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Like fashion, the wine industry
is constantly evolving, with
innovative winemakers
and emerging appellations
satisfying trend-conscious
consumers.

Vines
in Vogue
By Roger Grody

T

he world is getting smaller, and
opportunities for wine lovers are
expanding exponentially. No longer are
they limited to legacy producers from ancient
winegrowing regions like Bordeaux, Tuscany
and Rioja, as talented young winemakers are
exploring new techniques in remote places where
nobody thought vines could flourish. Increasing
demand for diversity, interest in organic wines and
fundamental lifestyle changes are contributing to
exciting trends in the industry.
Oenophiles now have access, thanks
in large part to online retail platforms, to an
incredibly vast and eclectic selection of wines
from unexpected places like England, Ethiopia
and Arizona. There is also increased access to tiny
under-the-radar producers in traditional European
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current trends. “I have a real affinity for the
flavor profiles of wines from desert regions,” says
DelRocco Terrazas, citing intriguing products
coming out of Tunisia, Algeria and Morocco,
as well as the Spanish-controlled Canary
Islands off the coast of Africa. “People have
been making wine in these places forever, but
now there’s suddenly a global market,” explains
DelRocco Terrazas.
There are surprisingly good wines being
produced in the sundrenched American states of
Texas, New Mexico and Arizona, reports DelRocco
Terrazas. Interest in “drinking local” is one of the
most prevalent trends in the industry, a practice
Americans adopted from their travels through
the European countryside. “Texas was making
wine for a long time, mostly consumer-driven
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Bordeaux blends, but up-and-coming winemakers
are now experimenting with grapes that better fit
the climate,” explains the wine journalist, citing
the use of warm weather-proven Rhône Valley
varietals like Marsanne and Roussanne, as well as
Sangiovese and Tempranillo.
Even fine dining establishments recognize
that some customers will forgo an acclaimed
Bordeaux for a lesser but intriguing local wine.
CEO/wine director Paola Embry has curated
a 100-page world-class list for the landmark
Wrigley Mansion in Phoenix, but reserved space
for wines from Arizona’s burgeoning industry.
“Arizona winemakers have great potential…
only time will tell,” says Embry, who believes in
supporting the community.
A Texas Tempranillo is found on the list
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villages in which they were created.
While a refined Burgundy or Barolo will
always be prized, wine journalists are increasingly
reporting on products from less familiar regions
in Europe, including Armenia, Romania, the
Republic of Georgia, and Kosovo. Traditional
European grapes are now being cultivated in
China and India, while the wines of states
like Michigan and New Mexico are poised to
someday challenge California and Oregon as
climactic conditions evolve and young winemakers
demonstrate new techniques.
As an experienced wine journalist —
after overseeing the tasting department for
Wine & Spirits magazine she assumed the role
of managing editor of The Vintner Project —
Rachel DelRocco Terrazas is up-to-date on

Consumers are looking beyond Bordeaux,
discovering more exotic winemaking
regions like the state of New Mexico
(above), and the Canary Islands off the coast
of Africa (right).
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at celebrity chef/restaurateur Tim Love’s flagship
Lonesome Dove Western Bistro in Fort Worth,
and at Dallas’ famed Rosewood Mansion on Turtle
Creek two wineries from the Lone Star State are
represented. Cleveland’s Lola Bistro, from Food
Network “Iron Chef” chef Michael Symon, just
closed after 24 years (a victim of the pandemic),
but its wine list proudly featured products from
Buckeye State vineyards amidst some of the
world’s legendary labels.
The Michelin three-starred Inn at Little
Washington offers wines from its home state of
Virginia, including a Chardonnay from Ankida
Ridge Vineyards, located about 175 miles
southwest of Washington, D.C. The vineyards of
Ankida Ridge are planted at high elevations on
the rocky slopes of the Blue Ridge Mountains,
where cooler temperatures, porous soils and good
drainage benefit tricky, thin-skinned grapes like
Pinot Noir.
“Virginia now stands on its own with
wines of high quality, on a level comparable to
our counterparts on the West Coast and regions
around the world,” says Christine Vrooman
who founded the winery with husband Dennis
in 2008. “Gone are the days when the only
good wine is a California Cab. It’s a wide and
wonderful new world of wine out there,” adds
Vrooman, who views drinking local as more of a
consumer awakening than a trend.
“People are super-interested in drinking
local,” insists DelRocco Terrazas, who adds, “I get
tired of hearing about the same wines and regions.
Tell me what’s new and different — what we
haven’t been paying attention to!” She comments,
“I’m excited about wines from Eastern European
nations like Armenia, Georgia, Croatia, Moldova,
and Bulgaria, which are fascinating because they
use ancient, indigenous varietals.” Regarding the
arid climate products she appreciates, DelRocco
Terrazas notes that the Mexican wine industry,
previously concentrated on the Baja Peninsula,
has expanded to other states like Querétaro.
It is a mistake, suggests DelRocco
Terrazas, for emerging producers to attempt to
mimic established styles, and encourages them
to create their own identities. “The best of
these winemakers are really trying to express an
authentic sense of place,” she says, and suggests
many have found a market among Americans
seeking out naturally produced wines.
As sommelier/wine director at Cassia,
a perennially fashionable restaurant in Santa
Monica, California, Marianna Caldwell has
assembled a fun, engaging list of wines that
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complements chef Bryant Ng’s Southeast Asian
cuisine with French influences. “The number
one comment I get from guests is, ‘I don’t
recognize anything on your list,’ and take that
as a compliment,” jokes Caldwell, who after
working at a steakhouse now expresses her
creativity at Cassia.
Caldwell, who spent part of her childhood
in Alsace, is partial to Riesling, a versatile
varietal that pairs beautifully with Asian flavors.
“Sometimes it’s a challenge to get people to be
open to the residual sugar in many Rieslings, but
that’s what neutralizes the heat in our dishes and
allows the true flavors of the spices to come out,”
explains the sommelier. Because it is served with a
Szechuan pepper sauce, even Cassia’s steak frites
pairs well with the varietal, insists Caldwell. She
is constantly experimenting with Rieslings from
less traditional provenances, discovering excellent
examples from New York’s Finger Lakes region as
well as Australia and New Zealand.
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At Cassia, Caldwell dedicates an entire
section of her list to orange wines — keeping
the grape skins in contact with the juice imparts
these white wines with a distinctive pigmentation
— which tend to be light and acidic yet are
well-structured. Some of the best are from
winegrowing regions less familiar to American
diners, nations like Croatia, Slovenia and Turkey,
which makes them even more compelling.
Furthermore, most orange wines are naturally
produced, reflecting a major trend in the industry
and a prevailing theme on Caldwell’s wine list.
“These days, people have a greater
consciousness of farming and how winemaking
affects the earth and contributes to climate
change,” says Caldwell of a trend that began
years ago but continues to gain momentum. As
a result, about 90 percent of her entire list is
produced organically, without pesticides or in
accordance with biodiverse farming practices,

