Episode 123 India Maharashtra
Hi! I’m Marc, and welcome to Wine Regions Revealed—the series where we explore the world’s wine regions, one small sip at a time.
Last time we were in Lebanon’s Bekaa Valley, where altitude, sun, and centuries-old tradition meet in every glass.
Today, we’re in Maharashtra, India’s most important wine-producing state, where tropical latitude and cool highland breezes make an unlikely but increasingly successful pairing.
Just a few hours from Mumbai, vineyards spread across the foothills of the Western Ghats. 
Here, elevations between 2,000 and 3,000 feet take the edge off the tropical heat, while dry winters and a moderated monsoon season allow grapes to ripen slowly enough for balanced wines.
The region’s flagship red is Cabernet Sauvignon, showing ripe blackberry, cassis, and warm spice, often with softer tannins than you’d expect from more traditional Cab-producing regions. 
On the white side, Chenin Blanc is the standout, offering green apple, melon, and honeyed notes, with styles ranging from crisp and dry to lusciously sweet. 
Sauvignon Blanc, Shiraz, and sparkling blends also find a home here, often with a tropical fruit edge that makes them distinctively Indian.
Why Should I Care?
For drinkers, Maharashtra offers approachable, fruit-forward wines that are perfect for pairing with spicy and aromatic dishes. 
For enthusiasts, it’s a fascinating case study in how modern viticulture can adapt to warm climates, using altitude and timing to craft wines that balance ripeness with freshness.
Try this: Pair a slightly off-dry Chenin Blanc with a Goan prawn curry—the wine’s gentle sweetness will calm the heat while letting the spice sing.
Practical Application
Nashik Valley – Heart of Indian wine production; Chenin Blanc, Sauvignon Blanc, Shiraz.
Sangli – Warmer; fuller-bodied reds, especially Cabernet Sauvignon.
Dindori Hills – Premium sites within Nashik; elegant, structured reds.
Pro Tip
Vintage variation is real here—hotter years can mean riper, more opulent wines, while cooler seasons bring brighter acidity.
Common Mistakes
Don’t assume Indian wine is only for the local market—exports are growing, and quality producers are aiming squarely at the global stage.
Quick Reference
Cabernet Sauvignon – Blackberry, cassis, warm spice; pairs with lamb rogan josh or grilled meats.
Chenin Blanc – Green apple, melon, honey; great with seafood curries and mild cheeses.
Sauvignon Blanc – Tropical fruit, lime, grassy notes; works with herb-based dishes and salads.
Shiraz – Plum, black pepper, chocolate; ideal with tandoori meats.
Next time on Wine Regions Revealed, we’ll head to the Bekaa Valley in Lebanon, where mountain altitude and Mediterranean sun produce wines with both freshness and depth.
Until then, raise a glass from Maharashtra and taste how tropical sunshine, highland air, and bold experimentation are reshaping the map of world wine. 
Your next favorite bottle might just have an Indian passport.
