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The following foods go best with Sauvignon Blanc: 

 

Note: One of the most refreshing and vibrant white wines, Sauvignon Blanc's signature aromas 

include freshly mown grass, lemon-grass, gooseberry, green bell pepper, green melon, grapefruit, 

canned peas, asparagus, lime, nettle, acacia, hawthorn and herbal notes. Sauvignon Blanc vines are 

vigorous and growers must trim back leaf canopy so that the grapes get sufficient nutrients to ripen 

and develop their flavors. When under ripe, the grapes can have a cat litterbox aroma that writer 

Jancis Robinson famously referred to as "cat's pee on a gooseberry bush." Not attractive. In the 

Loire Valley, Sauvignon Blanc makes wines known as Pouilly Fumé and Sancerre, named after 

their respective towns and usually made from 100% Sauvignon Blanc and unoaked. Fumé refers to 

the smoky or flinty character Loire wines achieve from their marvelous minerality. In California, 

this wine is often labeled as Fumé Blanc, a play on the Loire name and a rebranding of the wine that 

hadn't been successful when introduced as Sauvignon Blanc. Although barrel fermentation and oak 

aging aren't as common for Sauvignon Blanc as it is for Chardonnay, some producers do this to add 

some complexity, and others, unfortunately, to hide aggressive vegetal odors. Many people prefer 

the crisp, fresh fruit style and zesty attack of the unoaked style and its mouth-watering acidity. This 

is also why many people prefer to drink most of the dry styles in their youth up to about three years 

after the vintage. Sauvignon Blanc is the leading white wine of New Zealand that Cloudy Bay 

winery made famous in the Marlborough region. South Africa also makes excellent, underpriced 

Sauvignon Blanc as does Rueda, Spain; Syria, Austria; Collio, Italy; and Casablanca and San 

Antonio Valleys in Chile. Australia is generally too warm to maintain the wine's vibrant acidity. 

Blending with Semillon adds richness and complexity, and creates the legendary dessert wine 

Château d'Yquem in the Sauternes region of Bordeaux, France. There and in neighboring Barsac, 

the grapes are left to hang past the normal harvest period so that they are infected with the 

benevolent mold known as botrytis cinerea (noble rot) that concentrates their flavors. Semillon 

brings notes of figs and ripe tree fruit to the final wine. In the Graves district of Bordeaux, the two 

grapes are blended to create world famous dry white wines. Sauvignon Blanc is incredibly versatile 

with food. Try the dry style with bell peppers, cilantro, smoked cheeses, shellfish, Caesar salad, 

Jarlsberg cheese, corned beef and cabbage, cheese fondue, goat cheese, turkey pot pie, egg dishes, 

asparagus quiche, guacamole, sushi, pasta with cream-based sauce, pizza and grilled salmon. 

Dessert styles go well with angel food cake, biscotti, bread pudding, cheesecake, fresh fruit, fruit 

tarts, and fruit-based desserts. 

 

 

Appetizers 

   • Serve This Wine As An  

     Aperitif On Its Own  

 

Beef 

   • Carpaccio, Beef Tartare  

   • Corned Beef  

   • Corned Beef And Cabbage  

   • Shepherd's Pie  

 

Breads 

   • Italian Bread  

 

Cheese 

   • Anneau Du Vic-Bilh  

   • Brie  

   • Cheese Fondue  

   • Fleury  

   • Goat Cheese  

   • Gouda  

   • Goutte Du Limousin  

   • Grilled Cheese Sandwich  

   • Losange  

   • Mothais Sur Feuille  

   • Strong Cheese  

   • Swiss  

   • Valencay  

 

Chicken/Poultry 

   • Chicken  

   • Chicken & Feta Tostadas  

   • Chicken Francese  

   • Chicken With Creamy Sauces  

   • Chicken, Turkey Pot Pie  

   • Fried Chicken  

   • Goose  

   • Marinated Chicken On The Grill  

   • Turkey With Heavy Sauces  

   • Turkey, Chicken Sausage, Spicy  



   • Turkey, Fried  

 

Egg Dishes 

   • Asparagus Quiche  

   • Quiche  

 

Ethnic Dishes 

   • Borshch, Beet Soup  

   • Chinese Roast Pork  

   • Choucroute Garnie  

   • Dim Sum  

   • Gelfilte Fish  

   • Guacamole  

   • Gumbo  

   • Peking Duck  

   • Sauerkraut  

   • Spring Rolls  

   • Sushi  

   • Tacos  

   • Thai Dishes  

   • Thai Shrimp  

   • Wasabi Seasoning  

 

Lamb 

   • Irish Stew  

   • Shepherd's Pie  

 

Pasta 

   • Lemon-Mint Risotto  

   • Pasta With Cream-Based 

Sauce  

   • Pasta With Pesto  

   • Seafood Risotto  

   • Vegetable Lasagne  

   • Vegetable Risotto  

   • With Alfredo Sauce  

   • With Oil Based Sauces  

   • With Pesto Sauce  

   • With Primavara Sauce  

   • With Tomato Seafood Sauces  

   • With Vodka Sauce  

Pizza 

   • Pizza, Pesto  

   • Pizza, Vegetarian  

 

Pork 

   • Ham  

   • Sausage, Spicy  

   • Spam  

 

Sauces, Spices, Herbs 

   • Caraway  

   • Cilantro  

   • Citrus-Flavored Sauce  

   • Dill  

   • Pesto Sauce  

   • Saffron  

   • Seafood Cocktail Sauce  

   • Vinaigrette  

   • Yogurt Sauce  

 

Seafood & Shellfish 

   • Ceviche  

   • Coquilles ST. Jacques  

   • Crab  

   • Gelfilte Fish  

   • Grilled Salmon  

   • Lobster  

   • Mussels  

   • Oysters  

   • Rich Fish With Light Sauce  

   • Scallops With Rich Sauces  

   • Seafood Salad  

   • Shrimp Cocktail  

   • Smoked Fish  

   • Striped Bass  

   • Swordfish  

   • White-Fleshed Fish  

 

Snacks 

   • Tacos  

 

Turkey Holiday Dinner 

   • Brussels Sprouts  

   • Carrots  

   • Chestnut Stuffing  

   • Chestnuts  

   • Corn  

   • Creamed Corn  

   • Mashed Potatoes  

   • Mashed Potatoes Buttery  

   • Oyster Dressing  

   • Succotash  

   • Tofurkey  

   • Turducken  

   • Turkey With Heavy Sauces  

   • Turnip  

 

Vegetables & Salads 

   • Asparagus  

   • Avacado Mousse  

   • Avacado Salad  

   • Brussels Sprouts  

   • Capers  

   • Caprese Salad  

   • Cauliflower With Cheese  

   • Chef Salad  

   • Cobb Salad  

   • French Fries  

   • Green Salads  

   • Green Vegetables  

   • Grilled Vegetables  

   • Guacamole  

   • Minestrone  

   • Mushrooms: Button  

   • Peppers: Chili  

   • Pickles  

   • Potato Soups  

   • Salad Dressing: Creamy 

Italian  

   • Salads  

   • Tomatoes

 


