Episode 19 Sauvignon Blanc – Crisp and Refreshing
Hi! I’m Marc, and this is WINE IN SMALL SIPS.
Last time, we explored the challenges and charm of Pinot Noir—a grape that demands patience but rewards you with elegance. 
Today, we shift gears to something much brighter and more immediate: Sauvignon Blanc.
This is the white wine that doesn’t hold back. It's crisp, vibrant, and unmistakable. With its bold citrus, green herbs, and refreshing acidity, Sauvignon Blanc is easy to recognize—even in a crowded tasting. 
It’s styles swing from mineral and sleek to tropical and loud. Today, we will sort the styles, show you what to buy for your taste, and fix a few common myths along the way.
By the end of this episode, you’ll know why this grape shows up on so many wine lists, how it changes based on where it’s grown, and which style might be the right fit for your next warm evening or seafood dinner.
Let’s get started.
The Sauvignon Snapshot: Sharp, Green, and Unapologetic
Sauvignon Blanc is a high-acid white that shows citrus, green fruit, and herbal notes. 
Cooler sites, or heavy shade in the canopy, make those notes more vivid. 
Warmer sites push the wine toward riper fruit. 
Oak is optional. Stainless steel keeps it crisp. 
Wine with oak aging, are often labeled Fumé Blanc, and shows softer edges and adds spice. 
Think of the grape as a clear mic, it picks up place and cellar choices fast. fps.ucdavis.eduSevenFifty DailySo what does it smell like?
• Lime, lemon zest, and green apple
• Grass, bell pepper, and basil
• Gooseberry (aka: tart, sour fruit that no one actually eats but wine nerds love to name-drop)
At its best, Sauvignon Blanc is bright, zesty, and refreshing. It's like that one friend who shows up early, brings sparkling water, and insists on walking everywhere.
But there’s a twist: styles vary wildly depending on where it’s made. One bottle can taste like citrus and sunshine; another might hit you with green pepper and cat pee. (Yes, that’s a real tasting note. More on that later.)

Why You Should Care
If you’ve ever said “I don’t like white wine,” there’s a good chance you just haven’t found the right Sauvignon Blanc.
Here’s what makes it worth exploring:
• It’s affordable: Many great bottles are under $20
• It’s food-friendly: Pairs perfectly with tricky dishes like goat cheese, asparagus, or sushi
• It’s easy to spot: That signature aroma? Basically a neon sign in a wine glass
And if you do love white wine? Sauvignon Blanc is your bright, bracing best friend on hot days and with fresh foods.

How to Pick a Sauvignon Blanc You’ll Love
Here’s your cheat code: Sauvignon Blanc changes dramatically by region.
Let’s break it down:
1. Marlborough, New Zealand
· Tastes Like: Passionfruit, lime, jalapeño, gooseberry
· Try This: Kim Crawford ($16) – super aromatic and punchy
· Best For: Fans of bold flavors and tropical tang
2. Loire Valley, France (Sancerre and Pouilly-Fumé)
· Tastes Like: Flinty, grassy, citrusy
· Try This: Domaine Vacheron Sancerre ($30) – crisp with elegance
· Best For: Lovers of subtlety and minerality
3. California (Napa/Sonoma)
· Tastes Like: Ripe melon, lemon curd, herbal tea
· Try This: Duckhorn ($25) – rounder, sometimes with a kiss of oak
· Best For: Those who prefer a softer, richer style
4. Chile & South Africa
· Tastes Like: Green apple, lime, bell pepper
· Try This: Veramonte (Chile, $12), or Buitenverwachting (South Africa, $15)
· Best For: Bargain hunters looking for quality and zip
Pro Tip: If you like Sauvignon Blanc but want it toned down, try white Bordeaux blends—they mix Sauvignon Blanc with Sémillon for a smoother ride.

Common Sauvignon Blanc Mistakes
Let’s clear up a few myths and missteps:
1. Assuming all Sauv Blanc is grassy
· Nope. New Zealand is bold, yes, but French versions are lean and mineral.
2. Drinking it too warm
· Keep it cold (but not icy) to preserve that crisp edge.
3. Over-chilling it and killing the flavor
· 8–10°C (46–50°F) is the sweet spot.
4. Ignoring food pairings
· This wine loves tangy, herbal dishes. Goat cheese salad? Perfection. Thai takeout? Surprisingly awesome.

Quick Cheat Sheet: Sauvignon Blanc at a Glance
• Signature Flavors: Lime, gooseberry, green bell pepper
• Regions to Know: Marlborough (bold), Sancerre (elegant), California (soft)
• Perfect Pairings: Goat cheese, salads, seafood, herby dishes
• Avoid If: You hate tartness or green flavors
Memory Trick: Sauvignon Blanc = “Savory + Vivid”

For the Enthusiast
• Pyrazines: The compounds that give Sauvignon Blanc its “green” notes (also found in bell peppers and Cabernet Franc).
• Green tomato leaf: A little can add complexity. Too much, and you might want to pass on that bottle.
• Fumé Blanc: A name invented by Robert Mondavi to make oak-aged Sauvignon Blanc sound more appealing — and it worked.
Try This: Sauvignon Showdown
Buy three bottles:
• A New Zealand Marlborough
• A Sancerre from France
• A California Fumé Blanc
Host your own tasting and see how one grape tells three stories. Which one’s your style?

On the Next Sip…
We take on Merlot, Smooth and Approachable. Is it really simple, or just unfairly judged? 
We will taste styles from plush California to savory Right Bank Bordeaux, and show you where the real value hides.
Structured to your Wine in Small Sips model. 
