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Corsica, France

Domaine Vetriccie
Rosé, 2017

To learn more about this wine, visit blueapron.com/wines/220

Oak: Stainless steel (no oak)

Alcohol: 12.5%

Farming: Conventional

Variety: 50% Nielluccio,  
35% Sciacarello, 15% Grenache

Vintage: 2017

Vineyard: Domaine Vetriccie

Corsica, a French island in the 
Mediterranean, got its first grapevines 
2,500 years ago, thanks to the ancient 
Greeks. Its imposing peaks host ski 
resorts, within sight of sunny beaches. 
In between are the vineyards, which are 
protected from inclement weather by 
the mountains. Corsica’s winemaking 
leans heavily toward rosé; it comprises 
70 percent of wine production.

Corsica’s leading grape variety, Nielluccio, 
is genetically identical to Tuscany’s 

Sangiovese grape. Sciacarello, a grape 
native to Corsica, is similar to Pinot Noir. 

Corsica has a wine tradition extending back millennia—
but only found its groove in the last half-century, as 
farmers began trading chestnut trees for grapevines. 
Among those leading the transition was the Barcelo 
family, who in 1966 bought a perfect lakeside property. 
They’re now a third-generation winemaking family, 
crafting bright, zesty wines in Corsica’s ideal climate. It 
took thousands of years for Corsica to make wines like 
this, but it was worth the wait.  



4) Pair and enjoy!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

TASTING NOTES

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Salmon

Domaine Vetriccie Rosé is an island wine in every sense, born of bright sun and 
seaside breezes. It’s brighter, racier and more complex than typical Provence 
rosés, which are fuller, leaning more toward berry flavors. 

Rose petalOrange zestCantaloupeStrawberry

Note the wine’s minerally, saline 
character. This is due to the salty 

ocean winds that blow toward the 
vineyards day and night. 

More classic pairings:  
Bouillabaisse  |  Mixed seafood salad  |  Grilled octopus

Crisp &  
Minerally

Match this wine’s symbol to a Blue Apron Meal
Light pink in color and redolent of red-berry, citrus and stony 
notes, rosés in the southern French style are sunshine in a glass. 
Crisp rosé complements any dish the French would enjoy 
seaside on summer vacation—seafood, salads, anything served 
with aioli.


