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WINE P \LACE
\IOM1 ( UNO

LG coup de. cœur cle Josliua Birk-s
elu \\ ina Palace \lonle Carlo :

I a Cuvee " Conlidentielle " 2016
du Domaine

\ousavonsdecidedemettreenavant pourcetete la cuvee «Confidentielle-
2016 du domaine Figuiere \nciennement Saint Andre de I iguiert Ic
donrunc i simplifie son nom en pinllèlc dim remodehgt esthétique
eompltt dc la gamme cette annee I e nouveau look élégant et epure de la
bouteille fait miroiter la fraieheui la generosite et la precision de ec grand
rose gastronomique La famille C ombaid proprietaire cles 8ç hectares dc
vignes du domaine certifies Bio depuis la fin dcs innées "o consacre ses
plus belles parcelles nichées dans I appellation « confidentielle » dc la
Londc a h env ce pomnt I idjectit a juste titre Sur les sols schisteux dc lt
jeune appellation de Cote de Provence l a i onde les vignes du domaine
ev olucnt face a la mer et I ile de Pol querelles
i emperature dc semée 8 10° Pt i\ conseille 266

Favounte Rose of Jo sh u a Birks fram the Wine Palace
Monte-Carlo Cuvee Confidentielle 201 6 fram the Domaine Figuiere

This summer we decided to highlight the Cuvee Confidentielle 2016 fram the
Doma ne Figuiere formerly known as Saint Andre de Figuiere The doma n
simplified its name this year in lme with a complète overhaul of the range s
image Along with this new look cornes an e egant and refined bottle
reflecting the fre hness fullnes and pise s on of this gréât gourmet rose
The Combard family own the 85 hectare wine domain which has been
producing organic wines since the 1 970s and the r best parcels of land are
dedicated to the Confident elle AOC n the Londe commune of the Var Th s
young AOC Cote de Provence La Londe is crown on the area s schist based
soil ove look ng the sea and the le de Porquerol es
Optimal Serving Température 8 10° RRP €26

Votre Plat
lj. cuvee p u ti tx. pouf déguste! comme I se doit un délicat I iletde loubet
gîillc a l'huile dohvc accompagne de son cioqu int dc legumes provencal
I otite la Pt os cncc en bouche

Anecdote
Ix Domaine I iguiere est un des tous premiers domaines a noir limc le
mouvement de la viticultme Biologique en Provence I n reel pionmei en la
matiere La Bouteille et son habillage ont etc imagines pu I ueas I ricchi
un célèbre designer Italien

• Accompaniment
This wine is perfect to go w fh a gr led fil et of red mullet with olive oil and
cnsp local vegetables the true faste of Provence all in one

Interestmg Fact
The Doma ne Figu ere was one of the very first in Provence to start producing
organic wines and s a real pioneer in this respect The bottle and label «ere
created by the famour Italien designer LUCT- Tracch \

Wine Palace Monte Carlo
\acht Club de Monaco
Boulevard I oms 11
98000 Monaco
Tel +3779777°5°5
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CÔTES DE PROVENCE COTES DE PROVENCE

CHATEAU DE SAINT MARTIN
Cuvee du Comte de Rohan Chabot Cru Classe 2004 P PV E M C E

Intenste Complexité

CHÂTEAU DE SAINT MARTIN
Cuvée Comtesse Cru Classé 2015

Acidité Tanins Alcool

Service 17°C Gsrde/Agemg 2017

Accords parfait avec du chocolat ll
Commentaires un vin a son apogée
Painng perfect with chocolaté ll Com
ments a wine at rts peak

\

Intensité Complexité

Service 9°C Garde/Agemg 2021

Accords gral n de poisson au fenouil
Commentaires assez franc et regul er
Ne pas servir trop froid
Painng fish and fennel gratin I! Com
ments quite frank and regular Do not
sen e toc cold

Route des Arcs 83460 Taradeau
Tel 04 94 99 76 /B www rhateaudesaintmarti i com

CÔTES DE PROVENCE

CHATEAU DE SAINT MARTIN
Cuvee Grande Réserve Cru Classe 2016 _ PPO / E N C i

ngp Intensité Complexité

Route des Arcs 83460 Taradeau
Tel 04 94 99 76 ?b www chateaudesaintmartin com

COTES DE PROVENCE LA LONDE

Alcool

FlfiHIFRF
Confidentielle 2016

r

Service ll"C Garde/Agemg 2017

Accords pintade aux champignons
petit gris Commentaires un v n tres
puissant et concentre
Painng fattcned chicken with small gray
mushrooms Comments a very powerf ul
and concentrated wine

P P O / F J N C E
Intensité Complexité

Service 9°C Garde/Agemg 2017
Accords croquant de sard nu, fraîches
et autres amuse bouche de la mer
Commentaires f nes saveurs a peine
vineuses jolie balance entre le fruite et
la touche pimentée Plaisant dans tout
son ensemble
Painng f i esb. tardine pastry and other
sea appetizers ' Comments fine Saveurs
barely vmeous nice balance between
the fi uity and the spicy hmt A pleasant
whole

