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EATING & DRINKING

ian expression with many mean-
ings—in this case something like
“Go figure.” As a result, some pro-
ducers whose wines are imported
by Skurnik might not get their ro-
sés to the U.S. market until June.

There will be price increases on
those wines, as well, Mr. Fornatale
noted—a point echoed by every
other wine professional I spoke
with. Mr, Fornatale estimated that
the 2021 rosés could cost any-
where from 5% to 25% more than
the 2020 wines thanks to the in-
creased cost of production. The
2021 rosé season was a difficult
one in many regions. For example,
the wildfires in Provence in August
of last year destroyed winery
buildings and vineyards of grapes
yet to be harvested.

Rocco Lombardo, president of
the Napa-based wine marketer
Wilson Daniels, was one of the few
importers I spoke with for this col-
umn whose 2021 Provence roses
have arrived stateside. He ex-
pected them to be in stores by
mid-April. “We sell 75% of our ro-
sés between April and September,”
he told me in a phone call. Still,
Mr. Lombardo decried the idea
that rosé is a “seasonal” wine, to
be consumed only at a specific
time of year. It makes no more
sense to him than the idea that
sparkling wine should be con-
sumed only for a celebration.

A complex rosé from Provence
has the ability to age, Mr. Lom-
bardo contended. His company is
actually creating a library of rosé
back-vintages in magnums. “These
wines have complexity, and they're
great food wines,” he said,

Gina Trippi, co-owner of Metro
Wines in Asheville, NC., actually
held back certain 2020 rosés to
sell now, rather than last spring,
because she prefers certain wines
with a bit of age. This vintage is
indeed even better now than when
it was released, she reported. Do
her customers notice or care if a

MANY WINES may sit on store
shelves for 12 months or longer.
But rosés are marketed as
seasonal wines, with the new
vintage traditionally replacing

the old. For retailers, last year’s
rosés are yesterday’s news—except
this year, it seems.

Since the rosés from the 2021
harvest will be arriving much
more slowly this spring, and there
are plenty of last spring's—i.e,,
2020's—pinks still around, I de-
cided to sample some of these
“leftover” wines. Could they be
just as good or perhaps even bet-
ter than they were last year?

First, some context: The arrival
of the 2021 rosés has been ham-

pered by many of the same supply-
chain issues that affected the
world last fall. (I covered this in
my Oct. 23, 2021, column.) These
issues have only grown worse with
the ever-escalating shipping prices
and cost of goods, according to the
wine importers and wholesalers 1
spoke with.

New York-based David Bowler,
founder of an eponymous wine im-
port and distribution company,
broke the situation down for me
geographically. The “cheap and
cheerful” rosatos from his Italian
producers are a month behind
schedule, he said. Mr. Bowler ex-
pects most of the Italian rosatos
and French rosés to arrive some-

time later in April and in May; his
Spanish producers’ rosados started
to reach wine store shelves, though
two of his producers’ rosados won't
arrive until later in the summer.
Mark Fornatale, Italian portfolio
manager for Skurnik Wines & Spir-
its, a New York-based importer
and distributor, said his producers’
problems have been wide-ranging.
There is the issue of shortages—
from paper (for wine labels and
wine cartons) to aluminum (bottle
capsules) to glass (the bottles
themselves). “I was told vesterday
that one of the big producers of
glass in Europe is in Ukraine. Figu-
rati, as the Italians would say,” he
wrote in an email, invoking an Ital-

rosé she recommends is from “last
vear’s” vintage? “If it's a bottle
they know and like, the year
doesn’t matter,” she said.

I found a huge number of 2020
rosés on the shelves of Total Wine
& More in West Orange, N.J. I asked
a sales associate stacking boxes if
customers notice that they are last
yvear's wines, She assured me that
they don't notice or care. “The
wines are still good,” she said.

