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One of the top trends in wine has been the skyrocketing success of rosé. 
The pink wines have become hugely popular for their freshness, pretty fruit 
flavours and pleasant acidity. A wine that goes well with everything from 
spicy food to fish, poultry and even some desserts, rosé makes wine pairing 
easy. Most of the entries were lighter pink, with the top entries balancing 
richness and acidity, with dry or slightly off-dry finishes. Darren Oleksyn
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Pasqua 11 Minutes Rosé
Veneto, Italy
 $21-24 CSPC 802206	

Le Fat Bastard 2021 Rosé
France $15-18 CSPC 726880	

Rothschild Mouton Cadet 2021 Bordeaux Rosé
Bordeaux, France $17-20 CSPC 865708	

Peak Cellars 2020 Pinot Noir Rosé
Okanagan Valley, British Columbia
$30-33 CSPC 834295	

Fetzer 2020 Bonterra Rosé
Mendocino County, California 
$16-20 CSPC 815933

Perrin Studio 2020 Rosé by Miraval
Cotes d’Azure, France $19-22 CSPC 817822

Le Pive 2020 Rosé
Camargue, France  $18-21 CSPC 863170

Marques de Caceres 2020 Rosé
Rioja, Spain  $20-23 CSPC 110114	

SANDHILL 2021 ROSÉ 
TERROIR DRIVEN WINE

Okanagan Valley
British Columbia

$25-27 CSPC 736523

LE BIJOU 
DE SOPHIE 2021 
VALROSE ROSÉ

Languedoc-Rousillon, France
$21-24 CSPC 863718
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BEST IN CLASS TIE


