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Chenin Blanc
Chenin Blanc produces a dizzying variety of white wine styles.  From light to full bodied, from dry to sweet, Chenin Blancs can run the gamut.  They may be still or sparkling, oaked or unoaked, but all display vivid aromas of apples, pears and sometimes honey and melon.  The finest exhibit tremendous complexity and improve with age.  Though few wine drinkers know Chenin Blanc, these qualities lead experts to rank it among the finest white grapes in the world.  
Chenin Blanc has yet to earn the respect it deserves internationally.  The vine can be over-cropped easily and is often exploited for bulk wines, tarnishing its reputation.  Since its most common styles are not fully dry, Chenin Blanc also suffers from a pervasive snobbism, that wines with sweetness are automatically low class.  However, as more diverse and ambitious Chenin Blancs emerge, more and more people are discovering the joys this variety can deliver.  (When in doubt about style, check the alcohol content – 13% and over will likely be dry.)
French Chenin Blanc
Chenin Blanc thrives in the cool climate of its native Loire Valley, producing light-bodied wines with tremendous flavor and food-friendly acidity.  The best known are the wines of Vouvray.  Most are succulent ‘sweet-tart’ white wines, but Vouvray also makes refreshing sparkling wines.  A rare Loire specialty is Savennières, where a dry style as complex as great Burgundy is made, whose opulent flavors can take 10 years to fully develop.
South African Chenin Blanc
South Africa is Chenin Blanc’s unlikely champion among ‘New World’ wine regions.  Widely planted centuries ago for bulk whites and brandy, the grape has undergone a quality revolution here.  With access to mature vineyards, South African wineries have stunned the world with their profound, full-bodied spin on Chenin Blanc.  Modest wines are generally un-oaked, but premium wines are more often barrel-fermented.  Most are dry, while others retain just a suggestion of sweetness.  
California Chenin Blanc
California has long grown Chenin Blanc, but has tended to use it for bulk wines.  But, a few wineries have seen the potential of this maligned varietal and are nurturing a cult following for California Chenin Blanc.  The most affordable are lip-smacking, fruity styles modeled on Vouvray, low in alcohol and off-dry.  But, ambitious winemakers are looking to Savennières for inspiration, making profound full-bodied whites with opulent texture and exotic aromatics.
Dessert Style Chenin Blanc
Chenin Blanc’s combination of honeyed aromas and vibrant acidity make it a natural for making dessert wine.  Susceptible to ‘noble rot’, late harvested Chenin Blanc grapes make luscious, well balanced dessert wines that rival Sauternes in quality.  Epic French Bonnezeaux and Quarts de Chaume seduce collectors, while the modest Coteaux du Layon remains one of the wine world’s best kept secrets.  These styles have inspired international growers to try their hand, making small quantities of ambrosial dessert wines.
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