Turkey: The Bridge Between Ancient and Modern Winemaking
Region Overview
Turkey, positioned at the crossroads of Europe and Asia, is one of the oldest wine-producing countries in the world, with viticulture dating back at least 7,000 years. Bordered by Greece, Bulgaria, Georgia, Armenia, Iran, Iraq, and Syria, Turkey’s diverse geography supports a wide range of wine styles. The country is divided into several major wine regions, including Thrace, Aegean, Central Anatolia, Eastern Anatolia, and Southeastern Anatolia.
Turkey’s climate varies from the Mediterranean influence along the Aegean coast to the continental conditions of Central and Eastern Anatolia. The soils range from volcanic and limestone deposits to clay and sandy loam, creating ideal conditions for growing both indigenous and international grape varieties. The country is best known for its unique local grapes, particularly Boğazkere, Öküzgözü, Narince, and Emir.
Key Grape Varieties
· Primary Red Varieties:
· Boğazkere – A bold, tannic variety known as Turkey’s answer to Tannat, offering dark fruit and spice.
· Öküzgözü – A softer, more fruit-forward red, often blended with Boğazkere for balance.
· Kalecik Karası – A delicate, Pinot Noir-like variety with red berry and floral aromas.
· Karasakız – A rare indigenous variety with bright acidity and red fruit notes.
· Primary White Varieties:
· Narince – A structured, aromatic white often compared to Viognier.
· Emir – A high-altitude white grape producing crisp, mineral-driven wines.
· Sultaniye – A versatile, fruity white grape commonly used for fresh, easy-drinking wines.
Wine Classification System
Turkey does not yet have a formalized PDO system like Europe but recognizes regional designations:
· Geographical Indication (GI) Wines – Wines labeled by regional origin, ensuring quality and typicity.
· Estate Wines – Increasingly common among premium wineries to denote single-vineyard expressions.
· Traditional Methods – Some wines follow ancient winemaking practices, including clay amphora fermentation.
Notable Wine Styles
· Boğazkere (Robust Red)
· Classification Level: GI Diyarbakır.
· Composition: 100% Boğazkere.
· Production Method: Aged in oak to soften tannins.
· Aging Requirements: 12–24 months in oak.
· Alcohol Content: 13.5–15% ABV.
· Organoleptic Profile: Blackberry, dark chocolate, tobacco, and high tannins.
· Öküzgözü (Elegant Red)
· Classification Level: GI Elazığ.
· Composition: 100% Öküzgözü.
· Production Method: Fermented in stainless steel, with or without oak aging.
· Aging Requirements: 6–12 months.
· Alcohol Content: 12.5–14% ABV.
· Organoleptic Profile: Red cherry, plum, floral notes, and bright acidity.
· Narince (Aromatic White)
· Classification Level: GI Tokat.
· Composition: 100% Narince.
· Production Method: Fermented in stainless steel, sometimes aged in oak.
· Aging Requirements: Typically 6–12 months.
· Alcohol Content: 12–13.5% ABV.
· Organoleptic Profile: White peach, citrus, and floral aromas with good structure.
Additional Context
· Recent Developments: Increasing interest in natural winemaking and organic viticulture.
· Historical Evolution: Winemaking traces back to the Hittites and was historically linked to trade routes between Europe and Mesopotamia.
· Food Pairing Notes: Boğazkere pairs well with grilled meats and aged cheeses, while Narince complements seafood and meze.
· Notable Producers:
· Kavaklıdere – One of Turkey’s oldest and most respected wineries.
· Doluca – A major producer focused on both indigenous and international varieties.
· Vinkara – A boutique winery specializing in Kalecik Karası and Boğazkere.
Key Takeaways for Sommeliers
Turkey’s indigenous grape varieties and diverse terroirs offer sommeliers a wealth of unique tasting experiences. The combination of ancient winemaking history and modern advancements makes Turkey an emerging force in the global wine scene.
Final Thoughts
With its rich heritage, revival of native grapes, and growing reputation for quality, Turkey is a wine region worth exploring. Its diverse expressions of reds and whites make it an essential addition to the sommelier’s knowledge base.

