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Top 10 Rosé Wines 2016
Pretty in Pink

The Best Rosé Wines

When the weather gets hot, few things beat a refreshing rosé. Its traditionally
dry and light style appeals to both red and white wine drinkers seeking
something crisp and cool. Winemakers produce rosé by preventing the red
grapes from extended contact with the skins, which give red wines their robust
flavor and tannic structure. The Mediterranean nations, most notably France,
Italy and Spain, reign supreme in rosé production, but an increasing number
of American wineries have also begun producing world-class rosé wines.

Lassetter Family Winery
2015 Enjoué

Origin: Glen Ellen, California

Varietal: 70% Syrah, 18% Mourvédre, 12% Grenache

Alcohol: 13.5%

Rating: 13/20

Pairing: Asparagus, smoked ham, Indian or Thai curry

Price: $28

This salmon-pink wine offers hints of strawberry and grapefruit on the nose and

palate, along with a firm body and a long, crisp and peppery finish. For more
information, visit the Lasseter Family Winery official website.



http://www.lasseterfamilywinery.com

