Trendspotting

What’s Hot Now
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It’s all coming up rosé this
summer, but the truth is that
these now-trendy wines range
in hue from the palest chiffon
pink to zap-your-eyes fuchsia,
even bordering on shades of
ruby that could almost be...
well, you know, red. Regional
style, grape variety and climate
are the determining factors,
but generally speaking, the
lighter the color, the lighter the
wine. Darker rosés tend to be
riper and fruitier, lighter ones
more delicate. Below, a few
of the season’s best. !RAY ISLE

2016 Bernard
Magrez Bleu
de Mer ($13)
from the
Languedoc
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2016 Mathilde
Chapoutier
Grand Ferrage
($20) from the
Côtes de
Provence

2016 Cepa
21 Hito
Rosado ($12)
from Ribera
del Duero

MAKE YOUR
KITCHEN BLUSH

CB2 Eloise Double
Old-Fashioned Glass
Add some whimsy to any
cocktail with this magenta
drinkware. $5; cb2.com.

Crate & Barrel Harper
Rose Gold Flatware
The finish on these mod
utensils will give any
place setting an ultra-glam
polish. $60 for five pieces;
crateandbarrel.com.
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Hedley & Bennett Rosé
Apron Chefs’ go-to canvas

Le Creuset Hibiscus
Dutch Oven The iconic

apron gets a blush
makeover. $108; hedley
andbennett.com.

French casserole gets
a pastel matte finish in
the latest line. From
$300; lecreuset.com.

Korin Uzumaki Pink
Collection The shimmery
spiral at the center of
these Japanese ceramic
bowls and plates evokes
the inside of a seashell.
From $5; korin.com.

Leif Pink Marble Serving
Boards Spruce up your
cheese platter with
opalescent marble-wood
boards. $78 each; leifshop
.com. !HANNAH WALHOUT

2016 Luli
($18) from
the Central

2015 Aia
Vecchia
Solidio
($14) from
Tuscany

Coast

2016 Hentley
Farm
($20) from
Australia

2016 Cataldi
Madonna
Cerasuolo
d’Abruzzo ($20)
from Italy

+

THIRSTY FOR MORE?

Head to foodandwine.com
/rose for some deep rosé intel
and a handy color guide.

Take a Bite of This Summer just got a whole lot sweeter, thanks to the golf-ball-size, aromatic Archer strawberry, a new breed hitting
the market this season. “It’s going to be a game-changer,” says berry cultivator Bill Krohne of Michigan’s Krohne Plant Farms.
The Archer is the result of 15 years of R&D at Cornell. Should you find them, beware: “Once you have them, you just can’t quit.”
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RUN FOR
THE ROSÉS

