SAUVIGNON BLANC
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Sauvignon Blanc can deliver flavor and value both reliably and well, earning it a special place in the hearts of white wine drinkers.  Crisper and less alcoholic than Chardonnay, Sauvignon Blanc is pungently aromatic, often with a distinctive leafy-green character.  Its vibrancy is perfectly in tune with the fresh sensibilities of modern health-conscious cuisine.  Sauvignon Blanc’s uncommon ability to shine brightest in its youth is yet another plus for savvy shoppers, minimizing the need for lengthy and expensive maturation.  
Sauvignon Blanc produces the dry whites of two famed French wine regions, Bordeaux and the upper Loire Valley.  Remarkably different in climate and wine philosophy, these districts produce two styles that have become exemplars for vintners worldwide, inspiring a delicious array of international interpretations.  While South Africa, Italy and Chile all produce delightful Sauvignon Blancs, the wines of New Zealand and of California dominate the New World market.
Sancerre and Pouilly Fumé – Loire Valley Sauvignon Blancs
France’s most distinctive Sauvignon Blancs hail from the upper Loire Valley.  Two villages, Sancerre and Pouilly-Fumé, face each other across the river where 100% Sauvignon Blanc wines are made completely free of the taste of oak barrels.  A cool northerly climate yields grapes that barely achieve ripeness, resulting in mid-weight wines that are lean, tart and mineral with pronounced citrus and herbal aromas.  Sancerre and Pouilly-Fumé are bracing food partners, whose razor-sharp acidity quenches and piques the appetite simultaneously.
Pairings:  These grassy, grapefruity wines are marvelously flexible, particularly adept with challenging sour flavors like goat cheese and vinegar.

White Bordeaux – Sauvignon Blanc Based Blends
All Bordeaux, red and white, are blended from more than one grape.  While planted less widely than its partner Semillon, Sauvignon Blanc is the dominant variety in this region’s finest dry white wines.  White Bordeaux are plumper and less tart than their Loire counterparts, due to a warmer climate and the local penchant for the taste of oak barrels.  Top estates use barrel fermentation to add spicy flavor and creamy texture, while bargain brands naming the grape are more likely to be clean and fresh.
Pairings:  Fish and white meats are ideal for all, with richer wines especially flattering for cream and butter based sauces.
New Zealand Sauvignon Blanc
This island nation built a thriving wine industry in recent decades on the strength of distinctive Sauvignon Blancs from the Marlborough district.  These piercingly aromatic beauties evoke tangy tropical fruits like passion-fruit, guava and ruby grapefruit.  These thrilling wines are bold New World interpretations of the sharp Loire style, unoaked and unblended Sauvignon Blanc.  Their startlingly swift rise to popularity has sparked interest and imitation.  In less than 30 years, the New Zealand style has become a benchmark for Sauvignon Blanc that threatens to eclipse its Old World inspiration.
Pairings:  These high pitched wines are ideal for intense dishes like ceviche or Thai seafood soup.
California Sauvignon Blanc
In sun-drenched California, Sauvignon Blanc achieves tremendous ripeness.  The lush melon flavors suit the Bordeaux model more than that of the Loire, so many are blended with a touch of Semillon for softness and barrel aged.  Top wines have a spicy barrel flavor, while modest brands are usually fresh and clean, made in stainless steel.  The classic California style was pioneered by Robert Mondavi, who found his Sauvignon Blanc difficult to market and re-named it “Fumé Blanc”.  His success was quickly emulated, and use of his catchy name for Sauvignon Blanc remains widespread.
Pairings:  California’s full bodied Sauvignon Blancs have the stuffing to stand up to rich dishes, like fettuccine alfredo, and mild meat dishes like veal milanese.
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