She was right about the rosés I
bought from Total that day. The
terrific 2020 Peyrassol Cuvée des
Commandeurs Cotes de Provence
($27) from Provence was not just
good but downright delicious.
There wasn’t anything “leftover”

about its floral aromas and bright
acidity. The same was true of two
other rosés I had somehow over-
looked last year but happily pur-
chased this month: a light and
lively 2020 Aix Coteaux d'Aix En
Provence ($16) and the truly gor-
geous 2020 Domaine Tempier
Bandol ($38), which has long heen
considered one of the best rosés
in the world. Anthony Lynch,
sourcing manager and content di-
rector at Kermit Lynch Wine Mer-
chant, the longtime importer of
Domaine Tempier, noted that the
Bandol rosés his company buys
typically ship later than most
other rosés “so that they arrive in
their very prime.”

This spring’s rosés
could cost anywhere
from 5% to 25% more
thanks to the increased
cost of production.

I found a few wines I'd pur-
chased in multiples last year and
was happy to buy again now. They
included a soft and exceedingly
pleasant 2020 Muga Rioja ($13)
from a highly regarded estate. It
was even a dollar cheaper now
than it was when I bought it last
year, (One retailer told me he was
discounting his 2020 rosés to
move them off the shelves.) An-
other wine I drank last year and
found discounted now by a dollar:
the 2020 La Spinetta Il Rosé Di
Casanova ($13). It was every bit as
good as I remembered it, no less
lively or fresh.

I went back to two stores a
week after my tasting and bought
additional bottles of all the wines I
liked: a stockpile of sorts to see
me through until the 2021 wines
arrive. I also took along a bottle of
the 2020 Peyrassol Cuvée des
Commandeurs Cotes de Provence
to a BYO dinner with my wine-col-
lector friend, Robert, who was in
town for a few days.

“I like a good rosé in the sum-
mer,” said Robert when he saw the
bottle. He'd brought along three
great bottles of Barolo because he
“couldn’t decide” which oneto
bring. I poured him a taste of the
rosé, and Robert nodded. “It's
good,” he said. Had he noticed the
vintage? He had not. I showed him
the label: last year’s rosé. “Why does
that matter?” he wanted to know.

P Email Lettie at wine@wsj.com
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2020 Aix Coteaux d'Aix
En Provence $16 A
lovely, light-bodied,
Grenache-dominant,
pale-salmon-colored
rosé from Maison Saint

I
—

L\

Aix in Provence. Not a
particularly complex
wine, but certainly a re-
freshing one. A lively
aperitif and a good
match for light fare.

: 2020 Muga Rioja $13
! This pale, pretty,

: peach-inflected Garna-
: cha (Grenache)-domi-
: nant rosado from a top -
i Rioja estate is a blend
. of red and white

i grapes (including Vi-

i ura). It's one of my fa-
: vorite reasonably

: priced rosados year in
i and year out

2020 Domaine Tempier
Bandol $38 The rosés of
: Bandol in Provence, are
- famously long-lived, and
no rosé from the region
- is more famous than
that of Domaine Temp-
ier- a beautifully bal-
. anced, textured wine
- with notes of red fruit
- and a penetrating, min-
- eral finish.

OENOFILE /| LAST YEAR'S ROSES, TODAY'S TERRIFIC VALUES

: 2020 La Spinetta Il
Rosé Di Casanova $13
: This delightfully fresh,

: fruity Sangiovese-

: Prugnolo Gentile rosé is
: marked by a wonder-

¢ fully zippy acidity. It's

i produced at the Tuscan
: estate of Giorgio Rivetti,
* whose Piedmontese

: wines (Barbaresco, etc)
: are highly acclaimed

: 2020 Peyrassol Cuvée
| Des Commandeurs

: Cotes de Provence $27
: An elegant yet vibrant

. rose from one of the

: oldest properties in

. Provence, this Grenache-
i dominant blend is

: marked by floral notes

: and a crisp acidity. A

: rosé that can improve

¢ with (a bit of ) time.

