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“Rosé wine is just a mix of white and red wine, right?” Not 
exactly. While some Rosé wine contains a mixture of white and 
red grapes, Rosé means it is a wine made from red grapes but 
produced as a white wine. Huh? Don’t worry, I’ll explain (and 
add in a crummy little graphic that took me entirely too long to 
create). But before I do, let’s establish 2 basic facts. 
 

1– White wine is made from “white” grapes (yellowish– green 
skinned grapes). Red wine is made from “red” grapes (red-black 
skinned grapes). Rosé wine is made from (mostly) red grapes. (Stay 
with me!) 
 

2– White and red grapes refers to the skins only. Inside every grape 
the juice and flesh are white!  (Disclaimer, there are a few grapes 
that have colored flesh….. But we are going to ignore that for 
now). 
 
Mind Blown? Don’t worry, mine was too. Check out this 
picture.  
 
 
 
 
 
 
                                                                 Continued on next page….. 

What is Rosé, Anyway? 
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All of the pigments that give your wine its color are contained 
in the skin of the grapes, not in the juice or the flesh. So how 
does your delicious liquid get its color? The color and strength 
of the color is determined by how long that delightful grape 
juice is in contact with the skins after the grapes are crushed. All 
wine production goes through some basic steps, which are 
crushing the grapes the release its juice, pressing the grapes to 
further release juice and separate it from the grapes skins (think 
of a fruit squeezer for citrus), and fermentation where sugar is 
converted into alcohol.  From there there’s a bunch of other 
things that can happen before it’s eventually bottled and sold, 
but those three steps are what’s important when discussing 
Rosé. The main difference between White, Red and Rosé is 
when the pressing (separating from grape skin) occurs.  
 
Red Wine– Crush, Ferment, Press (you can even let the juice sit 
in the skins before and after fermentation to extract even MORE 
color.) Skin contact time can be days to even weeks.  
 
White Wine– Crush, immediately Press, Ferment. As little skin 
contact as possible.  
 
Rosé Wine– Crush, Press either immediately or 1 to 2 days 
after, then ferment. Skin Contact time is usually limited to 24 
hours, except for saignee method. (we’ll discuss later) 
 
         Crummy graphic on next page….. 
 

What is Rosé, Anyway? 
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How is Rosé Made? 

Grapes Are Crushed 

Red Grapes White Grapes 

Skin Contact Time:           

2 to 7 days 
Skin Contact Time:            

0 to 24 hours 

Little/No Skin                        

Contact Time. Directly 

Pressed and Skin Discarded 

Saignée Method                        

Fermentation: Sugar is 

Converted to Alcohol  

(with skin) 

Skins Pressed and 

Discarded  
Fermentation: Sugar is 

Converted to Alcohol  

(without skin) 

Fermentation: Sugar is 

Converted to Alcohol  

(without skin) 

Skins Pressed and 

Discarded  
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Well, it depends on the grapes used, how its made, and where it 
comes from. I generally put Rosé into three categories: Sweet, 
Dry and Fruity, and Savory. There truly is a Rosé for everybody 
and every occasion! First let’s tackle how it’s made and its 
effects on the resulting wine.  
 

--The standard is the maceration method, when red grapes are 

crushed and the juice is allowed to sit with the grape skins 

(extracting color and flavors from them) for a limited amount of 

time, usually 12 to 24 hours before the grape skins are removed 

and the juice is fermented.  

-- The saignée method is the process of “bleeding off” or draining 

about 10% of the juice from crushed and fermenting grapes (with 

the skins) of red wine, and transferring that juice to another 

container to finish fermenting. These Rosé wines will have a 

darker color, more flavor, and a heavier/fuller body.  

--The “vin gris” method is a red wine that is made like a white 

wine. There is little to no maceration time (the time the juice is 

allowed to be in contact with the skins after the grapes have been 

crushed) resulting in a very lean, crisp, and extremely pale pink to 

almost clear wine.  

 
              Continued on next page….. 
 
 

What does Rosé Taste Like? 
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Now that we know the various methods for making Rosé wine, 
we can finally talk about the grapes and regions. This is by no 
means an exhaustive list, just a general list of Rosé wine you are 
likely to encounter in a wine shop.  

