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Rosévin fordelt pa regioner
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" Winemaking

Blending




a Winemaking

Fermentation Dynamics
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a Winemaking
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& Rosé i marken




& Rosé i marken

Ideal Timing of Harvest Actual Timing of Harvest
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Travel

* ¥ Cétes du Rhéne

SOUTHERN RHONE
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4’ Bandol

« Minimum potential Alkohol: 11,5 % alkohol

« Maksimum restsukker: 3 g/I

» Chaptalisering er forbudt

= Minimum beplantningstaethed: 5.000 stoke/hektar
« Maksimum udbytte: 40 hl/ha

«~ Jord: kalk, Marl, sandsten

* Druesammensatning:
«  20-95% Mourvedre, plus Cinsault og Grenache

- Max. 20% kombineret Bourboulenc, Carignan, Clairette, Syrah,
og Ugni Blanc (Ingen ma overstige 10%)




Kendte roséer

» Bordeaux Clairet

=« Rosé des Riceys

a Schillerwein/Schiller
« Cabernet d’Anjou

« Rosé d’Anjou

« Qiel de Perdrix

» Mateus & Lancers

« Bardolino Chiaretto
» Cerasuolo d’Abruzzo
« Sancerre

« White Zinfandel
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SUPPLERENDE LITTERATUR

* ”"Rosé: Understanding the pink revolution”, Elisabeth Gabay MW, Infinite Ideas
* "Oxford companion to wine”, Fourth Edition, Jancis Robinson et al., Oxord

e Guildsomm.com, compendium

* https://www.guildsomm.com/public content/features/articles/b/victoria-

james/posts/rose?Commentld=eb4b788d-7059-48c2-b192-2390e4cf4f06

* Wine Thieves podcast (Provence)

* Guildsomm podcast "Rosé & Orange Wines”



https://www.guildsomm.com/public_content/features/articles/b/bryce-wiatrak/posts/prestige-rose
https://www.guildsomm.com/public_content/features/articles/b/victoria-james/posts/rose?CommentId=eb4b788d-7059-48c2-b192-2390e4cf4f06
https://www.guildsomm.com/public_content/features/articles/b/victoria-james/posts/rose?CommentId=eb4b788d-7059-48c2-b192-2390e4cf4f06
https://foodandwineaesthetics.com/2020/08/19/well-take-ros-seriously-when-they-make-serious-ros/

Dansk
Sommelier
Uddannelse



	Slide 1: Rosé
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15

