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Cherry, Rhubarb & Pinot Noir Rosé Chutney 

posted May 30, 2015 | yields 1 cup 

1- 1/2 cup cherries, fresh or frozen, pitted and halved 

1 cup fresh rhubarb, medium diced 

1/2 cup medjool dates, pitted and diced 

1 large shallot, diced 

1 cup Rosé wine (mine was made from Pinot Noir) 

1/2 cup red wine vinegar 

1/2 teaspoon salt 

1/4 teaspoon pepper 

Combine cherries, rhubarb, shallots, and dates in a medium-size sauce pan 

over medium-low heat. Allow the fruit to release its juices, stirring often. Once 

the fruit has begun to soften and release, add the Rosé, vinegar, salt & pepper. 

Stir to combine and reduce heat to low. Simmer for 15-20 minutes on low. 

Allow to cool in the pan for 1-2 hours so all the flavors can thoroughly combine. 

Put 1/4-1/3 of the mixture into a blender and pulse until a semi-smooth 

consistency develops. Mix that back into the remaining chutney. You ought to 

have chunks of cherries and rhubarb throughout the chutney. Keeps in 

refrigerator for up to 3 weeks if sealed well. Serve with roasted chicken, grilled 

pork spareribs, use as a spread for a roast beef or lamb sammie, or my favorite 

way is to add it to a cheese plate to accompany a bleu cheese. I've just 

discovered a goat's milk bleu called Couronne de Touraine (shaped like a 

doughnut), and me oh my, is it good!   

You may be wondering if this condiment falls into the compote or chutney category. 

Here's the scoop: compotes are fruits (fresh or dried) cooked in syrup, whereas chutneys 

are fruits, again fresh or dried, that have been cooked in sugar, vinegar, and usually a 

few spices. I'd describe compotes as more 'sweet' and chutneys more 'tangy'.... due to 

the vinegar addition.  

 


