White Wine Scale of Potential Sweetness

(Based on residual sugar by volume)

Bone-Dry (0.0-0.5%)____________ Dry (0.5-1.5%)____________ Medium-Dry (1.5-2.5%)_________ Sweet (2.5-5%)_____________ Dessert-Sweet (5%+)


_(Austrian)___(Alsatian)___(New Zealand)__ (Australian)_____________________(Californian)_____________________(German :___Kabinett____Spatlese____Auslese___________Beerenauslese __Trockenbeerenauslese___Eiswein)


                                         (Alsatian)_____________________________________(Californian)________________________________________(German)____________________________________(Several Late-Harvest styles)_________


(White Burgundy:_Chablis,_Meursault,_P_Montrachet,_C._Montrachet,_Pouilly-Fuisse,)__(New-World)__ ________________                                                                                                                                

(Sancerre, Pouilly-Fume)____(White Bordeaux:_Graves,_Entre deux Mers)__(New World Styles)                                                        


(Savenierres)_____(South African ‘Steen’)_________________(Other New World Styles)_____________________________________(Vouvray)____________________________(Coteaux du Layon, Bonnezeaux) (Other LH styles)___

        (Italian)            (Alsatian – Pinot Gris)__  ___(Californian)           (Oregonian)           (New Zealand)                                                                                                                                                                                                                                                                 

                           

  






_____________________________________(Californian) & (Other New World)__________(Beaumes de Venise)      (Moscato di Asti)      (Asti Spumante)

                  _(Condrieu) (Ch. Grillet)_______________(New World Styles)_                                                                                                                                                                                                                                            


  (1) Light-Bodied (no oak)_(1+)_______________________(2) Medium-Bodied (light oak)______(2+)__________________(3)_Full-Bodied (heavy oak)_(3+)


(Nouveau Beaujolais)___________(Beaujolais-Villages)________________(Cru Beaujolais)______


                                                                                                         ______(Burgundy – Cote de Beaune)__________________(New World Styles)______________________(Burgundy – Cote de Nuits)_______


                      ___(Somontano)____________(Rioja cosecha/crianza)_______(New World Styles)______________________(Rioja reserva)_________(Navarra)________(Rioja gran reserva)______(Ribera del Duero)__                     


                      _______________(Chianti)______________(Morellino)_____(New World Styles)___________________________________(Vino Nobile de Montepulciano)__________(Chianti reserva)             (Brunello di Montalcino)


____________________(Barbera d’Asti)____________(Barbera d’Alba)____(New World Styles)____________________ 


                                                                     (Dolcetto d’Asti)__________(Dolcetto d’Alba)___________________________(Dolcetto di Dogliani)_____________

                                                                                           (Nebbiolo d’Alba)____________(Spanna)____________________(Gattinara)_______(Barberesco)___________(Barolo)_________Barberesco riserva)________(Barolo riserva)

(white Zinfandel – “blush”)____________(‘Beaujolais’ styles)__________________(‘Claret’ styles)__________________________(Italian Primitivo)______________________(‘Monster’ Zins)______________(Zinfandel Port)_

(Mediterranean dry rosės)_____________________(Spanish Campo de Borja)_____(Priorato)_____________________(Cote de Ventoux)________(Cote du Rhone)________(Chateauneuf–du-Pape)__(Gigondas)___(Vacqueyras)_

                                                                                              __(Australian ‘Shiraz’)_________________________________(New World Styles)____(Tuscan)____(St Joseph)___(Crozes-Hermitage)_________(Cote-Rotie)__(Hermitage)

                                _(Australian)_______________________________(Chilean)____________________________________(St Emilion)________(Pomerol)_________(Californian)______(Washington)____

                                                                                      (Australian)______(Chilean)___________________________________________(St. Julien)____(Margaux)____(Pauillac)____(St. Estephe)___(Californian)___(Washington)_

Chardonnay





Riesling





Gewurztraminer





Sauvignon Blanc 





Chenin Blanc





__(Late-Harvest Styles / botrytis-influenced)__





Pinot Grigio





Muscat





Viognier





Red Wine Weight-Class Scale





Gamay Noir





Pinot Noir





Tempranillo





Sangiovese





Barbera





Dolcetto





Nebbiolo





Zinfandel





Grenache





Syrah





Merlot





Cabernet Sauvignon


Also Malbec, Cab Franc








