Episode 145 Canary Islands
Hi! I'm Marc, and welcome to Wine Regions Revealed—where we discover the world's most astonishing wines, one mind-blowing sip at a time.
Last episode, we tasted Corsica's wild Mediterranean soul. Today? We're journeying to a place where wine grows in volcano craters—Spain's Canary Islands.
Picture this: Vines braided into living baskets... Grapes thriving in pure black lava... Wineries carved into mountainsides. This isn't science fiction—it's Tuesday in the Canaries!
These islands off Africa's coast are time capsules of winemaking. While most regions adapt to their landscape, Canarian vintners created a whole new rulebook. Their secret? Harnessing volcanic fury with breathtaking ingenuity.

Why Your Glass Needs This Adventure:
For drinkers: Imagine wines that taste like lightning-struck ocean rocks—electric minerality, salt-kissed freshness, and smoky depth you won't find anywhere else.
For enthusiasts: This is viticulture's extreme sport! We're talking:
· Vines hiding in hand-dug volcanic bunkers ("hoyos")
· 500-year-old braided vines ("cordón trenzado") defying hurricane winds
· Grapes like Listán Negro (lees-TAHN NEH-gro) that drink volcanic ash
Try this: Sip a Lanzarote Malvasía Volcánica (mal-va-SEE-ah vol-KAH-ni-ca) beside any other "volcanic" wine. Feel how Atlantic winds and black lava create a sizzling salinity that makes oysters tremble with joy!

Your Volcanic Wine Roadmap:
🌋 Lanzarote (UNESCO World Heritage Site)
· The spectacle: Moon-like vineyards where each vine grows in its own volcanic crater
· Must-try: Mineral bombs from Bodegas Stratvs or El Grifo
⛰️ Tenerife (Land of Giants)
· The magic: Vineyards climbing from sea level to 5,000ft around Mount Teide
· Star find: Envínate's wild, high-altitude treasures
🌊 La Palma (Vertical Paradise)
· The drama:* World's steepest vineyards clinging to volcanic cliffs
· Pro tip:* Pair their Listán Negro with papas arrugadas (wrinkly potatoes) and spicy mojo sauce

Avoid These Missteps:
🚫 Don't expect "typical Spanish wines." Canarian bottles taste like liquid geology—all sea spray and fire-born minerals.
🚫 Never serve these wines too warm! Chill whites to 10°C (50°F) to amplify their electric freshness.
Quick Reference
The Canary Islands' volcanic specialties include Listán Negro which produces light, elegant reds with bright acidity and volcanic minerality that pair beautifully with grilled fish and traditional Canarian papas arrugadas with mojo sauce.
You'll also find remarkable Malvasía Volcánica here that creates complex, mineral-driven whites with distinctive salinity and citrus character perfect alongside seafood and local goat cheeses.
The islands' ancient techniques include traditional "cordón trenzado" (braided vine training) that creates basket-shaped vines resistant to trade winds, complementing the unique volcanic terroir, plus historic sweet wine traditions that demonstrate how island conditions can create dessert wines with both volcanic intensity and Atlantic elegance when extreme terroir meets centuries of artistic adaptation.
Next time: We confront climate change—meet English fizz and heat-defying Portuguese grapes! Until then...
Your mission: Try ANY Canary Island wine (seriously—just one!). Then tell me: Did it taste like crushed rocks, ocean mist, or pure magic? Reply now—I read every message!
Keep exploring the wild edges of wine,
