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Introduction
Rosé wine, in its vibrant spectrum of pink hues, has experienced a meteoric rise from
obscurity to ubiquity, capturing the palates and hearts of wine lovers around the
world. No longer dismissed as merely sweet or frivolous, rosé has shed its simplistic
reputation to emerge as one of the most versatile and expressive categories in
modern wine. The so-called "pink drink explosion" is not just a fleeting social media
phenomenon—it is a reflection of changing tastes, winemaking innovation, and a new
openness to exploring the diverse world that wine can offer.

The origins of rosé are as ancient as winemaking itself, tracing back thousands of
years to the earliest wine-producing civilizations in the Mediterranean. Far from being
a modern invention, pink wine was likely enjoyed by the Greeks, Phoenicians, and
Romans, who valued both its refreshing qualities and its striking appearance. Over the
centuries, techniques evolved, regions gained renown—particularly Provence in
southern France—and rosé became a staple in the vineyards and cellars of Europe.

Yet, rosé’s journey has not been without ups and downs. There was a time when the
rise of overtly sweet styles, particularly in the United States, threatened to
overshadow the nuanced and sophisticated rosés crafted elsewhere. It took
decades—and a shift in both cultural perception and winemaking ambition—for rosé to
regain its former prominence and for consumers to rediscover the world of flavors,
colors, and terroirs encapsulated in every glass.

Today, rosé is embraced in every corner of the globe, made from a dazzling array of
grape varietals and through distinct methods that unlock each wine’s unique
personality. Its versatility is unrivaled, with styles ranging from bone-dry to lusciously
sweet, fizzy to still, rustic to refined. Whether sipped on a sunlit patio in summer or
paired with a comforting meal in winter, rosé delivers a refreshing experience that
transcends tradition and season.

In this book, we embark on a comprehensive dive into the world of rosé, uncovering its
fascinating history, the science and artistry of its production, the many different
regional and varietal expressions, and the endless pairing possibilities it affords. Along
the way, we will explore not just the technical aspects but also the cultural trends and
passionate communities that have elevated rosé to its current status.

Whether you are a curious newcomer or a seasoned oenophile, "Rosé All Day:
Exploring the Pink Drink Explosion" will equip you with the knowledge and inspiration
to deepen your appreciation for this alluring wine. Prepare to journey through time,
terroir, and taste as we discover why, for so many, every day is a day for rosé.
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CHAPTER ONE: The Origins of Rosé: From Ancient
Greece to Modern Provence
The story of rosé wine is far older and more intricate than many realize, deeply
intertwined with the very dawn of winemaking itself. While today we associate rosé
with specific production methods and a distinct pale pink hue, the earliest forms of
wine, dating back thousands of years, likely bore a striking resemblance to what we
now call rosé. This was not due to intentional stylistic choices, but rather the
rudimentary winemaking techniques available to ancient civilizations.

In ancient Greece, around 1550 B.C., winemaking was already a flourishing practice.
The Minoans on Crete were cultivating grapes and developing sophisticated methods
for wine production, using large clay jars called pithoi for fermentation and storage. As
winemaking spread to mainland Greece, the Mycenaean civilization further refined
these processes, employing amphorae for storage and transportation. During this era,
many red wines were produced with minimal skin contact, resulting in a lighter color
akin to modern rosé. The concept of deeply colored red wines, as we know them
today, was largely absent, partly because prolonged skin maceration was not yet a
common practice.

The Greeks also had a custom of diluting their wine with water, a practice considered
civilized and refined, as consuming undiluted wine was seen as barbaric. This further
contributed to the lighter appearance and more approachable nature of their wines.
Early Greek wines were often field blends of both red and white grapes, yielding
naturally lighter-colored libations.

A pivotal moment in the spread of viticulture, and by extension, early rosé-style wines,
came with the Phoenicians. This ancient maritime trading culture, centered in present-
day Lebanon, expanded its influence across the Mediterranean between 1550 BC and
300 BC. The Phoenicians were instrumental in disseminating not only their alphabet
but also their profound knowledge of viticulture and winemaking. They propagated
ancestral grapevines throughout the Mediterranean, introducing them to regions that
would later become renowned wine-producing areas, including Greece, Italy, Spain,
and France.

It was the Phoenicians who are credited with bringing grapevines to Massalia (modern-
day Marseille) in the south of France in the sixth century BC. This act laid the
foundation for what would eventually become the world-famous rosé-producing region
of Provence. The wines produced in Massalia quickly gained a reputation across the
Mediterranean for their quality and distinctive pale color.
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When the Romans arrived in Provence around 125 BC, they found a thriving wine
culture already in place. They embraced and further expanded these winemaking
practices, establishing Provence as "Provincia Romana" and exporting its wines
throughout their vast empire. The Romans, too, favored lighter, less tannic wines, and
their advancements in viticulture and winemaking techniques helped solidify
Provence's status as a hub for refreshing, pale-colored wines.

Throughout the Middle Ages, winemaking in Europe saw a significant revival and
refinement, largely spearheaded by monastic orders. Monks played a crucial role in
cultivating vineyards, developing winemaking techniques, and documenting their
findings in detailed manuscripts. They were among the few who could read and write,
allowing them to access ancient texts and record their own discoveries. These
monastic communities, blessed with extensive lands, transformed them into
flourishing vineyards, producing high-quality wines, including rosé-style wines, to fund
their monasteries and for religious ceremonies.

The Cistercian monks, for example, were particularly influential in the 12th century,
with their strict rules alternating labor and prayer. They carried out phenomenal work
improving their vines and farmland, applying new vinification techniques and
meticulously recording their experiments. The wines produced during this period were
often lighter and more approachable than the robust red wines of the time, continuing
the tradition of rosé-style wines. Provence, in particular, maintained its reputation for
producing excellent rosé-style wines throughout this era.

By the 14th century, noble families and royal officers began to take over and manage
the Provençal vineyards, further laying the groundwork for the modern wine-producing
region we recognize today. This long and continuous history of winemaking in
Provence, shaped by diverse cultures and evolving techniques, firmly established its
legacy as the birthplace of modern rosé. From the accidental origins in ancient Greece
to the purposeful cultivation by medieval monks, the journey of pink wine to its
current prominence is a testament to its enduring appeal and adaptability.
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