
It’s widely known that the first wines created were rosés. 
This is because the technique used at the time to make 
wine—squishing the juice out by hand or by foot—allowed 
a little red from the skins to enter the juice. Without the 
maceration of the juice with the skins, as we do today, the 
wine would not have a deep red color, but the contact 
also prevented the wine from being white.

Even as techniques developed over centuries to create a 
deeper red color in wine, people still preferred the pink 
option instead of the harsher tasting red wines. In the 
Middle Ages, a light pink “claret” was treasured as the 
finest wine available and the darker pink to red varieties 
were considered to be of poor quality.

Champagne’s development in France was instrumental in 
history of rosé as well. Most early Champagne was light 
pink or darker pink if the maker added elderberries to 
deepen the color. It wasn’t until decades later that makers 
developed a way to make white sparkling wines.

After World War II, the world of rosé changed as 
consumers started experimenting with sweeter, sparkling 
options instead of traditional drier versions. In the 1970s, 
white zinfandel and blush wines started competing with 
rosés, causing the centuries-old wine’s reputation to suffer. 
Fortunately, in the past two or so decades, appreciation 
for dry rosés has been renewed.
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Place Matters
Tintero Rosato

This delicious Italian rosé has a touch of spritz—that’s right 
folks, it’s a Frizzante! This 4th generation, family-owned 

winery is located in Piedmont, the north-western corner of 
Italy. The Tintero family has truly mastered the challenging 

process of making Frizzante wines in a natural method. 

Domaine de la Vinconniere Le P’tit Lolo
The Vinconniere estate comes from a long tradition of wine 
growing. Located in the Loire Valley of France, specifically 
Muscadet Sèvre-et-Maine, this vineyard’s region is known 
for producing fresh, mineral-driven wines. This lovely rosé 

of Gamay and Pinot Noir is quintessential Loire Valley.

Fossil Point Rosé
This rosé of Grenache comes from the Edna Valley AVA in 
California. The Santa Lucia Mountains rise above San Luis 

Obispo and the Edna Valley lies on the Pacific side of 
these mountains. The Grenache grapes were harvested 
from sustainably farmed vineyards. Hand-harvested and 

made in a ‘direct to press’ style before cold fermentation in 
stainless steel, this wine has maximum fruit character and 

freshness. Sunshine, marine breezes, and sandy, 
calcareous shale soils make the perfect formula for this 
bright, fresh, perfectly balanced rosé. It also features a 
Minnesota connection: Winemaker Nathan Carlson was 

born and raised in MN.
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Wine Grape(s) Place Vinification Sight Smell Sip Pairings

Tintero Rosato

90% 
Barbera, 

5%, 
Moscato, 

5% 
Favorita

Piedmont, 
Italy

Barbera is 
vinified, direct 
press, must of 
Moscato and 

Favorita is 
added to start 

secondary 
fermentation 
for bubbles

pale pink wild berries 
and citrus

notes of sweet 
lemon, wild 

strawberries, 
and 

pomegranate 

turkey 
burgers, 

prosciutto, 
melon, and 

salmon cakes

Le P’tit Lolo 
Rosé

80% Gamay, 
20%

Pinot Noir 

Loire Valley, 
France

cold fermented, 
stainless steel, 
direct press

deep pink stone fruit and 
lemon

notes of bing
cherry, 

currants, and 
citrus

roasted 
chicken, 

oysters, goat 
cheese, and 

roasted 
peppers

Fossil Point 
Rosé

91% 
Grenache, 
6% Syrah, 
3% Chenin 

Blanc

Willamette 
Valley, 
Oregon

hand 
harvested, 

direct press, 
fermentation in 
stainless steel 
and neutral 
French oak 

barrels 

pale pink grapefruit and 
meyer lemon

strawberry 
and melon; a 

perfect 
balance of 
fruit and 
acidity 

roasted or 
grilled 

veggies; pizza 
on the grill! 
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