
Join us for Saturday afternoon wine tastings, 2 to 6:30 p.m. 
This Saturday, June 5th  

 
 

Rockin' Rosés, Part II 
Drinking chilled, dry rosé is one of the simple pleasures of the summer and with the arrival of 
warm weather we always look forward to offering a lineup of tasty dry rosés for the summer 

and all those thirsty times and outdoor foods. Don’t let the color detour, much less deter, you- 
these rosés rock. 

 
 

Bodegas Muga Rosado, 2009 
Muga is one of Spain’s top wineries and their classical Rioja sets benchmarks. As lofty as their 

red wines can be, their commitment to rosé/Rosado is remarkable and always a great value. This 
is made from the traditional Rioja grape varieties: Garnacha (60%), Viura (30%), and 

Tempranillo (10%). Quite dry and minerally with light berry flavors.  
Reg. $13.99  Special $12.59 

 

Argiolas Serralori Rosato, Isola del Nuraghi, 2009  
From the island of Sardinia, the Serralori is made from indigenous grapes: Cannonau, Monica, 

Carignano and Bovale Sardo. From vineyards 750 feet above sea level, the grapes are hand 
harvested in the early morning hours while the grapes are still cool. This rich salmon-colored 

rosé is Mediterranean essence.  
Reg. $13.99  Special $12.59 

 

Château du Donjon, Minervois, 2009 
Château du Donjon is located in the oldest wine-producing area of the Languedoc of southwest 

France, Minervois, and this family-owned and –run wine property has been in the Panis family for 
500 years. Syrah and old-vine Cinsault make up most of the blend with Grenache 20% of the 

total. Lip-smacking good, this value rosé is imported by the talented Dan Kravitz of Hand Picked 
Selections who has a great portfolio of small wine estates from the south of France. 

Reg. $14.99  Special $13.49 
 

Domaine la Manarine Côtes du Rhône, 2009  
Imported by Neal Rosenthal, Domaine La Manarine is one of our favorite Côtes du Rhône rosés. 

Only the third vintage of this rosé, Gilles Gasq, winemaker and proprietor of Domaine La 
Manarine, has vinified a Cotes du Rhone Rosé for Neal Rosenthal from his vineyards situated on 
the prestigious Plan de Dieu near Travaillan, serious Châteauneuf-du-Pape country. Blended from 
Grenache (50%) and Mourvedre (50%), this wine carries a dark rose color and is quite rich with 

notes of violets, raspberries and strawberries.  
Reg. $15.99  Special $14.39 

 

Domaine Sainte-Eugénie, Corbières, 2007 
Domaine Saint Eugenie is positioned in the district of Frontfroide, the sweet spot of Corbières 

Special pricing applies the day of the tasting only 
10 Raymond Road, West Hartford, 860-233-1241, staff@westsidewines.com 



with an 800 year history of viticulture.  The estate is located within the foothills of the 
Pyrenees along the Mediterranean coast.  Clay and chalk soils dominate here as well as a dry, 
sunny and warm climate which combines to create an optimal growing environment.  A blend of 

Cinsault and Syrah, this is classic southern French rosé. 
Reg. $11.99  Special $10.79 

 
- By Jeff Gledhill 

Special pricing applies the day of the tasting only 
10 Raymond Road, West Hartford, 860-233-1241, staff@westsidewines.com 


	Rockin' Rosés, Part II
	Drinking chilled, dry rosé is one of the simple pleasures of the summer and with the arrival of warm weather we always look forward to offering a lineup of tasty dry rosés for the summer and all those thirsty times and outdoor foods. Don’t let the color detour, much less deter, you- these rosés rock.

