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Rosé Blooms in the Hamptons  
By LETTIE TEAGUE  

Claudio 
Papapietro for The Wall Street Journal  

Erik Corcoran offers one of Wölffer Estate Vineyard's rosés to Sylvia Witzenmann and Fern Berman.  

Rosé is the color of the Hamptons this season. In fact, the only two words paired as often as "Hamptons" and "traffic" may be "Hamptons" 
and "rosé." Every Hamptons retailer, restaurateur and winemaker I spoke with recently told me much the same thing: Rosé wine sales have 
pretty much gone through the roof. In some places, they're as much as double what they were a year ago. 

Bonnie Munshin, general manager of perennial Hamptons hotspot Nick & Toni's, loves rosé so much that they're the only wines on the list 
she actually chooses. (She outsources the rest to wine consultant Beth Von Benz.) Ms. Munshin is currently featuring six rosés by the bottle, 
four by the glass and quartino. "We've doubled our quartino sales of rosé this year," said Ms. Munshin who is currently featuring rosés from 
Greece, Provence, California and Long Island. The latter is Wölffer Estate rosé, made just down the road in Bridgehampton, and it is 
especially popular, Ms. Munshin says: "It's local; it's pink. People like the way it looks." 
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Wölffer's winemaker, Roman Roth 

Appearance, perhaps unsurprisingly, was a common theme. (It is the Hamptons, after all.) A good many rosé-wine drinkers in the Hamptons 
have very firm ideas about an appropriate rosé hue. Jacques Franey, proprietor of Domaine Franey wine shop in East Hampton, had one 
customer who took this to an extreme. "He asked me to line up eight rosés on the counter and hold them against a piece of white paper. He 
wanted the lightest possible rosé," said Mr. Franey. The winning wine? The Channing Daughters Rosato Cabernet Franc, a rosé that's made 
in Bridgehampton.  

Channing Daughters winemaker Christopher Tracy actually produced eight rosés this year—double the number he made in 2011. Why so 
many, I asked. "I had twin girls last June—pink is all-pervasive," Mr. Tracy replied in a teasing email. In fact, rosé (or rosati, as Mr. Tracy 
prefers to call them) now constitutes a quarter of his winery's production. Mr. Tracy is a longtime rosé fan, particularly because of its food-
friendly nature (he was a chef before he became a winemaker), but also perhaps because of his restless nature. Mr. Tracy is famous for his 
experimentations with different varietals—he probably makes more kinds of wine than any other producer on the North or South Fork. 

David Loewenberg, another self-described pink-wine drinker (pinkophile?), opened his fifth Hamptons restaurant, the Bell and Anchor in Sag 
Harbor, this summer. He offers different rosés at his various restaurants. Those he's currently featuring include the Channing Daughters 
Merlot Rosati and a rosé from Cotes du Provence by the glass at Bell & Anchor. "The Hamptons is our Provence," Mr. Loewenberg said. 
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Merlot grapes 

In fact, Provencal rosés were quite often cited by restaurateurs and retailers alike—though not necessarily the once-ubiquitous Domaines Ott 
(the rosé with the distinctive flagon-shaped bottle and the very high price). Franklin Ferguson, the general manager and partner at Navy 
Beach, a beachfront restaurant and bar in Montauk, likes a Provencal rosé called Le Brezette. It's a great "dirty rosé," he said, explaining that 
such a rosé is an easy-drinking wine at an easy price ($9 a glass and $34 a bottle). And dirty seems to be the type of wine Navy Beach 
drinkers want—sales are up 25% over last year, said Mr. Ferguson, who noted that his "year" is really just a (12-week-long) season. Who's 
drinking all the dirty stuff? "Everybody," said Mr. Ferguson: "Young people, old people, women and men."  
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Vincent Wolfe, left, a manager at Nick & Toni's.  

The "dirtiest" rosé of all may be the Wölffer Estate wine, which I was told Hamptonites have dubbed "Hamptons Gatorade." I asked via email 
how Wölffer Estate winemaker Roman Roth felt about such a sobriquet. The clever Mr. Roth (who makes many serious wines for Wölffer as 
well as a terrific Merlot under his own Grapes of Roth label) said he thought the comparison was apt. After all, Mr. Roth reasoned, "The 
Wölffer Rosé is made to replenish the combination of water, carbohydrates, and style that Hamptonites and New Yorkers may have lost 
during rigorous athletic endeavors or even more rigorous party hopping." 

The many Hamptons rosé lovers might want to mark Aug. 25 on their calendars. That's the date of the Harvest East End Food & Wine 
Classic in Bridgehampton. Almost two dozen rosés will be among the hundreds of local wines available for tasting. Information and tickets 
can be found at www.harvesteastend.com. 

Write to Lettie Teague at lettie.teague@wsj.com  

A version of this article appeared August 9, 2012, on page A14 in the U.S. edition of The Wall Street Journal, with 
the headline: Rosé Blooms in the Hamptons. 
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