Episode 146: Maharashtra, India
Nashik and the Birth of Modern Indian Wine
Hi, I’m Marc, and welcome to Wine Regions Revealed, the series where we explore the world’s wine regions, one region at a time.
Today, we’re heading somewhere that still surprises people.
Maharashtra, India.
Roughly 80 to 90 percent of India’s wine is produced here. And at the center of it all is Nashik.
The vineyards sit around 1,800 to 2,000 feet above sea level on the volcanic Deccan Plateau. Basalt-derived soils. Intense sun. And a growing season that runs completely opposite to Europe.
This is wine made in a monsoon climate.
While France harvests in September or October, Nashik picks its grapes between January and March. Growers use a double-pruning system. After the monsoon ends, they reset the vine’s cycle so fruit develops during the dry season instead of the rains.
It sounds radical. It works.
If one grape defines Nashik, it’s Chenin Blanc.
Chenin adapts beautifully here. Expect bright citrus, ripe stone fruit, and subtle honey notes supported by refreshing acidity. The elevation and careful canopy management preserve structure despite the heat.
Sauvignon Blanc leans expressive, often tropical, think passion fruit and grapefruit with a touch of herbal lift. Cabernet and Shiraz blends deliver ripe black fruit and moderate body, built for food pairing rather than heavy extraction. Zinfandel shows juicy berry character with soft tannins and spice.
Nashik is often called the “Wine Capital of India,” and not without reason. Sheltered by the Trimbakeshwar Range and shaped by the Godavari River basin, it provides enough elevation and airflow to maintain balance in a warm climate. What began as experimentation in the 1980s has matured into a structured regional identity.
Producers like Sula Vineyards helped bring Indian wine to both domestic and international attention. Today, Nashik is no longer a curiosity. It is the foundation of modern Indian wine.
What Makes Nashik Worth Exploring?
For drinkers, the appeal is immediate. These wines are fresh. They are approachable. And they are made with Indian cuisine in mind. Spice-forward dishes need acidity and fruit, not weight.
For enthusiasts, Nashik is a study in adaptation. Few regions have had to rethink viticulture so completely. Double pruning. Pergola systems. Harvest inversion. This is innovation born of necessity.
Try this: pour a Nashik Chenin Blanc next to one from the Loire Valley. Both carry bright acidity. The Indian wine often shows more tropical lift and sun-kissed fruit, reflecting its climate and growing cycle.
Practical Application
If you’re exploring Nashik, start here:
Chenin Blanc
Citrus, stone fruit, honeyed lift, bright acidity
Pairs with paneer tikka, grilled seafood, moderately spiced curries
Sauvignon Blanc
Passion fruit, grapefruit, herbal edge
Pairs with biryani, vegetable dishes, fish tikka
Cabernet–Shiraz Blends
Black fruit, medium body, soft tannins
Pairs with lamb rogan josh, kebabs, aged cheeses
Zinfandel
Ripe berry, spice, easy structure
Pairs with tandoori meats, tomato-based curries, barbecue
Pro Tip
Look for “Nashik Valley” on the label. It is a protected Geographical Indication requiring the majority of grapes to come from the district and the wine to be produced locally.
A Common Misunderstanding
It’s easy to assume that tropical latitude means heavy, flat wine.
Nashik proves otherwise.
Altitude, disciplined vineyard timing, and precise canopy management allow these wines to retain freshness and balance in ways many cooler regions would envy.

Until next time, pour yourself a glass of Nashik Chenin Blanc and taste how volcanic soils and a reversed growing season can produce something unexpectedly refined.
Keep exploring, and who knows, your next favorite wine might be waiting in a place you never expected.
Now create 152
Episode 152: Beyond Nashik
Pune’s Roti and Baramati Regions
Hi, I’m Marc, and welcome back to Wine Regions Revealed, where we explore the world’s wine regions, one region at a time.
Last episode, we focused on Nashik, the engine room of Indian wine.
Today, we stay in Maharashtra, but we move south.
Because Maharashtra is not just Nashik.
As Indian wine matures, attention is shifting toward the quieter, less publicized districts around Pune. In particular, the Roti area and the broader Baramati zone are beginning to define their own identities.
They are not trying to outproduce Nashik.
They are trying to differentiate.

Roti: Precision at Elevation
The Roti area, located within Pune district, benefits from moderate elevation and a slightly drier climate compared to parts of Nashik. Vineyards here often sit between roughly 1,700 and 2,200 feet above sea level, enough height to preserve acidity while still achieving reliable ripeness.
The climate is warm, but the vineyard management is meticulous.
Roti has developed a reputation for clean, structured whites. Chenin Blanc and Sauvignon Blanc remain important, but here they often show slightly tighter fruit profiles. Less overt tropical expression. More linear acidity. A little more restraint.
If Nashik Chenin leans generous, Roti Chenin can feel focused.
This is where you begin to see Indian producers refining technique rather than simply proving viability.
Producers such as Fratelli Vineyards have invested heavily in vineyard mapping, canopy control, and international consulting expertise. The goal is not novelty. It is consistency.

Baramati: Red Wine Comfort Zone
Travel southeast from Pune and you enter Baramati.
The terrain flattens. The temperatures rise slightly. This is red wine country.
Cabernet Sauvignon and Shiraz find comfort here. The warmer sites allow full phenolic ripeness without the structural severity you might find in cooler climates. The resulting wines are fruit-forward, moderate in tannin, and built for approachability.
These are not cellar trophies. They are dinner-table wines.
Zinfandel also performs well in these conditions, delivering ripe berry fruit and spice with soft structure. When paired with grilled meats or tomato-based curries, the balance feels intentional rather than forced.
Baramati demonstrates something important about Indian viticulture: site selection matters. Even within the same state, small geographic shifts can reshape stylistic outcomes.

Why These Regions Matter
It’s easy to think of emerging wine countries as having one flagship area.
That’s rarely true.
What we’re seeing in Pune’s Roti and Baramati districts is the early stage of regional differentiation. Nashik proved that high-quality Indian wine is possible. These newer subregions are asking a different question:
What style of Indian wine do we want to become known for?
Roti leans toward precision and structure in whites.
Baramati leans toward warmth and generosity in reds.
That distinction may become sharper over the next decade.

Practical Exploration
If you’re tasting with intention, here’s how to approach it:
Roti (Pune District)
Look for Chenin Blanc and Sauvignon Blanc with cleaner lines and bright acidity.
Pair with grilled vegetables, seafood, or moderately spiced dishes that allow the wine’s structure to show.
Baramati
Seek out Cabernet Sauvignon, Shiraz, and Zinfandel with ripe fruit and soft tannins.
Pair with kebabs, tandoori meats, tomato-based curries, or barbecue.

A Common Assumption
Many assume that all Indian wine must taste similar because of climate.
That’s no longer accurate.
Within a few hours’ drive in Maharashtra, vineyard elevation, soil variation, and water access are already shaping distinct personalities. The region is beginning to fragment in the best possible way.
That’s how serious wine regions evolve.

Next time you explore Indian wine, don’t stop at Nashik.
Look for bottles that mention Pune or Baramati. Notice the stylistic shift. Ask yourself what direction the region seems to be heading.
Because the story of Indian wine is no longer about proving it can exist.
It’s about defining what it wants to be.
Keep exploring, and who knows, your next favorite wine might be waiting in a corner of Maharashtra that most people haven’t discovered yet.