Route des Arcs 83460 Taradeau
Te 04 94 99 76 76 www chateaudesaintmart n com

605 route de Sa nf Honore 83260 Lalonde les Maures
Tel 04 94 00 44 70 www f q j ere provence COÏT
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COTES DE PROVENCE

CHATEAUX — — • :^JES CASTEL
Château Cavalier Cuvée Grand Cavalier 2016

COTES DE PROVENCE

CHATEAU D'ESCLANS
PROVENCE Garrus2015

Intensité Complexité

Acidité Tanins Alcool

Service 11°C Garde/Agemg 2017

Accords • charcuterie viande blanche
tartines de chevre frais et courgettes

Commentaires belle finale un brin
anise
Pamng pork produits, white méat, fresh
goat s cheese and courgettes toasts ll
Comments beautiful finish a hint of
aniseed

P lOv /CNCE

Intensité Complexité

Service 12°C Garde/Agemg 2017

Accords quasi de veau aux airelles
Commentaires un vm rose hors

catégorie
Pairing veal fillet with cranberries 11
Comments a rose in a class of its own

21 24 rue Georges Guynemer 33290 Blanquefort
contact@chateaux-castel com

COTES DE PROVENCE

CHATEAU D'FSCLANS
Whispering Angel 2016 P R O V E N C E

I
, à ,

A
I

Intensité Complexité

Acidité Tanins Alcool

Service WC Garde/Ageing 2017

Accords gambas grillées Com-
mentaires nez délicat et subtil Line
belle concentration un bel equilibre
aromatique
Pairing grilled gambas Comments
délicate and subtle nose Nice concen-
tration, good balance, aromatic

83920 La Motte
Tel 04 94 60 40 40 www esclans rom

FinifIFRF
Première 2016

CÔTES DE PROVENCE

P R O V E N C E

Intensité Complexité

Service 10" C Garde/Agemg 2017

Accords . une bouillabaisse Com-
mentaires un joli flacon, plein de frai-
cheur et de subtilité
Pairing bouillabaisse Comments a
nice flask, full of f reshness and subtihty

83920 La Motte
Tel 04 94 60 40 40 www esclans com

605 route de Saint Honore 83260 Lalonde Ips Maures
Tel 0494004470 wwwfiguiete pwencecom
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The Rosé Wave Keeps Building 

BY JOSH RAYNOLDS | AUGUST 9, 2017  

As incredible as it may seem, worldwide demand for rosé seems to actually be increasing 
beyond what were already historical highs. While many experienced members of the trade 
have been fearful of market saturation and consumer ennui or even burnout, according to 
importers, retailers and sommeliers that I’ve spoken to recently, that just hasn’t happened. 

Looking back on the hundreds of pink wines that I tasted for this year’s coverage, I am at 
turns impressed by the category’s consistency and a bit disappointed in how few of the wines 
were genuinely outstanding. While there is no question that it’s far easier to blindly grab a 
serviceable Rosé off the shelf today than ever before, it’s not much easier to find one that’ll 
really turn your head, percentage-wise, than in years past. 

 

It’s surprising, in many ways, that this is the case as there is ample evidence that plenty of 
consumers are clearly happy to drop big bucks for pink wines these days. The average cost 
per bottle for Rosés has been climbing almost as fast as production, export and import 
numbers, and that’s especially true for French versions in general and Provence renditions in 
particular. Wines from well-known, high-end estates such as Domaines Tempier, Pibarnon 
and Ott are often on allocation and, while a handful of other producers have joined them in 
the upper-tier end of the market, demand-wise, their number pales next to the sheer mass of 
lower-end bottlings that now available.  

My advice, as with all wine regions outside the US, is to pay close attention to the importers 
as the best ones have too much reputation at stake to mess around with mediocre wines from 
anywhere. This year, as is usually the case, I tried quite a number of excellent entry-level 
Rosés from less well-known regions that were selected by serious importers. I often preferred 
those wines to many others made by obscure producers from famous areas like Côtes de 
Provence and Sancerre that are simply riding into the market on the category’s current wave 
of popularity. What’s written on the back label is often as, or even more, important than what 
is written on the front. 

2016  Figuière  Rosé Signature Magali (Côtes de Provence)   

Pale orange. Vibrant and sharply focused on the nose, displaying mineral-accented strawberry and 

orange zest scents and a hint of honeysuckle. Nervy red berry and citrus fruit flavors deepen slowly 

on the back half while retaining energy. Clean and taut on the finish, which leaves a dusty mineral 

note behind. 

-- Josh Raynolds  90  Josh Raynolds  2017 - 2020  $18.00  Aug 2017 

 


