blending informality with
excellence. Drink 2023 Alc 13%
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