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Summer in Provence

European Editor

i F Chateau Coussin 2012 Rosé (Cdtes de
Rager Voss picks g Provence Sainte-Victoire). Iull. rich wwl
his favorite rosés fruity, this is 2 vipe wine, [Cis finely poised hetween this
of the season. rlekmess and 5 more delicate, fruity charmoter, lvely and
Bright. Age For a few months, although von can drink
Chéateau Maupague 2012 Rosé (Cotes the wine nlirw. T. Eebwarct Wines Lid. —H N, )
9 de Provence SainteVictoire). Vineyvands abv: 12.5% Price: $25

arcm] Mol Sainte-Victoire have their own appell-
bion, acconded becanse of the el ripeness the wines
often fave, This vipe, fll, strawberry avored wine hos
2 fine balance bebween its erisp acidity and the ripe,
warm texture. B could age for o few wore months.
Franl Juim:ﬂ‘)n Selections. Editors® Chotce. —HY

abw: 12.5% Price: §=22

3 Chéateau I'Afrique 2012 Rosé (CoHtes de

Provence), Crisp and frity, this is a classic
rosé, Tt shews a lightness that comes from the delicately
Dl Trnits, giving gentle berny flavors, bright acidity
and a textured aftertaste, Cru Wines, —RV

abwv: 13% Price; 20




