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Americans consume more Pinot Grigio than any other imported wine variety.  Crisp, feather-light Italian interpretations have come to define our American perception of Pinot Grigio through sheer volume.  However, the grape itself has uncommonly high sugar and low acidity, perfect for making rich full-bodied whites.  This potential is more often explored outside Italy, from France to the USA.  
While most is from Northern Italy, the vine is originally native to France, where it is called Pinot Gris.  This pale mutation of the legendary Pinot Noir is rarely made into red wine.  By pressing the grapes quickly and discarding the skins, its clear juice is made into white wine despite berry colors ranging from dusty pink to deep garnet.  Regardless of which style they embody, white wines from this dark-skinned grape continue to grow in popularity each year.  Whether it’s sold under the Italian or the French name, Pinot Grigio’s success signals a revival of interest in fresh, unoaked white wines.

Italian Pinot Grigio  
Vast quantities of Pinot Grigio are imported each year from Italy.  Most is made in the Northeast, in valleys that wind down from the Alps to the Adriatic.  Italy’s national penchant for light, tart white wines has led to a widespread policy of harvesting Pinot Grigio before it is fully ripe.  As a result, these wines are bright, with apple flavors, and sometimes even slightly sweet.  High alpine vineyards make the lightest, crispest styles, while lower valleys yield more intense wines.
Pairings:  These wines are simple pleasures, fun to drink alone or with food.  They are lively foils for delicate fare and asian flavors, like shrimp cocktail or Thai coconut soups.
Alsace Pinot Gris
The grape’s most lush and opulent wines are made in Alsace, where France meets Germany along the Rhine.  Here, in villages that look like they’re straight out of Hansel and Gretel, Pinot Gris reaches staggering levels of aromatic intensity.  Honeyed peachy flavor and fat, buttery texture make for wines that few would recognize as related to Italian Pinot Grigio.  

Pairings:  These plump, juicy wines are perfect partners for seafood and white meats.  It’s hard to beat these dry, rich wines with poached salmon or roasted turkey.
Oregon Pinot Gris
Oregon was the first American district to produce Pinot Gris.  Growers gambled that this descendant of Pinot Noir would thrive in the Willamette Valley’s cool climate.  Stylistically, this region is firmly in the French sphere, choosing both the French name and a French “ripe, but dry” character.  Still, Oregon has yet to develop a consistent identity.  While some wines are modeled on the rich juiciness of Alsace, others take their tune from the lean and nutty whites of Burgundy.  
Pairings:  These full-bodied, almondy whites are marvelous paired with rich foods.  Try them with fish and poultry, topped with cream and butter sauces.
California Pinot Grigio
California’s grape growers are taking note of the startling success of Italian Pinot Grigio.  Every vintage, more wineries are adding Pinot Grigio to their varietal line-up.  Both traditional European styles are emulated here.  Most of those made in the Italian model are modestly priced, light and fruity, with melon and apple flavors.  Richer peachier wines are also found made in the image of Alsace, using the French name, Pinot Gris.  
Pairings:  These bright, friendly wines are ideal quaffers, delightful as an aperitif or with appetizers.  Try them with crab-cakes or honey-glazed ham.
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