 
• Cabernet Sauvignon Rosé– Commonly  made using the saignée method, these wines 
look and taste very much like a traditional Cabernet Sauvignon with aromas of bell 
pepper, cherries, currant and spice/pepper. However, they are rarely oak aged and tend 
to have higher acidity and less tannin.  
• Grenache Rosé- Usually more color and body than other rosé wines, with moderate 
acidity and flavors of strawberry, orange, hints of baking spices and slight floral notes.  
• Mourvèdre Rosé – Almost exclusively out of Bandol, France, these wines are a pale 
orangish-pink color, fuller bodied and are highly floral with some plum, cherries, and 
herbs.  
• Pinot Noir Rosé- Dry and crisp with high acidity and flavors of apple, watermelon, 
strawberries, raspberries and slate/stone.  
• Sangiovese Rosé- Copper in color with moderate to high acidity. Expect dry wines with 
flavors of honeydew, strawberries, peach, and floral notes.   
• Malbec Rosé– Usually made in the saignée method, making it fuller bodied, 
showcasing wild strawberries, cherries, and pomegranate with a slight zesty kick.  
• Tempranillo Rosé- Usually from Spain, specifically from the Rioja region, these wines 
are pale pink with strawberry, watermelon, pepper and earthy flavors. It is often blended 
with Grenache which gives it more floral aromas.   
• Zinfandel Rosé- The infamous “white zin”, these wines are usually made sweet to semi
-sweet. Expect moderate to high acidity and aromas of strawberry, honeydew, and 
candied lemon.  
• Rosé from Provence, France-  Dry, crisp, pale pink and light bodied, these wines are 
usually a blend of Grenache, Syrah, Cinsault, and Mourvèdre. Flavors are watermelon, 
strawberry, and roses with a mineral after taste/finish and bright acidity.  
• Rosé from Tavel, France- Coming from the famed Côtes du Rhône region, these wines 
are mainly made of Grenache and Cinsault, with a total of 9 different grapes being 
allowed in this blend. Flavors vary from melon, to strawberry, grapefruit and even 
oranges. They are usually high in alcohol with low acidity.  

 
               
 

What does Rosé Taste Like? 
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Recommendations:  
Assign a bottle to some friends for a DIY group tasting or keep them for yourself to 

experience throughout the long and hot San Antonio summer. These wines are sure to 
quench your thirst and cool you down (and they are fantastic pool side, just sayin….!) 

 
Sweet– Semi Sweet 

 
Sweet Spot White Zinfandel 1.5L– Sweet! with aromas of strawberry, honeydew, and 
candied lemon. These is your ultimate sweet sipper summer patio pounder. $8.99  
 
Pierre Archambault Rosé d’Anjou – Bright clear pink color with salmon hue. A 

refreshing fragrance with notes of mint and white pepper red berries and 
caramel. Fruity taste with notes of strawberry and red currant. Round and 
smooth with the liveliness that balances the sweetness and refreshing in the end. 
20% gamay 70% rolle 10% cab franc. $8.99 

 
 

Light, Delicate, and Crisp 
 

Highway 12 Pinot Noir Rosé- The perfect salmon hue sets the stage for this gorgeous and 
substantial blush. Peach and white blossoms are the first to 
show on the nose. The Pinot Noir grape delivers bright acidity 
and soft yet subtle characteristics of strawberry, watermelon 
and a touch of wet riverstone. $14.99  

 
Chateau Real d’Or Rosé- A perfect blend of Cinsault, Grenache and Syrah giving this 

wine a beautiful pale color evoking the generous sunshine of 
Provence. The Cinsault imparts freshness and delicacy while the 
Grenache provides the silky side and the Syrah lends its 
complexity. Your senses will be roused by its fruity bouquet and 
mouthwatering crispness and finesse. $19.94 

 

 
               
 
 

Start Tasting! 
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Fruity 

 
Pigmentum Rosé of Malbec– A very dark magenta-colored rosé that somewhat gives 

away what is to be found inside the bottle. Deep flavors of 
raspberry and black cherry fill the palate with a somewhat 
creamy texture for a rosé wine. $9.99 

 
Bliss Family Vineyards Rosé – Our Bliss Rose greets you with flower blossom notes 

followed by strawberry and bright watermelon flavors combined 
with hints of floral honey spice. Watermelon candy followed by a 
lush but bright red berry mid palate 
comes together in a long creamy finish. $11.99 

 
 

Savory 
 

Brotte Tavel Rosé Les Eglantiers- Considered the first rose wine in France, Tavel, Les 
Eglantiers has the colour of salmon with hues of orange. 
The dense, elegant and vibrant taste reveals candied fruit 
flavors with hints of pepper and fried hazelnuts. $15.99  

 
Domaine de la Laidiere Cuvee Amazone- It is primarily made from Mourvèdre with a 

balance of Cinsault and Grenache. A fruity nose of melon, tangerine, and 
strawberry reverberate on the palate and are reined in with notes of licorice 
and ruby grapefruit. The wine shows its finesse on the long and dry finish.. 
$18.49 
 

 
               
 

 
 

Start Tasting! 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjWvqaGpPTaAhVn1oMKHf-xDa8QjRx6BAgBEAU&url=https%3A%2F%2Fwww.brutocaocellars.com%2Fawards%2F&psig=AOvVaw3UPoG5ae_ZcyM4vM5AqreF&ust=1525805874818189

