Rose wines — just the thing for spring

hope thaL we willbe get-
I ting some real springtime
weather 500N 50 Yo can
try some of the fol-
lowing sugpestions
for wine for warm
weather and warm
weather foods.
Mosi peaple
think of white wines
in the warm weath-
©r, nice crisp oncs
likea Sauvignon
Blane or Pinot Gris,
alzo known as Pinot
Girigio in [taly.
There are some
néw cholees on the
horizon though.
Hosé wines are be-
coming more respectable and

Monadnock Ledger

there are some terrific
French ones now as well.
While there have always heen
rosé champagnes, now the
Loire River valley and even
Bordeaux are pro-
ducing some very
interesting rosé
wines, Gratien and
Meyerhave d cou-
ple lovely 55&#51]]:12’
E.‘.'Kﬂ.'ll'i e& remant
de Loire and Cuvee
Flame made from
Chenin Blanc and
Pinot Noirgra
and C !fm.rdugrn'n;';.?l
and Pinot Noir. Tour
de Mirambeau has
alzo putout anin-
teresting rosé as
well from the Bor-
deauy region.

Californiais making some
beautiful rosé wines, too,
Acorn has alovelyonecalled
Alegria Rosato that 1s made
from Sangiovese and Zinfandel
alunég with Cabernet Franc Pe-
tite Syrah Alicants Bouschet
and Muscat. It is a deep rose
color and can stand up to
he.'].rt:.; dishes aswell .;.15 be -
served as an aperitif. Inco
is another wonderful Calli%[rl-l
nia winemaker from the Lodi

r-cgmn_ Its rosdé 5 5iim-
ply called Pink Wine 2006. Both
retail for about $20 abottle,

Tlove a nice sparkling wine
when the summer starts —it's
servedice cold and it is crisp
andrefreshing, There are
somevery affordable ones
available Laetitia NV Brut rosé
i= §25 and is an outstandin
winge. From the Trenta region
im Italy, there is Rotari Rosé
Brut Metodo Classico for §12.
From N{;ﬂn L cava, Segura Vi-

Brut Rosé, for just

£10. And let's not forget [talian

rosecco, which canbe under

10. M you want to splurge, try
L.ouis Hoederer, 1999 Brut
Hosé, which costs about $74, or
Moet & Chandon 1996 Milles-
irme Brut at about $87. Both are
French Hosé Champagnes,

Remember to bry every-
thing, keep the best and forget
the rest!

Cheers!

LaDRame Kothleen Metzler
of Peterborough is a Cheva-
[ferde la Chantepleure du
Vouvray for French Wine
Knight) and an R.N.

E-mail questions to Driet-
zler@comenst.nel.



