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‘ Rob Geddes MW has been immersed in every aspect of the wine industry for
more than 30 years as reviewer, author, consultant, presenter, judge, educator and
entertainer. He was the 3rd Australian to become a Master of Wine and is part of
judging panels at numerous national and international wine shows. He is the author
of “Australian Wine Vintages” book and app as well as “A Good Nose And Great
Legs: The Art Of Wine From The Vine To The Table”.

Through all his work, he aims to turn the complex science of wine simple-to-
grasp concepts. He educats and entertains with an affable, raconteur style that
makes people laugh.
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When Shakespeare penned the line “a rose by any other
name”, he was referencing the flower but his words could
apply equally to Rosé. The Bard was implying that the names
of things don't affect what they really are and Rosé is a wine
style that conforms to this idea.

Mention Rosé and the characteristics it conjures up in our
minds are at odds with “real wine.” As it is typically drunk within
a year of being produced, Rosé doesn't transport you back
to the year your child was born or the year of your marriage.
Its traditions are thousands of years old but its context within
the idea of modern wine criticism, analysis or deconstruction,
means it is essentially invisible.

Rosé varies away from the complex and troublesome
need to explain variety, vintage and region, and rejects some
of the definitions of wine’s greatness which is the ability to be
liquid geography or liquid history. Rosé exists as a greedy,
joyous, thoughtless moment of consumption; a glass will make
you feel good but it is a wine that honours being alive, not
wealth, money or prestige.

It is also a softer drinking experience. The tradition of
Rosé is delicate and round in the mouth, creating a three-
dimensional texture. Roundness comes as the acidity is lower,
making the texture silky almost syrupy. The sensation is one of
a silky length that is pleasurable, with no hard edges of acid or
tannin yet fresh and light on the finish.

The wine of the ancients

Within a European and Middle Eastern context, Rosé is
the wine of the ancients. In European history, the market for
strong, dark red, oak matured, age-worthy red wines that we
know today is really only a few hundred years old. For most of
wine history before the mid 1700’s, Rosé was the standard.

The latest historical research suggests that the wines,
red and white, of antiquity were fermented on their skins. In
the case of red grapes, fermentation was over night, not long
enough to make the dark red wines that we know today. The
deepest colour at that time would have been a ripe red cherry
colour.

The concept of cellaring wine was reinvented by drinkers
around the 1750°s as glass became cheaper. Wines were
sold in barrels to local towns and drunk very quickly. The ‘drink
now’ culture was also influenced by wine's role at that time as
a source of safe liquid for families because water was full of
diseases such as cholera and dysentery.
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Fast forward to the first half of the twentieth century and Rosé
shared the stage with red varietals as the most popular wines in many
parts of European society. The biggest market was for Rosés and
light red wines that were drunk within one year, affordable and low in
status. It was not until the rise of refrigeration, and a more consumerist
society, that white wines took off and became as dominant as they are
today.

After a lull in the second half of last century brought on by the rise
in popularity of white wine, Rosé has returned to the fore and is now
one of the fastest growing trends in modern wine.

But while more drinkers are embracing Rose, it remains a
somewhat perplexing wine in the public consciousness.

Thinking pink

My own view is that Rosé’s colour is an important part of its
unconventional narrative. Pink challenges the idea of wine and food
as a paring, because the colour is so contortionistically flexible. Pink is
about subtlety, stylishness and versatility.

Pink is in touch with the deepest core of wine yet the colour is
swept up in the recent tides of humans and our events.

Sociologists say that wearing pink is a socialised colour that
people have learnt to enjoy in the last 100 years. For my young
niece, Lucia, the desire to wear pink is overwhelming: as many as
five different pinks on a day to the beach; pink shoes, pink socks,
pink shorts and shirt, and then a pink necklace. Pink is her statement
colour.

Pink also fits into the modern revolutionary meaning of the
colour. It became the hue of gay culture in the 70s, 80s and 90s,
ensuring that Rosé's pinkness also taps into a political chord in our
CONSCIOUSNESS.

Yet pink is classical too; the colour of tradition in premier wine
cultures such as France. The French have produced Rosé in the most
startlingly diverse range of wines you could ever imagine, from pale
champagne and salmon pink, to lip pink and then on to geranium,
outback and Queen Elizabeth red. Just a beautiful range of colours.
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A new world embrace

Rosé sales now are on the move. Old wine drinking
countries never abandoned it and new world countries like
Australia and the US are learning to love it.

Recent sales trends are impressive. Thirty per cent of
wine sales in France are for Rosé followed by 18 per cent
in Holland, 16 per cent in the UK and 13 per cent in the
Us.

Chinese wine drinkers should consider
Shakespeare's advice. We need to hear the name "Rosé"
and not let our preconceptions make us forget that this
delicate drop is, in its own way, as credible as any other
wine choice and more flexible.

Where to look in Australia?

Regional Rose hot spots are Tasmanian sparkling
rose, pinot noir based wines from the Yarra such De
Bortoli Yarra Valley and La Boehme Act Two, Merlot works
well in the Yarra, Orange, Mudgee and the Hunter Valley.
In the Adelaide Hills, ltalian varieties such as Longview's
Nebbiolo Rosato 2014. Grenache does a huge job in SA,
from the Barossa, such as Angove Nine Vines, Charles
Melton Rose of Virginia, and Zontes Footsteps Scarlett
Ladybird from Langhome Creek

What to look for?

Colour is the best test. If it looks like fairy floss, then
that is what you drink with it. If looks like salmon pink to
orange then food will be its friend. The taste is watermelon
and pomegranate fruits with the body of red wine in
terms of smooth, low acid, and round textured and the
freshness of a white wine with a light clean finish. Not
just as an aperitif, but suitable with Chinese, Japanese,
BBQ and rich complex seafood such as bisque and
bouillabaisse.
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ERAFNE, MELEFRIITER BESEE?

WARFNEMAT A S X A AT S JEE (Tasmania )
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(Orange) . S (Mudgee ) FIFEAL (Hunter Valley )
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X (Adelaide Hills ) , BEARFISEMEANHEHLERE, Hia
Longview's Nebbiolo Rosato 2014; EZ[# ( Barossa) M
OGNS, 1 Angove Nine Vines. Charles Melton
Rose of Virginia #12k E Langhorne Creek [fJ Zontes Footsteps
Scarlett Ladybird
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