
These four countries account for 80%* of 
the Rosé production across the globe:
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THE  QUICK S IP  ON ROSÉ

Actually, great Rosé has been here all along - it was simply obscured by the rise and fall of 
sweet White Zinfandel here in the U.S.  If you’ve been known to say: “I don’t drink pink wine,” 
or “no way, too sweet,” look forward to discovering a delicious (and affordable) corner of the 
wine world.  And you won’t be alone: mid-priced Rosé consumption grew a staggering 60% in 
2015.  From the Hamptons to Huntington Beach, Rosé is flying off the summer shelves.  

There is no such thing as a Rosé colored grape - these wines are made from the juice of red 
grapes.  Which, by the way, is clear, not red.  The color comes from the grape skins, and the 
length of time the juice is left in contact with them.   Less time, lighter color and texture. More 
time, darker color and richer texture (but generally no more than 24 hours).

Rosé is not usually sweet.  You will find a 
wide range of sweetness levels - from the 
bone-dry wines of Provence, France, to the 
sweet white zinfandels.  Color is not an 
indication of sweetness.  

There’s no single grape used to make rosé.  
Just about any red grape will work, although 
some are used more than others.  Many 
contain a blend of grapes: some regions are 
known for particular combinations.  

Drink them young. Rosé wines generally don’t 
need aging. It’s the perfect wine to enjoy 
right off the shelf; most should be consumed 
within the first year of release.  

It’s a great value.  Since they are relatively 
inexpensive to make (wineries don’t need to 
age them either), you shouldn’t have to spend 
a fortune to enjoy a bottle of good Rosé. 
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RO SÉ  I S  B AC K ,  A N D  I T ’ S  B E T T E R  T H A N  E V E R

F L O W  N O T E S

Rosé Revival

TOP ROSÉ  PRODUCING COUNTRIES

ITALY

FRANCE
7.6 million hectolitres 

SPAIN
5.5 million hectolitres 

USA
3.5 million hectolitres

ITALY
2.5 million hectolitres

*Source: OIV 2015



HOW DO YOU MA KE ROSÉ ? 

A winemaker chooses between three primary methods:

Direct Press.  Red grapes, explicitly grown for Rosé, are 
pressed briefly until the juice is the desired color. Shorter 
contact with the skins means a lighter colored wine.  Most 
wines from Provence use this method. 

Saignée (Bleeding).  During the first few hours of making 
red wine, some of the juice is ‘bled’ off and put aside to 
make Rosé.  The remaining red wine is now more concen-
trated, which is the main intention.  Bonus: they get a Rosé 
too.  

Blending.  Adding a small bit of red wine to white. They do 
this to make pink champagne, but otherwise, this method is 
not very popular.

TASTES  L IKE…

Rosé has some of the same characteristics 
found in the red version of the same grapes, 
but lighter, with more freshness and acidity. 
Regions have fairly consistent profiles, like 
berries and herbs from southern France.  

In 1975, Napa’s Sutter Home winemaker Bob 
Trinchero had a ‘stuck fermentation’ of his 
red Zinfandel. He salvaged it by releasing 
it as a sweet, pale version he labeled White 
Zinfandel.  Sutter Home marketed the heck 
out of it, and it took off, selling more than 
1.5 million cases by 1986.   Other wineries 
followed suit, and White Zin (also called 
Blush wine) became the gateway into wine 

for millions of Americans.   Many who didn’t 
like it wrongly assumed it was the benchmark 
for all Rosé.  Those accustomed to a dryer 
style were aghast.  Popularity eventually 
waned.  Sweet sippers can still find the 
original on the shelves, however some 
California winemakers are creating a new 
(dry) generation of White Zin that’s worth 
another sip.  

 WHEN TO BUY? 
There is no rule that says you should only 
drink Rosé in summer, but that’s what most 
people do.  Retailers place their orders as 
early as January, and fill their shelves in the 
spring.  Rosé lovers snap up the most sought 
after brands right away.  So if you find one 
you like, stock up in the spring.  And feel free 
to enjoy it all year long!
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Flow Notes

BERRY

Cranberry
Redcurrant
Raspberry
Strawberry

OTHER FRUIT

Cherry
Orange
Peach

Watermelon

FLOWERS

Hibiscus
Rose
Violet

HERB/SPICE

Lavender
Mint

Pepper
Rosemary

MINERAL

Chalk
Flint

Stone

CANDY

Cotton Candy
Red Licorice

“Yes, you can drink Rosé, 
and still be a badass.”

- Charles and Charles Winery

WHITE ZINFANDEL: BLESSING OR CURSE? 


