Episode 86 Cinsault – Soft Red and Rosé Favorite
Cinsault (pronounced SAN-soh) is one of those grapes that quietly does a lot of work—often behind the scenes—but when it steps into the spotlight, it totally holds its own.
It’s light, fruity, floral, and downright charming. Great in blends, and surprisingly fun on its own, especially as a chillable red or dry rosé.
Let’s dive into this underrated, versatile grape and see why it deserves a spot in your glass.

Quick Facts About Cinsault
· Origin: Southern France (probably Languedoc or Provence—still up for debate)
· Where It Grows: France (Provence, Languedoc, Rhône), South Africa, Lebanon, Morocco, California
· Red Flavor Profile: Strawberry, raspberry, red cherry, violets, subtle spice, tea leaves
· Rosé Flavor Profile: Watermelon, peach, citrus zest, rose petals
· Style: Light to medium-bodied, low tannins, high acidity
· Nickname: “The Pinot Noir of the South” (thanks to its soft elegance)

Why People Love It
Approachable & Food-Friendly
Cinsault is the kind of wine that makes you want to open another bottle. It’s easygoing, smooth, and plays well with food—especially charcuterie, grilled salmon, or roast chicken.
Rosé Rockstar
This grape is a core part of those pale, crisp Provençal rosés we all love in summer. It brings fresh fruit and floral lift to the blend.
Old Vines, Big Flavor
In South Africa, some dry-farmed bush vines are over 100 years old—and they turn out seriously complex wines with depth and soul.
Team Player in Blends
Cinsault shows up in lots of GSM (Grenache, Syrah, Mourvèdre) blends. It adds softness, perfume, and freshness. Without it, those blends can get a little heavy-handed.
🍷 Wine Nerd Alert
Cinsault was once one of the most planted grapes in France—especially valued for its heat resistance and productivity. It’s also one of the parents of South Africa’s Pinotage (crossed with Pinot Noir).

Where to Look & What to Try
	Region
	What to Expect
	Producers to Know

	Provence, France
	Pale, dry rosés
	Miraval, Château d’Esclans

	Languedoc, France
	Light reds & red blends
	Domaine de Nizas, Mas Champart

	South Africa
	Old-vine reds
	AA Badenhorst, Sadie Family Wines

	Lebanon
	Structured red blends
	Château Musar

	California
	Chillable, juicy reds
	Broc Cellars, Edmunds St. John


What to Eat with It
Let’s talk food—because Cinsault really knows how to work a table.
· Rosé Cinsault: Goat cheese salad, seafood paella, grilled shrimp, sushi
· Red Cinsault: Duck confit, lamb kebabs, mushroom risotto, roasted eggplant
· Chilled Red Cinsault: Grab a bottle and head outside—it’s picnic-perfect with sandwiches, pâté, and olives

Final Sip
Cinsault is one of those grapes you’ve probably had, even if you didn’t know it. If you enjoy Pinot Noir, Gamay, or Grenache, this is your next smart move. Especially if it's a Provençal rosé or an old-vine bottle from South Africa.
Don’t be surprised if it becomes your new favorite “weekday red.”

On the Next Sip...
Next up: Trebbiano (Ugni Blanc)—Italy’s crisp white workhorse that also happens to power Cognac. Is it just filler? Or does it have something more to say? We’ll explore its citrusy charm, almond notes, and surprising aging potential.
