
August 23, 2022 

Terry’s Place (formerly HASR) 

31 North Pauahi Street, Chinatown 

6:00 pm - 8:00 pm                                                                                                                       

$50 AFH Members - $60 Non-members 

Think Pink! Wear Pink! Drink Pink!                                    

More details and registration at www.afhawaii.org - limited spaces so reserve early! 

Charcuterie Platter- cured meats, artisan cheeses, fresh & dried fruits, nuts, crackers 
Naan bread - garlic confit, caramelized onions, melted cheese 

Pauahi Salmon Salad - farm greens, cucumber, grape tomato, feta cheese, red wine vinaigrette 

Additional food and wine (no-host bar) may be purchased directly from the restaurant.                
Terry will keep her kitchen open so you can stay for dinner! 

Featured Rosé wines will be on special to purchase by the bottle.

Rosé Soirée
Join us for hors d’oeuvres and a tasting of 

French rosé wines 

http://www.afhawaii.org


Grandin Brut Rose NV
VARIETALS: A variable proportion of: Gamay, Cabernet Franc de la Loire, Airen and 
Côte. 
WINEMAKING: Faithful to the work of Henri Grandin, in the respect of the traditions, the 
wines are elaborated according to the method known as Traditional Method. After the first 
fermentation, the base wines are assembled in the unique style of Grandin. Fresh 
sparkling wines, delicately fruity, with a final of citrus aromas. The second and slow 
fermentation, carried out at low temperature, (9 months minimum), enables Grandin to 
acquire its subtlety and its finesse. After riddling and disgorging, the dosage is added. It is 
the final touch. It brings sweetness and balance. 
TASTING NOTES: A fine intense Rosé color with tiny bubbles. Expressive aromas of 
small red berry fruit (strawberry). Very elegant refreshing and well-structured. Good 
length of taste with persistent aromas of rose and peony.

Famille Bourgeois Rosé, Loire Valley, Sancerre
100% Pinot Noir 
"Les Jeunes Vignes" Sancerre rosé is produced from the saignée method where juice 
comes from draining ("bleeding") vats of fruit after 48 hours of cold maceration. The 
fermentation occurs in thermo-regulated tanks followed by 3 to 4 months of maturation on 
lees to add complexity. 20% of the blend comes from the Mont Damnés.

Domaine de Triennes Rosé, Provence, Vin de Pays de Mediterranée
A blend of Cinsault with Grenache, Syrah and Merlot.
The grapes, harvested at night, are cool upon arrival in the winery. They are pressed after 
a few hours of skin contact and fermented at low temperature until dry in stainless steel 
tanks. Bottled lightly fined and filtered. 
Aromatically the wine has white flowers and fresh strawberries that dance out of the 
glass. On the palate the wine is bright with notes of red berry fruits, lemon zest, 
refreshingly acidity and a touch of minerality.

Château Léoube 'Le secret de Léoube rosé, Provence, Côtes de Provence
This rosé is a blend of Grenache, Cinsault, and Cabernet Sauvignon. The soils of this 
vineyard site are a mixture of schist and clay, classically characterizing Château Léoube 
soils. The proximity of the sea, the daily sea breeze and cool nights are all factors that 
provide an ideal climate for growing grapes. Vines are 20+ years old. To obtain a perfect 
sorting, harvesting is manual only. The grapes are transported directly to the winery 
where they are pressed directly. The juice extraction is slow and delicate. Fermentations, 
alcoholic and malolactic are made in stainless steel tanks. The bottling takes place in the 
spring after clarification. 
Aromatically this wine has bright springtime scents of rose buds, strawberry lemonade, 
and a hint of brambly raspberries. On the palate the wine is bright and refreshing, with 
elevated acidity from just barely ripened fruit flavors and a touch of salty sea air. 
 Exceptional with Provençal dishes, meaty white fish, steak tartare, grilled meats, lamb or 
veal chops.


