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Desperate for decent rosé? Choose
European over New World wines
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Avoid any from 2013: go for 2015s instead

Traditions Med - Fouta tunisienne en coton Arthur 1x2m
tissage plat
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By Susy Atkins
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8 APRIL 2016 + G:00AM
always start to think pink in April, but the current selection in our
I shops is in need of a serious prune.

First for the chop are the older wines. Rosé doesn’t keep well, so avoid
any from 2013 or earlier. Ideally, buy the 2015s.

S

Relaxez-vous et repliquez avec

SharePlex

MORE STORIES

‘What happened when I caught my
hushand of 16 years on Tinder

Comedian Ian Cognito dies onstage -
and the audience thinkit's part of his
act

Idiscovered I was a 'dry drunle’.
Could yoube one too?

Game of Thrones season 8: what time
does it start in US on Sunday, UK start
times and everything...

‘What it's like being blackballed by an
exclusive private members' club

[ Advertisement P

ADVERTISEMENT BY LAREDOUTE.FR

Then, unless you know you like the commercial sweet, syrupy styles (I
don’t), cut out the big, cheap New World brands, from California in
particular.

Fouta serviette de plage Feuillage 23,99
€

This still leaves a lot to recommend, mainly European pinks.
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Spain
Spanish rosados can be deliciously dry yet fruity, perfect with

charcuterie or paella. Try:

Marques de Alarcon 2014, Tierra de Castilla, Spain (Marks & Spencer,
£8)

This is gorgeous - dry but soft with flavours of fresh strawberry and
white peach and a gentle, creamy finish. Sip with a plate of finest
Jjamén.

Taste the Difference Barrihuelo Rioja Rosado 2015,
Spain (Sainsbury’s, £6)

Youthful, slightly rosehippy, and good value.
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Patrimonio Domaine
Giudicelli 2014
Price: 20 GBP
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Italy

Italy delivers a few favourites, such as the pale red, cherryish
Monferrato Chiaretto 2014 (Marks & Spencer, £7.50)

@ Buy Rosé wine from Telegraph Wine

Portugal

Portuguese rosés can be seriously good for their low price:

Tagus Creek 2014, Tejo, Portugal (Asda, £4.25)

Not the most famous pink from Portugal, but a hero wine at well under
a fiver, not discernibly sweet but satisfyingly rich in texture.

France

Bone-dry, pale pink, almost-grey rosés often come from Provence, and
can be truly refreshing, with dashes of lemon over red berries.
Provengal pinks are never cheap, but I recommend:

Miraval 2015, Cotes de Provence, France (Majestic, £17.99, or £15.99in
a mixed six until 25 April)

Majestic’s newly arrived 2015 star. Not cheap, but the new vintage of
the rosé from Brad Pitt and Angelina Jolies estate is a star in itself, with
redcurrant, yellow pear and a white-pepper finish.

Mirabeau 2014, Cotes de Provence, France (Telegraph Wine, £7.79
until May 10, 2016)

Mouthwatering. Match with prawns and salty snacks such as tapenade.
Blooming marvellous.
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And from the Loire Valley:

Sancerre Rosé 2014, Joseph Mellot, Loire Valley, France (Asda, £9)

This pinot-noir rosé is very dry and tangy, marrying clean lemon with



SUDUE FASPDEITY T0 MAKeE a SUCCUIENT WINe. PEITECT 0T $ea100d and
light spring dishes.

JH¥IADNYS

IMYIADNVS

o) @) &

Subscribe to The Telegraph to enjoy agenda-setting quality journalism and the
opportunity to read every day a host of the finest writers on politics, sport, business,
the arts, fashion - and much, much more.

Subscribe today. Free for 30 days, then just £2 per week
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Lamb stuffed with ricotta Slow cooked shoulder of The secret to cooking the
and lemon, with roast lamb with wild garlic salsa perfect Easter roast lamb



tomatoes and new potatoes
recipe
13 Apr 2019, 12:00pm

% PREMIUM
Rack of lamb with
aseaweed crust, shrimps
and broccoli recipe
13 Apr 2019, 12:00pm

Fresh from the taverna:
recipes from Georgina
Hayden's new cookbook
13 Apr 2019, 9:01am

Greeli cheese, courgette s
and honey pie recipe
13 Apr 2019, 9:00am

+PREMIUM
French 75 cocktail recipe
13 Apr 2019, 7:00am

+PREMIUM
Roast radishes with honey
and mint recipe
13 Apr 2019, 7:00am

4PREMIUM
How school French lessons
introduced chef Stephen
Harris to the world of
charcuterie

recipe
13 Apr2019, 12:00pm

% PREMIUM

Roast breast of lamb ribs
with rosé wine-balked
leeks, capers and garlic
recipe

13 Apr2019, 12:00pm

4 PREMIUM

Greeli ricotta, pistachio and

isteapricot pancake recipe
13 Apr2019, 9:00am

Prosecco, rose and
pomegranate cocktail
recipe

13 Apr2019, 9:00am

< PREMIUM
Baked side of salmon with
roast lemon salsa verde
recipe
13 Apr 2019, 7:00am

+PREMIUM
The ultimate Easter menu
for the bank holiday
weekend, by Diana Henry

13 Apr2019, 7:00am

4 PREMIUM
Pork. chicken liver and
bacon terrine recipe
13 Apr2019, 6:00am

13 Apr2019, 12:00pm

% PREMIUM

Roast leg of lamb with
spring herbs and cherry
blossom recipe

13 Apr 2019, 12:00pm

Kakavia Greek fisherman’s
stew recipe
13 Apr 2019, 9:00am

4 PREMIUM

The best hot cross buns for
Easter 2019, tried and tested

13 Apr 2019, 7:00am
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+PREMIUM
Purple sprouting broccoli,
burrata and anchovy on
toastrecipe
13 Apr 2019, 7:00am

+PREMIUM
Lemon tart with blueberries
recipe
13 Apr 2019, 7:00am

4 PREMIUM
The best chocolate Easter
eggs for 2019: the
supermarlkets' top offerings,
tried and tested



