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Not unlike riesling and sherry, rosé is a wine style that the wine professionals get and most 
civilians don’t. While everyday drinkers may resolutely ignore me, I can’t say it often enough: 
rosé is not just for summer. There’s even a Twitter hashtag — #roséallyear — that agrees with me. 

Still, you will get odd looks from most waiters in Ireland if you order a bottle in February. Maybe 
it’s that ill-founded summer association, and a lack of corresponding summer drinking weather 
in Ireland, that makes sales of it so low here compared with other countries. Worldwide, rosé 
accounts for about 9% of wine production, but in Ireland it makes up just 3-4% of what we 
consume. In the UK, that figure is in the double digits. 

Rather depressingly, much of what is consumed in Ireland is the sweet Californian white 
zinfandel, a popular choice for those quarter-bottle servings in pubs. What I would call proper 
rosé — that is, the dry stuff — makes for, I would guess, a mere 1% of the market. The majority of 
that will be sold from June to August and it’s a brave restaurateur or retailer that bothers to stock 
one beyond September. 

In case there are, even in this day and age, any old-fashioned males out there avoiding rosé 
simply because it is pink —  

a colour such a gent might associate with girlishness — let me tell you what you’re missing out 
on. I’m rarely too prescriptive about food and wine-matching, but rosé really is absurdly versatile, 
with its refreshing, acidic white wine structure and the fruity aromatics of a red. 

What prawn dish wouldn’t pair well with a rosé? Salmon, pork, chicken, prosciutto, hot dogs, 
ratatouille, caesar salad, carbonara and more should also be perfect pairings for pink wine. And 
so many rosés have a tangy cranberry taste that would even make a great match with the 
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Christmas turkey. 

Most rosé is very much of the “make it today, drink it tomorrow” variety, with the objective of 
achieving a juicy, fruity wine, unoaked and redolent of strawberry, raspberry, cherry and 
cranberry. To that end, most are unpretentious and shouldn’t cost too much. 

I’d argue you should drink the most recent vintage available, but this advice was turned on its 
head when I asked master of wine Elizabeth Gabay (whose book Rosé: Understanding The Pink 
Wine Revolution is out in October) for a few of her favourites. She mentioned a 2000 vintage 
rosé, and for good measure a pink retsina and a brilliantly balanced sweet anjou. Who knew? 

Of course there are those who like their wines pretentiously priced, and for them there has 
always been Côtes de Provence Domaines Ott (€34.95 in the Corkscrew or from millesima.com). 
In recent years there has been competition from Château d’Esclans, whose top cuvee Garrus 
costs €100 at millesima.com, while their trendy Whispering Angel costs €34.95 when in stock at 
the Corkscrew or Millesima. 

If you are looking for a less pricey posh pink, Jolie-Pitt & Perrin’s Côtes de Provence Rosé 
Miraval — from Brad and Angelina’s estate — will set you back €28.95 in Mitchells. It’s a decent 
wine, but no better than similar wines costing €20 less. Lidl and Aldi both had good Provence 
rosés this year for around €8.99. Aldi’s sold out in double time when it won a silver medal at this 
year’s International Wine Challenge, where it was acclaimed as one of the world’s best value 
rosés. 

I recently put out a call for dry rosé samples and was delighted and surprised to receive 29 of 
them: 22 French, five Spanish, one Italian and one South African. 

Standards were good, with plenty of gulpable offerings, but equally, none of the “wow” wines that 
Gabay tells me she often found while researching her book. Others to impress included Château 
Bellevue La Forêt 2016, Fronton (88/100), Château Beaulieu 2016, Provence (88/100), 
Domaine Houchart 2016, Provence, and Domaine de Familongue 2016, Languedoc (both 
88/100).Martin recommends: Rosé wines PradoRey Rosado 2016, Ribera del Duero; 
€16-€17, Jus de Vine, Blackrock Cellar, the Parting Glass.A lot of colour and bursting 
with cranberry, cherry and strawberry, with a zesty orange freshness. 90/100Olivares Rosado 
2016, Jumilla; €13.15, winesdirect.ie.Very moreish with cranberry and cherry and a 
mandarin-like zesty twist to the fruit. Can imagine it with turkey. 89/100Famille Lafage 
Miraflors 2016; €18.50, Vintry, Gibney’s, Higgins. Looks like a giant perfume bottle, but 
the contents are a delicious pale rosé redolent of strawberries, cream, pear and cranberry. 
89/100Château de Berne 2016, Côtes de Provence; €15, Dunnes.This rosé resembles a 
bowl of fruit salad in a bottle, with peach, melon, strawberry and cream. 88/100Prieuré de 
Montézargues Tavel 2015; €19.99, celticwhiskeyshop.com. A Rhône rosé with oomph. It’s 
13.5% and bone dry, so think Châteauneuf-du-Pape but pinker and fresher. 88/100Gérard 
Bertrand Hedonisme Grenache-Mourvèdre 2016, Sud de France; €15.95, 
O’Briens.A subtle, pale and elegant organic rosé with plenty of berry fruit and a zesty blood-
orange citrus twist. 88/100@winerepublic 
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