Episode 126 Turkey Cappadocia
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 visited Thailand, where monsoon rains and mountain breezes work together to produce surprisingly fresh and balanced wines.
Today, we’re in Cappadocia, Turkey, a region where volcanic landscapes, ancient cave dwellings, and high-altitude vineyards come together in one of the world’s most striking wine settings.
Cappadocia’s terrain is a tapestry of tuff cliffs, “fairy chimney” rock formations, and deep valleys. 
The vineyards here often sit at elevations between 2,600 and 4,000 feet, where hot days and cool nights help grapes retain acidity while developing concentrated flavor. 
The mineral-rich volcanic soils lend a subtle salinity and texture to the wines, making them distinct even among Turkey’s diverse wine regions.
Emir, a white grape native to Cappadocia, offers crisp apple, white peach, and hints of chamomile over a chalky, mineral backbone. Narince brings citrus blossom, ripe pear, and a touch of almond, while reds like Öküzgözü deliver juicy cherry, pomegranate, and gentle spice. 
International varieties such as Syrah and Cabernet Sauvignon are also grown here, but the indigenous grapes carry the soul of the region.
Why Should I Care?
For drinkers, Cappadocia offers the rare combination of dramatic scenery, ancient history, and wines that taste like nowhere else. 
For enthusiasts, it’s a living example of how elevation and volcanic geology can shape wine character, even in a region with thousands of years of winemaking tradition.
Try this: Pair an Emir with grilled fish and lemon, letting the grape’s natural freshness echo the citrus. Or enjoy Öküzgözü alongside lamb kebabs, where its juicy acidity cuts through the richness.
Practical Application
Ürgüp – Known for Emir; crisp, aromatic whites with pronounced minerality.
Uçhisar – Reds with depth and spice, often from Öküzgözü and Boğazkere.
Güzelyurt – Balanced blends of native and international varieties.
Pro Tip
Look for wines from producers who farm at higher altitudes—they tend to show greater aromatic lift and precision.
Common Mistakes
Don’t overlook Cappadocia’s whites; they’re often more expressive and food-friendly than the reds in warmer vintages.
Quick Reference
Emir – Apple, white peach, chamomile; great with grilled fish or mezze.
Narince – Citrus blossom, ripe pear, almond; pairs with roasted chicken or soft cheeses.
Öküzgözü – Juicy cherry, pomegranate, gentle spice; works with lamb or grilled vegetables.
Next time on Wine Regions Revealed, we’ll explore Thailand, where altitude and seasonal rhythms bring structure and freshness to tropical-grown grapes.
Until then, pour yourself a glass of crisp Emir and imagine sipping it among Cappadocia’s ancient caves and sunlit valleys. 
Keep exploring—and maybe your next favorite wine will come from a place where history, geology, and flavor are carved from the same stone.

