LIQUID ASSETS: BES ‘BUYS
Don’t let the lightweight colour fool you — wine lovers all over are being charmed by rose...

by lngrid Casson

the more commercial practice
of blending red and white wines
together. Rosés are best enjoyed in
R the flush of their youth, while bright,
fresh and vibrant.

ROSE LOVES...

« Pair rosé with full-flavoured fish
like salmon and tuna, or with Italian
and Spanish dishes such as antipasto
and paella.

» Fuller-bodied rosés stand up well to
meat such as roast pork and game.

» Fruity rosés with a hint of sweetness
love curries and Asian flavours.

DRY ROSES TO TRY...

* Glen Carlou Tortoise Hill 2008 is
made from pinotage and offers hints of
strawberries and watermelon. It's easy
to drink and great value. R40.

« Brampton 2008 is a cheery blend

of grenache noir, cabernet franc and
merlot. It's light and fruity with a whiff
of roses. R35.

» Beyerskloof 2008 is a French-

style rosé made from cabernet
sauvignon. It's light and perfumed
with restrained fruitiness and has a
salmon pink hue. R35.

« Black Oyster Catcher 2008 is
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