SLOW FOOD FAST / SATISFYING AND SEASONAL FOOD IN ABOUT 30 MINUTES

The Chef
Mason Hereford

His Restaurants
Turkey and the Wolf
and Molly’s Rise and
Shine, both in New
Orleans

What He's Known
For Inventive and
dramatic sand-
wiches. A generous
hand with seasoning
and a penchant

for bold flavors.

WSJ+ Members
Sign up for a
cooking class with
Mason Hereford
at wsjplus.com/
slowfoodfast

Catfish, Kale and Clementine Open-Face Sandwich With Sriracha

IT DIDN'T TAKE LONG after opening Turkey
and the Wolf in New Orleans in 2016 for
chef Mason Hereford to earn a devoted fol-
lowing for his sandwiches. He has, as a mat-
ter of fact, considered himself a “sandwich
maestro” since he was a line cook, experi-
menting in other chefs’ kitchens,

This open-face sandwich, Mr. Hereford's
first Slow Food Fast recipe, dates back to
those freewheeling days. The combination
of creamy gnilled-catfish salad with kale,

Total Time 30 minutes
Serves 4

i 1 Preheat a grill to medium-
¢ high or set a grill pan on

6% tablespoons olive oil i stove over medium-high heat :

1% pounds catfish fillets : Rub 1% tablespoons olive oil

Kosher salt and freshly ¢ all over fish and season fillets
ground black pepper i with salt and pepper.Ina

6 ounces kale, stemmed i large bowl toss kale with 1

4 thick slices country bread ° tablespoon olive oil. Season

Y cup sour cream ¢ with salt and pepper. Brush

1% tablespoons fish sauce  : both sides of bread gener-

1tablespoon malt vinegar | ously with remaining olive oil

2% tablespoons fresh lime  : 2 Lay fish on grill or into grill
juice i panand grill, uncovered, until

1 jalapefio, minced i heavy grill marks set inon

1 tablespoon rice vinegar : both sides and fish is well-

% tablespoon Sriracha i done, about 3 minutes per

Y% cup chopped cilantro i side. Transfer fish to a plate,

Y cup chopped parsley ¢ and don't worry if it falls

12 very thin slices red onion © apart Grill kale over medium-

1% tangerines or ¢ high heat until blistered in
clementines, separated : spots, about 30 seconds per
into segments | side, and transfer to a large

1 (2-inch) piece horseradish : bowl. Grill bread until charred

root, peeled (optional)

:in spots and crisp, about 1

clementines and a kicky Sriracha dressing
positively exudes youthful exuberance.

Mr. Hereford grills the catfish until it's
well charred. “To get the texture and flavor
right, you want to really cook this. You can’t
overcook it,” he said. He also recommends
overdressing the kale and citrus. “If a dress-
ing tastes good out of the spoon, and the
green you put it on won't go limp or get
oversaturated,”
shouldn’t hold back.” —Kitty Greenwald

he said, “I think you

i minute per side.
i 3. Make the catfishsalad In a

medium bowl| mix sour

: cream, half the fish sauce,

i malt vinegar, 1 tablespoon

: lime juice and minced jala-

i peno. Stir in grilled catfish,

¢ breaking fillets into bite-size
: pieces. Season with salt and
! pepper.

¢ 4. Just before serving, make
i the dressing: Ina small bowl,
i mix remaining lime juice and
. fish sauce with rice vinegar
and Sriracha. Over a medium
. bowl| tear grilled kale into 2-
i inch pieces. Toss in cilantro,

. parsley, onions and citrus

. segments. Toss salad with

¢ enough dressing to gener-

. ously coat Spread catfish

: salad over grilled bread. Top
i with kale-citrus salad Grate
: horseradish over top, if using.

BALANCING ACT A salad of grilled catfish and sour cream anchors this
sandwich. Kale and citrus segments make a fresh counterpoint.
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