Episode 129 Vietnam Dalat
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 explored Thailand, where tropical vineyards and inventive canopy management are making fresh, vibrant wines in unexpected places.
Today, we’re heading to Dalat in Vietnam’s Central Highlands.
Known as the “City of Eternal Spring,” Dalat sits at 4,900 feet above sea level, surrounded by pine forests, flower farms, and coffee plantations. 
While much of Vietnam’s lowlands are hot and humid, this highland plateau offers a mild, temperate climate with cool nights and misty mornings—perfect for grapes that would struggle in the tropical heat below.
French colonists first planted vines here in the late 19th century, but it’s only in the past two decades that Dalat has emerged as a serious wine destination. 
Modern producers are focusing on international varietals, adapting them to the region’s volcanic soils and long growing season.
Pinot Noir here is light-bodied yet aromatic, showing wild strawberry, rose petal, and a gentle earthiness. Chardonnay carries tropical brightness—think starfruit, pineapple, and a whisper of vanilla from gentle oak. Sauvignon Blanc surprises with kaffir lime, green papaya, and a crisp, mineral finish that reflects the high-altitude terroir.
Why Should I Care?
For drinkers, Dalat is a rare example of tropical viticulture done right—where cool elevation compensates for latitude. 
For enthusiasts, it’s a case study in how site selection and altitude can make fine wine possible in seemingly impossible places.
Try this: Compare Dalat Pinot Noir with one from Oregon’s Willamette Valley. You might find the Dalat wine slightly lighter in structure, but more perfumed, with a subtler tannin profile and exotic fruit tones from its unique growing conditions.
Practical Application
Lam Dong Province – The core of Dalat’s vineyards; volcanic soils and high diurnal range; Pinot Noir and Chardonnay standouts.
Don Duong District – Slightly warmer; excels with Sauvignon Blanc and aromatic whites.
Pro Tip
Seek out smaller bottlings from boutique wineries—these often experiment with barrel programs and organic methods, offering distinctive, terroir-driven wines.
Common Mistakes
Don’t expect bold, heavy reds—Dalat’s style is elegant and perfumed. And don’t serve Sauvignon Blanc too cold; a slightly warmer chill brings out its tropical complexity.
Quick Reference
Pinot Noir – Wild strawberry, rose petal, gentle earth; pairs with grilled duck and Vietnamese herbs.
Chardonnay – Starfruit, pineapple, vanilla; great with seafood and light curries.
Sauvignon Blanc – Kaffir lime, green papaya, mineral finish; perfect with spring rolls and fresh salads.
Next time on Wine Regions Revealed, we’ll explore Kazakhstan, where high-altitude vineyards and a sharply continental climate are producing wines of remarkable concentration.
Until then, pour yourself a glass of Dalat Pinot Noir and taste the freshness of Vietnam’s highland spring in every sip. 
Keep exploring—and maybe your next favorite wine will come from a place where flowers, coffee, and grapes share the same cool mountain air.
