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16 Best Rosé Wines to Celebrate Summer

This summer, we drink pink with the best rosé brands.
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Once it's open window season, you're probably also ready to trade earthy, tannic reds for
lighter, more sprightly rosé wines. But just because it's pink doesn't mean rosé wine
doesn't have just as much complexity and pairing power. Rosé wines can vary widely in
intensity and sweetness, and great varietals come from just about every wine region in
the world. The most popular rosés have the crispness of a white with a little of the same
fruity richness you love from your favorite red. Serve them cold or lightly chilled for the

most refreshing glass (or even in a homemade popsicle). Rosé pairs beautifully with

everything from grilling recipes to fish to cheese platters, fruit, and those big summer

salads.

Most of the rosé we chose to feature here errs on the dry side, although each bottle has
its own unique standout flavors and aromas. Some of them come in both sparkling and
still varieties, and others are all bubbles. We also included a few canned options because
it's summer and portability is key. While your rosé-drinking days might look a little
different this year, we've got plenty of options to make sure what's in your glass feels

great, no matter where you're drinking it.
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H&B Cotes de Provence
Rosé ($18)

Not only is the bottle beautifully
'erammable, this pale pink rosé has a
delicate rose, cherry, peach, and
strawberry taste. It's crisp, slightly
acidic, and easy-drinking enough for

an afternoon picnic.
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