AMERICAN WINE REGIONS
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Americans drink mostly American wine.  Over 75% of the wine purchased in the US is American, and only one in twenty wine drinkers regularly purchase imports.  And, why not?  American wine is world-class and widely available.  While the American wine industry was once dominated by inexpensive bulk brands, tremendous progress has been made in the last 40 years.  Drinking ‘domestic wine’ used to mean sacrificing quality for value, but wines made in the USA now rival the best the world has to offer.  
From California’s sun-drenched coast to upstate New York’s chilly Finger Lakes, American wine regions vary widely in climate and terrain.  Grape flavor is strongly influenced by climate, so the wines that emerge from such diverse regions are consistently different in flavor as well.  Grape variety remains the main style indicator on most American wine labels.  However, the region of origin can give useful clues about how a given American wine will taste.
California
California’s climate is ideal for growing fruit, and the Golden State produces 90% of American wine.  Ample sunshine and scarce rainfall result in exceptionally ripe grapes, whose bold flavor and full body have become the hallmark of California wine.  California’s premium wine regions lie along the coast, centered on the Bay area, benefiting from the cooling influence of the Pacific.  The North Coast zones are the most famous, including Napa and Sonoma counties, while the Central Coast district, stretching south to Santa Barbara, is coming on strong.  

Best Known For:  Whether red or white, California specializes in full bodied wines, from grapes like Chardonnay, Cabernet Sauvignon and Zinfandel.
Washington State
Washington State’s wine regions lie far inland, along the Columbia River’s high, dry plateau.  Washington is 20 years behind California in recognition, but is quickly closing the gap with delicious wines at delightful prices.  Cooler Washington vineyards yield wines that taste less overtly ripe and fruity than those of California, and such understatement can be an asset with food.  Top restaurants have recognized the superb value of Washington wines, and consumers are sure to follow.
Best Known For:  Washington produces world class wines from grapes like Merlot, Cabernet Sauvignon and Riesling.
Oregon
Oregon’s vineyards are cooler and cloudier that those of California, producing lighter bodied, sharper wines as a result.  However, these conditions are ideal for earthy Pinot Noir.  One of the world’s most prized varieties, this red grape is challenging to grow.  California winemakers disappointed with their Pinot Noir looked north decades ago for a climate closer to that of Burgundy, in France.  Oregon’s Willamette Valley, fit the bill, and has since rocketed to international Pinot Noir stardom.
Best Known For:  Oregon is famous for one grape, Pinot Noir, but can make excellent whites like Chardonnay and Pinot Gris as well.
New York
New York State is the East Coast’s leading producer of American wine.  New York’s quality wine heritage began in the cool Finger Lakes, where fruit on the low end of the ripeness scale produces light bodied, food-oriented wines.  These tangy, fresh wines that pique the appetite have more in common with cool climate European styles of France and Germany than those of California.  The Hudson Valley and Long Island’s North Fork show promise for fuller, richer styles.  
Best Known For:  New York’s cool upstate vineyards excel in Riesling, Pinot Noir and sparkling wine.
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