Cassia sommelier/wine director Marianna Caldwell maintains an intriguing list
dominated by naturally produced wines.
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COURTESY OF ANKIDA RIDGE VINEYARDS

Virginia’s Ankida Ridge Vineyards in the Blue Ridge Mountains has been discovered by elite
restaurants like the Michelin three-starred Inn at Little Washington.
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and some selections are sulfur-free, thereby
conforming to the more restrictive standards of
natural wine purists.
Caldwell reports a significant demographic
shift among restaurant wine drinkers, noting
that millennials are now driving trends. “They’re
the up-and-coming restaurant goers with money,

but they tend to be cost-conscious,” says the
sommelier, who adds, “They’re not looking to
spend $400 on a prestigious Bordeaux, but rather
$75 on an intriguing red wine from Spain.”
Ankida Ridge Vineyards’ Christine Vrooman
insists younger generation wine enthusiasts
are particularly open to exploring local wines

like theirs, and that the movement of drinking
local is being fueled by social media. While
there will always be a time and place for pricey
trophy bottles, Caldwell hopes the wine industry
accommodates today’s consumers and begins
championing small family-owned wineries
producing wonderful wine at approachable prices.
Crush Wine & Spirits is a Midtown
Manhattan retailer — one of the three native
New Yorkers who founded the shop is legendary
restaurateur Drew Nieporent — offering a strong
Euro-centric inventory and sleek modern décor.
Ian McFadden, director of Crush’s Fine & Rare
department (ideal for special occasions), observes
that consumers are increasingly well informed.
“I’m genuinely impressed at the level of discourse
that goes on amongst the wine-drinking and
-collecting public,” he states.
Despite a myriad of platforms from
which to order wine, McFadden reports, “I
think neighborhood wine shops are very much a
bigger part of the pie,” and insists that when the
pandemic shuttered restaurants, the practice of
people buying wine locally and having products
delivered to their homes was reinforced. “I think
that trend will probably wane a bit as things begin
to open up more completely, but I do think wine
drinkers are feeling more empowered to drink
what they want when they want,” says McFadden.
“People want to know where their wine
and food come from and that it was made in a
responsible fashion,” says McFadden about the
accelerating trend of drinking natural and organic
wines. “I think there’re a lot of natural wines
out there that don’t represent a high level of
quality, but the general direction of better farming
practices and conscientious winemaking is here to
stay,” he states.
DelRocco Terrazas reports another major
trend in the industry is inclusion and diversity,
or as she states, “Making sure that people who
have been disenfranchised in the wine industry
finally have a voice.” The results are more creative
winemakers and wineries operated by women and
people of color.
DelRocco Terrazas’ Vintner Project, which
creates a platform for passionate voices that were
rarely heard before, is among a growing number
of forums helping to shatter the elitism that
some people resent about the world of wine. The
editor views this as part of a broader movement
to make the production and enjoyment of wine
more egalitarian, with scholarships and mentoring
programs ultimately leading to a diverse group of
industry leaders.
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